
Shrimp Cocktail.............................................. 19 Steak Sashimi................................................. 16

Dungeness Crab Cocktail............................... 25 Seared Ahi Tuna............................................. 19

Lobster Cocktail.............................................. 35 Ahi Tuna Tartare*........................................... 18

Oysters on the Half Shell** ........................... 19 Oysters Rockefeller......................................... 19

Chilled Alaskan King Crab Legs..................... 34 Escargot……………………………………………....... 17

Caviar.............................................................. MKT Sautéed Shrimp.............................................. 20

Smoked Salmon.............................................. 18 Sautéed Sea Scallops...................................... 22

Beef Carpaccio................................................ 22 Crab Cake........................................................ 17/30

Jumbo Lump Crab Stuffed Mushrooms........ 16

Ahi Tuna Tostada........................................... 18 Chilean Seabass Ponzu................................... 22

Maguro Lime Roll........................................... 25 Jalapeño Tuna Sashimi.................................. 24

Curry Hamachi Sashimi................................. 23 Clear Lobster Roll........................................... 29

French Onion Soup......................................... 12 Mastro's House Salad..................................... 15

Lobster Bisque................................................ 15 Warm Spinach Salad...................................... 11

Caesar Salad.................................................... 11 Iceberg Wedge................................................ 12

Spicy Mambo Salad*...................................... 12 Beefsteak Tomato & Onion............................ 11

Chopped Salad................................................ 11 Heirloom Tomato & Burrata.......................... 20

Petite Filet....................................................... 8oz 42

Filet................................................................. 12oz 48

Bone-In Filet................................................... 12oz 51

Bone-In Filet................................................... 18oz 59

New York Strip............................................... 16oz 50

New York Pepper Steak.................................. 16oz 50

"Chef's Cut" New York Strip........................... 20oz 57

Bone-In Kansas City Strip.............................. 18oz 55

Bone-In Ribeye............................................... 22oz 55

"Chef's Cut" Ribeye Chop............................... 33oz 63

Porterhouse..................................................... 24oz 58

Double Cut Porterhouse................................. 48oz 99

Herb Roasted Chicken.................................... 24oz 33

Double Cut Pork Chop.................................... 16oz 37

Rack of Lamb.................................................. 22oz 48

Veal Chop........................................................ 16oz 54

48

46

49

36

39

65/lb

67

35/lb

Lobster Mashed Potatoes............................... 35 Alaskan King Crab Black Truffle Gnocchi 33

Gorgonzola Mac & Cheese.............................. 13 Green Beans with Sliced Almonds................. 12

1 lb. Baked Potato........................................... 11 Roasted Brussels Sprouts............................... 12

Twice Baked Potato   ..................................... 12 Sautéed Mushrooms....................................... 12

Garlic Mashed Potatoes.................................. 11 Creamed Spinach............................................ 11

Scalloped Potatoes.......................................... 12 Creamed Corn................................................. 12

Sweet Potato Fries.......................................... 12 Sautéed Sugar Snap Peas............................... 11

French-Fried Potatoes.................................... 11 Spinach - Steamed or Sautéed....................... 11

Shoestring Potatoes........................................ 11 Broccoli - Steamed or Sautéed....................... 11

Beer Battered Colossal Onion Rings.............. 12 Asparagus - Steamed or Sautéed................... 12

APPETIZERS

Mastro's Seafood Tower

SOUPS & SALADS

STEAKS & CHOPS

 .....................................................................................

 .....................................................................................

 .....................................................................................

Create your own selection of fresh, chilled shellfish presented on our signature iced seafood tower

 .....................................................................................

SUSHI SELECTIONS 
Developed exclusively for Mastro's Steakhouse by Chef Angel Carbajal of Nick-San Cabo San Lucas 

* Consuming raw eggs or Pasturized raw eggs may have the potential to cause a food borne illness.                                                                                                          

**Consuming raw oysters may have the potential to cause a food borne illness.

Executive Chef - Walter Mayen

SEAFOOD

POTATOES & FRESH VEGETABLES

 .....................................................................................

