
Our steaks are certified premium gold angus branded beef;  
aged 5 Weeks to provide a superior full flavored taste and tenderness.o

	 	22 Oz. Porterhouse steak.....................$36.99

	 	16 Oz. New york sirloin steak...........$32.99

	 	12 Oz. New york sirloin steak...........$26.99

	 	16 Oz. Boneless ribeye steak..............$28.99

	 	22 Oz. Bone-in ribeye steak..................$33.99
   

Rare — red cool center • Medium Rare — red warm center

Medium — pink center • Medium Well — slightly pink center 	

Well — cooked througho
All of the above beef entrees are served with fried onion shoestrings and three sides of sauces; zesty 

hollandaise, béarnaise and a cognac porcini mushroom peppercorn demi-glace. 
	

Side Dishes - $4.99
Baked potato – mashed potato – french fries – risotto – pasta & sauce 

Asparagus – sautéed spinach – sautéed mushrooms & onions  
Additional Steakhouse Specials

Filet mignon oscar style ....................................$42.99 
Twin 5 oz. Filets char grilled and wrapped with pancetta set atop of crispy parmesan polenta, topped with 
lobster meat and asparagus, finished with a zesty hollandaise sauce.
 

Pork chop pizzaiola..................................................$24.99
Double cut char grilled pork chops topped with tri-colored bell peppers, onions and portabella mushrooms, 
simmered in a chianti tomato sauce, with a hint of crushed red peppers, served atop of spaghetti.

Veal chop valdostana............................................$36.99
Char grilled 14 oz. Veal chop, topped with spinach, prosciutto, ricotta and provolone, finished with a porcini 
mushroom, marsala wine demi-glace, served atop of cappellini.

Lamb chops........................................................................$28.99
Four medallions of australian lamb chops, pan seared with dijon bread crumbs, set atop of crispy parmesan 
polenta and sautéed spinach, finished with a minted sun dried tomato demi-glace. 

Tuscan Steak House


