CAGNEY'S

STEAKHOUSE

SIGNATURE COCKTAIL
NEGRON! | TANQUERAY G

ZANO SWEET VER

TARTERS
BEEF SHORT RIB CONFIT |
CHICKEN DRUMSTICKS  SMOKE
WAGYU BEEF SLIDERS"
LUMP CRAB SALAD RE JGULA | PINE NUT
SHRIMP COCKTAIL  COCKT TENNESSE

SOUP & SALADS
BAKED POTATO SOUP i
SPLIT PEA SOUP

THE ICEBERG WEDGE
MEXICAN CAESAR F
ARUGULA SALAD S

SMOKED ST LOUIS RIBS
TRUFFLE CHICKEN BROIL USHROOMS
GRILLED BISON STRIP" - 100Z 3RATIN PO

DOUBLE GUT LAMB CHOPS® E

5 | BAKED GARLIC

GRILLED CLASSIC
PORTERHOUSE® - 3202
RIBEYE" - 160Z

TOMAHAWK RiE CHOP* - 290Z

TEMPERATURE OPTIONS
NEW YORK STRIP* - 120Z ] et .
FILET MIGNON" - 5 0Z MEDWM RARE.

FILET MIGNON" - 30Z MEDIUM: e s WELL DONE

Simply Grilled Cajun Seasoned (Spicy)
Dijon Mustard Crusted  Au Poivre Butter
Gargonzola Crusted

Caramelized Red Onion
Garlic Butter

EAK SAUC!
BEARNAISE | GREEN PEPPERCORN SAUCE | CHIMICHURRI | PORT WINE JUS

SEAFOOD

GRILLED GARLIC SHRIMP ORZO F GARLIC & BLACK PEPPE TTER | LEM
GRILLED SEABASS LOBSTER SAFFRON BROTH | CHANEY
SHRIMP LINGUINE L1

£ FOAM | SPRING
5 | SALICE AMERICAINE
GRILLED JUMBO SHRIMP SKEWER GREEN ASPARAGUS | HERS BUTTER

SIDES 5200 EACH
BAKED IDAHO POTATO ROASTED MUSHROOMS

STEAMED BROGCOLI

ORZO PILAF

GREEN BEANS

GRILLED BEETROOT AND RED SHALLOTS
GRATIN POTATOES. GAGNEY FRIES WHITE TRUFFLE DIL | PARMESAN CHEESE
BEAN CHILI CASSEROLE WITH BACON

ONION RINGS. MAC'N CHEESE

CREAMED CORN GOLESLAW

GARLIC MASH
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