CAGNEY'S

STEAKHOUSE

SIGNATURE COCKTAIL
NEGRONI T,

y Gin | Campari | Ci

[ARTERS
Lump Crab Cake® | Pommary My
Siow-Roasted Pork Bally | Apcle ©
Oysters Rocketeller® | Matray Savce
Chilled Golossal Shrimp Tris* | Jack Daniels® Cockl
Boot & Goat Cheese Napoloon | Truffie Vinaigrasie

SOUP & SALADS

Lobster Bisque | Roasted Lobster Morsels
Baked Potate Soup | st | B
T lcenerg Wedge | Roma Tomatoss | Spring Onions | Stiton Bluo
Traditional Caesar | Romaine Leituce | Ps chovies | Croutons.
Beeotsteak Tomato | Swoe Onions | Bal

FEATURED SELECTIONS

Sone-In Veal Chiop 12 0" | Morel Mushroom Sauce
Gueen-Gut Prime Rib® 16 02 | Au Jus

Surt & Turf* | Jumbo Snrimp | et Mignon § Oz
Double-Cut Ausiralian Lamb Chops® | Eggelant & Zutch | Baked Garic | Lamb Jus

Double-Cut Barkshirs Pork Chap" | Bourbon-Glazed Apies

GRILLED CLASSIC

stoskhouse proushy serves Certfied Angus Buel

Riveys 16 02" g Potit Filol Mignon 5 02 Portathouse 200" 20

Hew York Strip 1202
Tomahawk Rib Chop 29 0z° 139

Filet Mignen 8 0° Porterhouse 3202 125

SAUCES: Bramaise | Groon Pep geccorm | Chinvehurr | Port Wine Jus | Baitecut Lemon Garli Butter | Koroan Chil B

TEMPERATURE OPTIONS:

RARE: Suared on the cutside, red and coul on e lside MEDIM WELL: Gosied 1hroughout 2 3kght hint & pincin the canter
EDIUM RARE: Red, watm ceniar, Skgnuy fim \WELL DONE: Fully Gooknd theough. No piak
MEDIUM: Pk, et CATIET. an medim (e

SEAFOOD
Grilled Yollowin Tuna S10ak” e Crust | Sy Glaz yonnaise | Vegeabl
Griliod Swa Bass | Lobsler Saftion Beoth |13 pagea Foum | Spring Onicn | Fennal | Rad
Gried Jumba Shrimp Skawar | Gréat fspaiagus | Har Butlst

s

Fried Fisherman's Platter”| 5 sops | Cotamad | Hak Fish | Crab Cako | Fries | Gere e Sauce

SIDES

Gakord Pl osan Troffs Fiies Craamed Spin
3 e abod Asparagus Spears Roostod Mushrooms

e Spioach  Briassa




