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STARTERS
Calamari with marinara sauce 13
Buffalo Shrimp creamy bleu cheese dressing with carrots & celery 11
Crab Cakes Jumbo and lump crab, arugula salad, lemon butter 13
Stuffed Mushrooms Italian sausage, King Crab and cream cheese 8
Cazuelitas melted cheesy goodness with flour tortillas
Chorizo and papas 10,

Roasted corn and poblano peppers 8

Potato Skins veggie 7, bacon & cheese 8, loaded with applewood smoked pork
Oysters raw on the half shell (6) 16
Oysters Rockefeller spinach, bacon and anise (4) 14
French Onion Soup 7

SOUPS AND SALADS
Spicy Chicken Tomatillo

or

Today’s Soup

11

Large House Mix spinach, romaine, kale, broccoli, cabbage
Cup 4

Bowl 6

Chopped chicken, bacon, tomatoes, scallions, bleu cheese and honey

and carrots, choice of house vinaigrette, ranch, creamy garlic,
thousand island or honey dijon dressing 9

Mediterranean cucumber pepperoncini, kalamata olive, red
onion, feta cheese and herb vinaigrette over crisp romaine 9

mustard vinaigrette 13

Lemon Arugula a bed of fresh arugula with avocado, sliced

these additional proteins may be added to any of our salads

almonds and heirloom tomatoes tossed in a lemon vinaigrette 9

grilled chicken 4 | 4 grilled shrimp 5
sliced sirloin 6 | grilled salmon 6

Caesar crisp romaine, tossed in chef’s caesar dressing and parmesan
cheese with baked croutons 9

Bleu Cheese Crumbles - add $1

SANDWICHES choice of fries

choice of fries,
PRIME BURGERS pretzel
or brioche bun

Blackened Chicken

on a brioche bun with grilled pineapple,
swiss cheese and pickled red onion 12

Classic - half pound prime chuck patty, add a cheese, on a

“Route 21” Steak Sandwich prime top sirloin sliced thin
and stacked on a french roll with swiss cheese grilled onions and
chipotle crema 14

The Pullman

Pulled Pork

14 hour applewood smoked pork shoulder tossed in
GSI bbq sauce, served on a brioche bun with fried onions and sliced
pickles 13

Grilled Portabella grilled mushroom with fresh spinach and
roasted peppers on a toasted roll with chipotle crema and fresh
tomato 11

HOUSE FAVORITES
orzo pasta 23

Penne Ala Vodka

tomato cream vodka sauce 15
add shrimp 20

Herb Rubbed Roasted Chicken pan au jus, garlic mashed
potatoes and vegetables

18

Chicken Velasco jalapeño, garlic, white wine, Italian herbs with
garlic mashed potatoes and sautéed spinach 19

RIBS

Full Rack 28

Half Rack 18

The Original Fall Off The Bone, Baby Back Rib Dinner with your choice of
a side dish and your choice of soup or salad.

PORKAPALOOZA
a mixed trio sampling of our
Applewood Smoked Pork,
Javier's Jambalaya with andouille sausage
and a quarter rack of our Baby Back Ribs
with choice of side 30

SIDES

- our prime chuck patty with caramelized
onions, applewood smoked bacon, gruyère cheese, arugula and
a bistro mustard sauce 15

Black & Bleu

- our prime chuck patty blackened with cajun
spice, grilled onions and bleu cheese 14

Loaded

- our prime chuck patty with choice of cheese, fried
onions, topped with applewood smoked pork 15

served with your choice of soup or salad

Grilled or Blackened Salmon with sautéed spinach and

add chicken 18

brioche or pretzel bun, with lettuce, tomato and kosher dill
pickle 13

Pork Chop Vesuvio roasted potatoes and green peas 22
Prime London Broil graded prime top sirloin. Sliced and
served with a peppercorn and port wine reduction and your
choice of a side 24

Prime New York Sirloin

12oz - great marbling, great
flavor, served with a choice of side 42

Filet Mignon tender, buttery and lean and choice of side
Petite 5oz 30

9oz 42

RIB COMBOS
Half Rack paired with one of our other house favorites.
Served with your choice of soup or salad and choice of side.

* Fried Shrimp

27

* Half BBQ Chicken
* Lobster Tail
6oz Cold Water

* Jambalaya

25

Petite Filet

44

29

* Split Alaskan King
mkt

Crab Legs 11 oz

* These items are also available as stand alone entrées - Ask your server.

FILET COMBOS
4

Au Gratin Potatoes | Garlic Mashed Potatoes | French Fries
Sweet Potato Fries | Baked Potato | Twice Baked Potato
Grilled Vegetables | Sautéed Spinach | Asparagus

mkt

Served with your choice of soup or salad and choice of side.

Crab Legs mkt
Lobster Tail 6oz Cold Water

Fried Shrimp
mkt

39

