E S T-
. PRIME STEAKHOUSE

— BUSINESS EXPRESS LUNCH—

—STARTER—

Choice of One

KUMATO TOMATO BISQUER
Olive Oil | Black Pepper

LITTLE GEM WEDGE
Buttermilk Bleu Cheese Dressing | Shaved Radish | Crispy Pork Belly

EST. STEAKHOUSE CAESAR
Hand Torn Romaine | Crostini | Anchovy Parmesan Dressing

WINTER SALAD
Roasted Pear | Pomegranate | Goat Cheese | Hazelnut | Brioche | Basil Dressing

—MAIN COURSE—

Choice of One

EST. “BLT” GRILLED CHEESE
Hand-Cut Smoked Bacon | Poached Lobster | Tomato Jam | Mornay Sauce

CHEESE SELECTION: English Cheddar | Gruyére | Fresh Mozzarella
CLASSIC AMERICAN BURGER
Double Beef | House-Made Sauce | Heirloom Tomato [ Iceberg Lettuce | Pickle | Shoestring Fries

CHEESE SELECTION: English Cheddar | Gruyére | Fresh Mozzarella

GRILLED BARREL CUT MEDALLIONS OF BEEF
Mashed Potatoes | Sautéed Spinach | Bordelaise Sauce

PAN SEARED OCRISPY SKIN SCOTTISH SALMON
Cannellini Bean & Artichoke Ragout | Pesto | Hydro Watercress

MENU COMPLET 20.95

Gluten Free available upon request

Our Chefs are dedicated to support organic local and sustainable produced foods
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,

especially if you have a medical condition.



