Beef Entrées

Italian Pepper Steak
Grilled Marinated Sirloin served with Medley of Peppers, Onions, and Mushrooms Sautéed with Garlic,
Herbs, and Olive Oil

Roast Sirloin of Beef
Crusted with Kosher Salt and Cracked pepper, roasted and sliced, served with Caramelized Shallot Demi

Short Ribs of Beef

Slow Roasted with Shallot, Plum Tomato and Red Wine Reduction

Philly Cheese Steaks

4 oz. cut Char-grilled Petite Sirloin Topped with Sautéed Mushroom, Onion, Green Pepper and Provolone
Cheese

Petite Grilled Sirloin Steaks

4 oz. cut Served with Steak Butter Sauce

Brown Dog Beef Stew
Traditional Home Style Stew

Traditional Italian Lasagna

Ground Sirloin and Fresh Buffalo Mozzarella layered in Traditional Lasagna with Asiago Cheese and
Tomato Sauce

Drunken Beef
Tenderloin Tips Simmered in Red Wine with Onions, Mushrooms and Demi

Beef Ragout

Pan Seared Medallions of Sirloin Simmered with Tomatoes, Onion, Squash and Eggplant with Pecorino
Cheese

Top Shelf Beef

(For these selections add $3**)

Roast Prime Ribs of Beef**

6 oz cut Served Sliced with Natural Juice

Petite Filet Mignon**

4 oz cut Char-grilled and Served with your choice of Sautéed Mushrooms, Steak Butter Sauce
or Peppercorn Brandy Sauce

Strip Sirloin Steak**
6 oz cut grilled and Served Brushed with Garlic Butter and Parsley



