


ENTREES

All Entrees and Steaks are served with your choice of side and house or Caesar salad

Baked potatoes available daily affer 5 pm.

Marinated Grilled Chicken - 9 Brandied Tenderloin Medallions — 19
Choice beef tenderloin medallions

Fresh 6 oz. chicken breast marinated
and chargrilled. Served over rice pilaf pan-seared with caramelized brandied
onions and sautéed mushrooms over linquine

Herb Grilled Salmon - 13
An 8 oz. fillet of Atlantic Salmon
chargrilled with our herbed
Chef’s butter

Smothered Chicken - 11

Apple-Bourbon Pork Tenderloin — 14 Roast Chicken Florentine — 11
Hickory smoked pork tenderloin finished Chicken breast marinated in olive oil, garlic - Our marinated chicken breast dredged

and fresh herts. Oven roasted and served  in house bbg sauce and topped with
over wilted garlic baby spinach, topped sautéed mushrooms, bacon, and

on the chargrill with our apple-bourbon
with an herb cream sauce smoked cheddar. Served over rice pilaf

glaze. Served over rice pilaf

HAND CARVED STEAKS

All of our steaks are Sterling Silver USDA Choice beef and hand-carved in house.

8 oz. Filet - 20 12 oz. Ribeye - 18

10 oz. Sirloin - 17

Prime Rib Special
Available Friday & Saturday Nights after 5pm
10 OZ. QUEEN CUT - 14 . 14 OZ. KING CUT - 19

SANDWICHES

Add house fries, curly fries, onion rings or ranch chips to any sandwich — 1.85
Tenderloin Steak Sandwich — 11

Patrick’s Burger — 5
Served on our soon-to-be-famous sourdough bun
with lettuce, tomato, onion & pickle on the side.

BBQ Yardbird Sandwich — 7.25
Chargrilled chicken breast with blog dry rub and
house blbqg sauce topped wih grilled onions and

smoked cheddar cheese on a toasted sourdough bun.

The Brie Burger — 6.5
Our 6 oz hand-pattied burger stuffed with rich Brie,
fresh green onions and garlic. Served on our
soon-to-be-famous sweet sourdough bun.

Club Sandwich - 7.25
Ham, smoked turkey, bacon, Swiss and cheddar layered
on toasted wheat bread with letftuce and tomato.

Meatball Sub - 8
Our homemade meatballs smothered in rich marinara
and melted provolone, served on a toasted hoagie.

Prime Rib French Dip — 8.5
Shaved slow-roasted prime rib with sautéed onions
and melted Swiss on a toasted hoagie with

Memphis’ best steak sanawich!!
6 oz of choice tenderloin grilled to perfection with
grilled tomatoes & onions, topped with melted
pepperjack on a foasted sourdough hoagie.

Marinated Grilled Chicken - 6
Served on our soon-to-be-famous sweet sourdough bun
with lettuce, onion, tomato and pickle on the side.

Cuban Press — 7.25
Slow-smoked pork shoulder, shaved ham, dill pickle slices,
mustard and Swiss pressed in a Cuban bun

The Debris — 8.5
Shaved prime rib dipped in au jus, served on toasted
French loaf with mayo, lettuce, tomato and
smothered in brown gravy.

Reuben - 6.5
Certified Angus cormed beef piled high on toasted rye with
sauerkraut and melted Swiss with 1000 Island on the side.

BBQ Pork Shoulder Sandwich — 6.5
Served with house bbqg sauce and
slaw on the side.

au jus for dipping. Blackened Redfish Tacos — 10
Three tacos stuffed with blackened redfish, Spanish rice,
cheese, leffuce and pico de gallo.

SOUPS
Cup-4 -+ Bowl-5.75

Soup of the Day

Ask your server for our daily
Made-from-scratch soup.

Vegetable Beef

Made from scratch with choice sirloin,

Homemade Chili
fresh vegetables and homemade stock.

Slow simmered with choice ground beef,
kidney beans and southwest seasonings.
All your can drink - Iced Teq, Coffee, Coke, Diet Coke, Sprite or Dr. Pepper - 1.95

BEER SELECTION

Import / Specialty Bottles

Draft Domestic Bottles
Budweiser Bud Landshark Lager Corona Guinness
Bud Light Bud Light Michelob Ultra Heineken Negra Modelo
Killian’s Bud Select O’Doul’'s Dos Equis Amber Xingu
Sam Adams Seasonal Coors Light Rolling Rock Dos Equis Lager Red Stripe
Ask your server for Miller Light Yeungling
Sam Adams Shiner Bock

other selections



