
LUNCH FEATURES
Prime Cheeseburger  ............................. 12

10 oz. of Prime Beef Burger with Cheddar Cheese, Lettuce, 
Tomatoes, Red Onions and Pickles, served with a choice of 
French Fried Potatoes or Skillet Chips

Steak Sandwich ..................................... 16
Broiled & Sliced Prime Skirt Steak, Griddled !in Red 
Onions, Sun Dried Tomatoes, Horseradish-Herb Spread, 
served with a choice of French Fried Potatoes or Skillet 
Chips

Filet Medallions ..................................... 22
With Red Wine Demi Glace, served with Chateau Potatoes

Lobster Shrimp Club ............................. 19
Chilled Maine Lobster Meat, Gulf Shrimp, Diced Tomato, 
Hickory Smoked Bacon, Micro Greens, Lemon Tarragon 
Aioli on Toasted Focaccia, served with a choice of French 
Fried Potatoes or Skillet Chips

Sesame Seared Tuna ............................... 26
Soy Ginger Glaze & Wasabi Cream

Seafood of the Day ................................ 26
Chefs Daily Variation
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STEAKS & CHOPS
Chateau Potatoes and Vegetable of the Day included

Filet Mignon ~ 8 oz ................................. 38

Filet Mignon ~ 12 oz ................................ 42

Prime Strip ~ 16 oz ..................................  44

Prime Ribeye ~ 16 oz ................................ 43

Veal Porterhouse ~ 16 oz........................... 42

Lamb ~ Two- 8 oz Chops ............................... 44

 

STARTERS
Chilled Shrimp Tasting ............... THREE 14

Cocktail ~ Remoulade ~ Italian Marinade FIVE 19

Crab Cake ............................................. 19

Fried Calamari ~ Shanghai Style ................... 14

Onion Rings ......................................... 10

Ahi Tuna Tartare .................................... 16

Seafood Soup  .............................. BOWL 10

Smoked Chicken Gumbo ............. BOWL 10

SALAD ENTREES
Prime Asian Steak Salad ........................ 18

!in Sliced Soy Ginger Marinated Skirt Steak, Baby 
Arugula, Bean Sprouts, Carrot, Roasted Cashews &  
Citrus Vinaigrette

Caesar Salad .......................................... 15
Classic Caesar with ADD CHICKEN 3 
Parmesan Cheese and Croutons

Greek Farmers Salad .............................. 15
Vine Ripe Tomato, ADD CHICKEN 3 
Baby Arugula, Cucumber,  
Kalamata Olives, Red Onion, Feta Cheese  
& Lemon Herb Vinaigrette

Chopped Chicken Salad ........................ 16
Chopped Grilled Chicken, Crisp Iceberg, Avocado,  
Tomatoes, Blue Cheese, Bacon and Creamy Basil Dressing

BUSINESS LUNCH 

choice of 
Del’s Salad 

Chicken Gumbo 
Seafood Soup

choice of 
Filet Mignon 6 oz 

or 
Sautéed Salmon

Citrus Vinaigrette

served with 
Chateau Potatoes

22
~ Please No Substitutions ~

LIMITED DINNER MENU AVAILABLE
*Cooked to order... Consuming raw or undercooked meats may increase your risk of  

food borne illness, especially if you have certain medical conditions.
Before placing your order please inform your server if anyone in your party has a food allergy.
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