
Seafood Stuffed Portabella Caps
Sweet crab, scallops, and shrimp folded 
with cream cheese and stuffed in grilled 
portabella
$9.98

Appetizers

Beer Battered Lobster Fingers
Sweet cold water lobster meat dipped in 
house-made beer batter, fried and served 
with warm, lemon caper butter
$11.98

Apricot Mango Scallops
Day boat caught scallops grilled over 
an open fire and glazed with an apricot,   
mango chutney
$12.98

Oysters Rockefeller
Cold water oysters topped with garlic,     
spinach, breadcrumbs and per nod then 
broiled to perfection
$12.98

Shrimp Cocktail
A half dozen white jumbo shrimp served 
with house-made cocktail sauce and lemon 
wedges
$12.98

Grilled Flat Bread Pizza
Choose between Classic Pizza, Margarita 
or Chicken, Mushroom & Alfredo
$8.98

Boursin Cheese & Crab Dip
A delicate blend of soft, garlic herbed    
cheese and blue swimming crab baked     
golden brown
$10.98

Chicken & Chorizo Dip
Smoked chicken and chorizo combined 
with boursin cheese and served with flat 
bread chips
$10.98

Beef & Mushroom Kabobs
Tender cuts of prime beef paired with 
crimini mushrooms and sweet peppers.  
Grilled and served with au poivre
$9.98

Salads
The Royal Caesar
Fresh chopped, crisp Romaine delicately 
tossed with pickeld red onions, capers, 
croutons, house-made Caesar dressing and 
topped with grated Parmesan 
Starter $2.98 / Dinner $9.98

The Steakhouse Wedge
Sweet, baby Iceberg wedges topped with 
blue cheese crumbles, blue cheese dressing, 
ripe tomatoes, red onions, and apple wood 
bacon bits
Starter $3.98 / Dinner $9.98

Salad Caprese
Heirloom tomatoes layered with fresh 
Mozzarella and topped with basil oil and 
balsamic gastrique
Starter $3.98 / Dinner $9.98

The Prime House Salad
Baby Spring Mix, crisp Romaine, carrots, 
grape tomatoes, mushrooms, sweet onions, 
feta cheese and choice of dressing 
Entree option / Dinner $8.98

Soups
Soup Du Jour
Only house-made soups with the freshest 
of ingredients are allowed.  Please ask 
your server for the daily option
Entree option / Dinner $4.98

Seafood Bisque
A French classic.  Lobster, shellfish,  
brandy and tomato simmered for hours 
then laced with velvety cream
Starter $2.98 / Dinner $6.98

Pastas
Lobster Ravioli
Lobster, scallops, shrimp, and crab       
combined in a sweet, parmesan cream
$20.98

Pasta Du Jour
Our Chef’s choice creation.  Please ask 
your server for selection and price

‘
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All entrees come with your choice of soup du jour or prime house salad & a side.  
Specialty soups, salads and sides available for additional charge.

Steaks Seafood
USDA prime steaks grilled to your desire 
over a wood fired grill with our special 
blend of oak and hickory

Grilled to your specifications and 
served with your choice of green onion           
vinaigrette or mango chutney

Filet Mignon
5 oz. $26.98	    8 oz. $30.98     10 oz. $34.98

R.B.’s Ribeye
14 oz. $24.98

K.C. Stockyard Strip
14 oz. $24.98

Bistro Steak
$18.98

Mahi Mahi
$17.98

Atlantic Salmon
$19.98

Yellow Fin Ahi Tuna
$18.98

Red Grouper
$16.98

Twin South African Lobster Tails
$40.98 

Chef Specialties
Poulet Bonton
Boneless, skinless chicken topped with 
shrimp, scallop, blue crab, and laced with 
French quarter alfredo
$22.98

Grilled Iowa Pork Chops
Twin Iowa porkchops marinated with 
roasted garlic and shallots, fire grilled 
and served with Dijon cream
$19.98

The Huntsman
Our most decadent dish.  A 20 oz. 
Porterhouse topped with Scampi on the 
strip side and Oscar on the filet
$44.98

Classic San Fransisco Chippino
Little neck clams, bay scallops, shrimp 
and crab delicately simmered in white 
wine tomato broth.  Served with Jasmine 
rice
$32.98

Bacon Wrapped Scallops
Day boat caught scallops wrapped in 
thick-cut apple wood smoked bacon.  
Served with lemon caper beurre blanc
$24.98

Honey Dijon Veal Tenderloin
Veal tenderloin glazed with honey 
and Dijon.  Served with wild mushroom       
bordelaise
$29.98

Casino Style Clams
An American Classic. One pound of 
white, little neck clams topped with     
peppers, bacon, lemon juice,  and bread 
crumbs then broiled to perfection
$19.98

Towering Filet Napoleon
Slices of tender filet mignon layered 
with horseradish mash potatoes and 
topped with grilled asparagus
$28.98

Additions

Sides

Lobster Tail
Full. $20.98     Half. $10.98

Shrimp Scampi                                       
$8.98

Oscar
$8.98

Sauteed Mushrooms & Onions
$4.98

Vegetable Du Jour

Mustard & Scallion Twice Bake

Steamed or Creamed Spinach

Horseraddish or Garlic Mash Potato

Thick Cut Steak Fries

Grilled Asparagus  ($2.98)
Jumbo Loaded Baked Potato  ($2.98)
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Porterhouse
20 oz. $30.98
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