 .....................................................................................

 .....................................................................................

 .....................................................................................

 .....................................................................................

 .....................................................................................

Chilean Sea Bass.....................................................................................................................................................

 .....................................................................................

 .....................................................................................

 .....................................................................................

 .....................................................................................

 .....................................................................................

 .....................................................................................

Alaskan Halibut......................................................................................................................................................

Live Maine Lobster (2-6lbs)...................................................................................................................................

Big Eye Tuna Sashimi.............................................................................................................................................

Scottish Salmon......................................................................................................................................................

Grilled Pacific Swordfish........................................................................................................................................

Alaskan King Crab Legs.........................................................................................................................................

Twin Lobster Tails (7oz ea)....................................................................................................................................
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THE PENTHOUSE 
SAKE 

 

~Junmai~ 
 

Miyasaka “Yawaraka Junmai” ~ Sake Matinee 
Miyasaka Brewery ∙ Nagano Prefecture 

$10 (4oz) $60 (720ml) 
 

Akitabare “Koshiki Junzukuri” ~ Northern Skies 
Akita Brewery ∙ Akita Prefecture 
$10 (4oz) $60 (720ml) 

 
Hoyo “Genji” ~ Shining Prince 

Uchigasaki Brewery ∙ Miyagi Prefecture 
$11 (4oz) $65 (720ml) 

 

~Ginjo~ 
 

Dewazakura “Izumi Judan” ~ Tenth Degree 
Dewazakura Brewery ∙ Yamagata Prefecture 

$13 (4oz) $80 (720ml) 
 

Dewazakura “Oka” ~ Cherry Bouquet 
Dewazakura Brewery ∙ Yamagata Prefecture 

$13 (4oz) $80 (720ml) 
 

Dewazakura “Dewasansan” ~ Green Ridge 
Dewazakura Brewery ∙ Yamagata Prefecture 

$14 (4oz) $85 (720ml) 
 

~Daiginjo~ 
 

Hoyo “Kura no Hana” ~ Fair Maiden 
Uchigasaki Brewery ∙ Miyagi Prefecture 

$17 (4oz) $75 (500ml) 
 

Masumi “Nanago” ~ Seventh Heaven 
Miyasaka Brewery ∙ Nagano Prefecture 

$22 (4oz) $135 (720ml) 
 

Dewazakura “Daiginjo” ~ Mountain Cherry 
Dewazakura Brewery ∙ Yamagata Prefecture 

$24 (4oz) $150 (720ml) 
 

~Specialty~ 
 

Masumi “Arabashiri” ~ First Run 
Namazake 

Miyasaka Brewery ∙ Nagano Prefecture 
$13 (4oz) $80 (720ml) 

 
Kamoizumi “Kome Kome” ~ Happy Bride 

Kamoizumi Brewery ∙ Hiroshima Prefecture 
$14 (4oz) $60 (500ml) 

 
Kamoizumi “Nigori Ginjo” ~ Summer Snow  

Nigori 
Kamoizumi Brewery ∙ Hiroshima Prefecture 

$14 (4oz) $60 (500ml) 
 

~Premium Daiginjo by the Bottle~ 
 

Akitabare "Suirakuten" Heaven of Tipsy Delight 
Namagenshu 

Akita Brewery ∙ Akita Prefecture 
$170 (720ml) 

 
Masumi "Yumedono" ~ Mansion of Dreams 

Miyasaka Brewery ∙ Nagano Prefecture 
$220 (720ml) 

 
Dewazakura “Yukimanman” ~ Snow Country  

Aged 5 years 
Dewazakura Brewery ∙ Yamagata Prefecture 

$240 (720ml) 
 

9/27/2012 

            THE PENTHOUSE 
SAKE 

 

~Junmai~ 
 

Miyasaka “Yawaraka Junmai” ~ Sake Matinee 
Miyasaka Brewery ∙ Nagano Prefecture 

$10 (4oz) $60 (720ml) 
 

