CAGNEY'S

STEAKHOUSE

SIGNATURE COCKTALL

BIDECAR | Hidalgo Resarve

STARTERS

Jumbo Lump Grab Gaka | Radish Salad | Loman Mustard Croam

Slow-Roasted Pork Belly e Cider Marinado | Honey Soy Sauce

Oysters Rockefaller® | M

Jumbo Shrimp Trio | G Wil

Anl Ty Wasabi | Pickled Ginger | Graen Onion

SOUP & SALADS

Lobster Bisque | F

The lceberg Wedge | Roma

ing Onians | Blue G

Traditional Caesar | Parmiglano-Re

Boefstaak Tomato | Sweet Onians | Balsanic

FEATURED SELECTIONS

Bone-in Veal Chop 12 oz

Slow Roasted Prime Rib 16 o. w Jus
Surt & Turf* | Filt Mignon 8 oz | Jumbo Shrimp 2
Doubie-Cat Ausirallan Lamb Chops 12 02" | Char Siu Marinade | Reasted Parsnip | Balsame Jus s
Dauble-Cut Berksnire Park Chop 14 0z* | Reasted Swe pple-Brandy Grain Mustard Sauce | Sweet Soy Glazs o
GRILLED CLASSICS
Ribeye 16 oz 22 Petite Filet Mignon 5 He Porierhouse 200z~ 126 New York Strip 12 oz* 20
Filet Mignon § oz* 24
SAUCES: Baarnaise | Green Peppercor Yuzu Togarashl Butter
TEMPERATURE OPTIONS
RARE: Seared on the cutside, red and cool a0 the inside MEDIUM WELL: Cooked thraughout. a sight hint of pink in the conter
MEDIUM RARE: Red. warm center S ghtly firm. WELL DONE: Fully cooked. through. No pink
MEDIUM: Pink. hot center. Firmmer than medium rare.
SEAFOOD
Gritied Yellowfn Tuna Steak* | Hawaian Purpls Yam Mash | Sweet and Sour Tamannd Sauce | Manga Saisa "
Gritled Salmon® | Agplewnod Bacon | Creamad Leaks Red Wine Sauce kel
Gtilled Jumbo Shrimp Skewer | Griled Asparagus | Sautbed Mushrooms | G Harb Butier | Sweet Korsan BBQ Dip 28
Flsharman's Plattar (Frisd or Griled) | Shims | Scallops | Calamar| Brancins | Cras Ceke | Mowtard ade | Sweet Chil Dip. s
4
Mashed Potates Onian Rings Savsbed Broccoll Sautbed Mushrooms with Garle
Parmesan Truffe Fries ¥ Soft Polenta Creamed Com Mac and Chosse
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