Akitabare “Koshiki Junzukuri” ~ Northern Skies 
Akita Brewery ∙ Akita Prefecture 
$10 (4oz) $60 (720ml) 

 
Hoyo “Genji” ~ Shining Prince 

Uchigasaki Brewery ∙ Miyagi Prefecture 
$11 (4oz) $65 (720ml) 

 

~Ginjo~ 
 

Dewazakura “Izumi Judan” ~ Tenth Degree 
Dewazakura Brewery ∙ Yamagata Prefecture 

$13 (4oz) $80 (720ml) 
 

Dewazakura “Oka” ~ Cherry Bouquet 
Dewazakura Brewery ∙ Yamagata Prefecture 

$13 (4oz) $80 (720ml) 
 

Dewazakura “Dewasansan” ~ Green Ridge 
Dewazakura Brewery ∙ Yamagata Prefecture 

$14 (4oz) $85 (720ml) 
 

~Daiginjo~ 
 

Hoyo “Kura no Hana” ~ Fair Maiden 
Uchigasaki Brewery ∙ Miyagi Prefecture 

$17 (4oz) $75 (500ml) 
 

Masumi “Nanago” ~ Seventh Heaven 
Miyasaka Brewery ∙ Nagano Prefecture 

$22 (4oz) $135 (720ml) 
 

Dewazakura “Daiginjo” ~ Mountain Cherry 
Dewazakura Brewery ∙ Yamagata Prefecture 

$24 (4oz) $150 (720ml) 
 

~Specialty~ 
 

Masumi “Arabashiri” ~ First Run 
Namazake 

Miyasaka Brewery ∙ Nagano Prefecture 
$13 (4oz) $80 (720ml) 

 
Kamoizumi “Kome Kome” ~ Happy Bride 

Kamoizumi Brewery ∙ Hiroshima Prefecture 
$14 (4oz) $60 (500ml) 

 
Kamoizumi “Nigori Ginjo” ~ Summer Snow  

Nigori 
Kamoizumi Brewery ∙ Hiroshima Prefecture 

$14 (4oz) $60 (500ml) 
 

~Premium Daiginjo by the Bottle~ 
 

Akitabare "Suirakuten" Heaven of Tipsy Delight 
Namagenshu 

Akita Brewery ∙ Akita Prefecture 
$170 (720ml) 

 
Masumi "Yumedono" ~ Mansion of Dreams 

Miyasaka Brewery ∙ Nagano Prefecture 
$220 (720ml) 

 
Dewazakura “Yukimanman” ~ Snow Country  

Aged 5 years 
Dewazakura Brewery ∙ Yamagata Prefecture 

$240 (720ml) 
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 THE PENTHOUSE 
                      LOUNGE 

 
Available from 5pm – 1am 

 
 

~SUSHI~ 
 

Ahi Tuna Tostada.....................................................     18 
Maguro Lime Roll....................................................     25 
Chilean Seabass Ponzu...........................................     22 
Clear Lobster Roll....................................................     29 
Curry Hamachi Sashimi.........................................     23 
Jalapeño Tuna Sashimi...........................................     24 
 
 

Mastro’s Sushi Tower 
 

Create your own tower with any of  
our stunning Sushi selections   

 
 

~APPETIZERS & SALADS~ 
 

Caviar.........................................................................     MKT 
Shrimp Cocktail.......................................................     19 
Dungeness Crab Cocktail......................................     25 
Lobster Cocktail ......................................................     35 
Oysters on the Half Shell**...................................     19 
Chilled Alaskan King Crab Legs..........................     34 
Smoked Salmon.......................................................     18 
Beef Carpaccio..........................................................     22 
Ahi Tuna Tartare*....................................................     18 
Sautéed Shrimp........................................................     20 
Sautéed Sea Scallops...............................................     22 
Crab Cake..................................................................     17/30 
Lobster Mashed Potatoes.......................................     35 
Alaskan King Crab and Black Truffle Gnocchi     33 
Tempura Asparagus................................................     14 
Truffle French Fried Potatoes...............................     16 
Spicy Mambo Salad*..............................................     12 
Iceberg Wedge.........................................................     12 
Heirloom Tomato & Burrata.................................     20 
 
 

Mastro’s Seafood Tower 
 

Create your own selection of fresh, chilled shellfish 
presented on our signature iced seafood tower 

 
 
 

~SIGNATURE CUTS~ 
 

Petite Filet......................................8oz.....................     42 
New York Strip...........................16oz.....................      50 
Featured Wagyu Medallion...................................     MKT 
Rack of Lamb...............................10oz....................      MKT 
Chilean Seabass.......................................................     48 
Salmon……………...................................................     40 
 
 
 
 

Executive Chef – Walter Mayen 
*Consuming raw eggs or Pasteurized raw eggs may have 

 the potential to cause a food borne illness. 
**Consuming raw oysters may have the potential  

to cause a food borne illness. 
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THE PENTHOUSE 
LOUNGE 

 
Available from 5pm – 1am 

 
 

~SUSHI~ 
 

Ahi Tuna Tostada.....................................................     18 
Maguro Lime Roll....................................................     25 
Chilean Seabass Ponzu...........................................     22 
Clear Lobster Roll....................................................     29 
Curry Hamachi Sashimi.........................................     23 
Jalapeño Tuna Sashimi...........................................     24 
 
 

Mastro’s Sushi Tower 
 

Create your own tower with any of  
our stunning Sushi selections   

 
 

~APPETIZERS & SALADS~ 
 

Caviar.........................................................................     MKT 
Shrimp Cocktail.......................................................     19 
Dungeness Crab Cocktail......................................     25 
Lobster Cocktail ......................................................     35 
Oysters on the Half Shell**...................................     19 
Chilled Alaskan King Crab Legs..........................     34 
Smoked Salmon.......................................................     18 
Beef Carpaccio..........................................................     22 
Ahi Tuna Tartare*....................................................     18 
Sautéed Shrimp........................................................     20 
Sautéed Sea Scallops...............................................     22 
Crab Cake..................................................................     17/30 
Lobster Mashed Potatoes.......................................     35 
Alaskan King Crab and Black Truffle Gnocchi     33 
Tempura Asparagus................................................     14 
Truffle French Fried Potatoes...............................     16 
Spicy Mambo Salad*..............................................     12 
Iceberg Wedge.........................................................     12 
Heirloom Tomato & Burrata.................................     20 
 
 

Mastro’s Seafood Tower 
 

Create your own selection of fresh, chilled shellfish 
presented on our signature iced seafood tower 

 
 
 

~SIGNATURE CUTS~ 
 

Petite Filet......................................8oz.....................     42 
New York Strip...........................16oz.....................      50 
Featured Wagyu Medallion...................................     MKT 
Rack of Lamb...............................10oz....................      MKT 
Chilean Seabass.......................................................     48 
Salmon……………...................................................     40 
 
 
 
 

Executive Chef – Walter Mayen 
*Consuming raw eggs or Pasteurized raw eggs may have 

 the potential to cause a food borne illness. 
**Consuming raw oysters may have the potential  

to cause a food borne illness. 
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The Penthouse at Mastro’s  
Lounge 

 
Available from 5pm – 1am 

 
 

~SUSHI~ 
 

Ahi Tuna Tostada.....................................................     18 
Maguro Lime Roll....................................................     25 
Chilean Seabass Ponzu...........................................     22 
Clear Lobster Roll....................................................     29 
Curry Hamachi Sashimi.........................................     23 
Jalapeño Tuna Sashimi...........................................     24 
 
 

Mastro’s Sushi Tower 
 

Create your own tower with any of  
our stunning Sushi selections   

 
 

~APPETIZERS & SALADS~ 
 

Caviar.........................................................................     MKT 
Shrimp Cocktail.......................................................     19 
Dungeness Crab Cocktail......................................     25 
Lobster Cocktail ......................................................     35 
Oysters on the Half Shell**...................................     19 
Chilled Alaskan King Crab Legs..........................     34 
Smoked Salmon.......................................................     18 
Beef Carpaccio..........................................................     22 
Ahi Tuna Tartare*....................................................     18 
Sautéed Shrimp........................................................     20 
Sautéed Sea Scallops...............................................     22 
Crab Cake..................................................................     17/30 
Lobster Mashed Potatoes.......................................     35 
Alaskan King Crab and Black Truffle Gnocchi     33 
Tempura Asparagus................................................     14 
Truffle French Fried Potatoes...............................     16 
Spicy Mambo Salad*..............................................     12 
Iceberg Wedge.........................................................     12 
Heirloom Tomato & Burrata.................................     20 
 
 

Mastro’s Seafood Tower 
 

Create your own selection of fresh, chilled shellfish 
presented on our signature iced seafood tower 

 
 
 

~SIGNATURE CUTS~ 
 

Petite Filet......................................8oz.....................     42 
New York Strip...........................16oz.....................      50 
Featured Wagyu Medallion...................................     MKT 
Rack of Lamb...............................10oz....................      MKT 
Chilean Seabass.......................................................     48 
Salmon……………...................................................     40 
 
 
 
 

Executive Chef – Walter Mayen 
*Consuming raw eggs or Pasteurized raw eggs may have 

 the potential to cause a food borne illness. 
**Consuming raw oysters may have the potential  

to cause a food borne illness. 
9/28/12  

 

The Penthouse at Mastro’s  
Lounge 

 
Available from 5pm – 1am 

 
 

~SUSHI~ 
 

Ahi Tuna Tostada.....................................................     18 
Maguro Lime Roll....................................................     25 
Chilean Seabass Ponzu...........................................     22 
Clear Lobster Roll....................................................     29 
Curry Hamachi Sashimi.........................................     23 
Jalapeño Tuna Sashimi...........................................     24 
Marinated Albacore and Black Truffles..............     MKT 
Hamachi with Crunchy Onions............................     28 
 
 

Mastro’s Sushi Tower 
 

Create your own tower with any of  
our stunning Sushi selections   

 
 

~APPETIZERS & SALADS~ 
 

Caviar.........................................................................     MKT 
Shrimp Cocktail.......................................................     19 
Dungeness Crab Cocktail......................................     25 
Lobster Cocktail ......................................................     35 
Oysters on the Half Shell**...................................     19 
Chilled Alaskan King Crab Legs..........................     34 
Smoked Salmon.......................................................     18 
Beef Carpaccio..........................................................     22 
Ahi Tuna Tartare*....................................................     18 
Sautéed Shrimp........................................................     20 
Sautéed Sea Scallops...............................................     22 
Crab Cake..................................................................     17/30 
Lobster Mashed Potatoes.......................................     35 
Alaskan King Crab and Black Truffle Gnocchi     33 
Tempura Asparagus................................................     14 
Truffle French Fried Potatoes...............................     16 
Spicy Mambo Salad*..............................................     12 
Iceberg Wedge.........................................................     12 
Heirloom Tomato & Burrata.................................     20 
 
 

Mastro’s Seafood Tower 
 

Create your own selection of fresh, chilled shellfish 
presented on our signature iced seafood tower 

 
 
 

~SIGNATURE CUTS~ 
 

New York Strip...........................16oz.....................      50 
Wagyu New York Medallion...12oz.....................     99 
Rack of Lamb...............................12oz....................      45 
Chilean Seabass.......................................................     48 
Salmon.......................................................................     40 
 
 
 
 

Executive Chef – Walter Mayen 
*Consuming raw eggs or Pasteurized raw eggs may have 

 the potential to cause a food borne illness. 
**Consuming raw oysters may have the potential  

to cause a food borne illness. 
9/28/12 
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