
APPETIZERS

Sizzling Canadian Bacon Slab  10

Baked Clams  16

Crab Cake  18

Crispy Calamari  14

Iceberg Wedge
crumbled blue cheese dressing, bacon & tomatoes  12

Beefsteak Tomatoes & Buffalo Mozzarella  16

Vine Ripened Tomatoes & Onions  11

Soup du Jour  12

French Onion Soup  14

Oysters Rockefeller (6 PIECES)   19

Beef Carpaccio  20

Seared Tuna  19

SEAFOOD BAR

Blue Point Oysters 2.50 ea

Little Neck Clams 2.50 ea

King Crab Legs m/p

Jumbo Shrimp Cocktail 20

Colossal Crab Meat Cocktail 21

Tuna Tartare 18

All of Our Beef is USDA Prime

executive chef: Silvestre A. Mora Please inform your waiter of any food allergies.

LUNCH MENU

SEAFOOD/SHELLFISH

Seared Sesame Tuna
with pickled ginger & honey soy sauce  34

Pan Seared Chilean Sea Bass
root vegetables & candied ginger  34

Grilled Salmon
served with baby vegetables  32

Live Maine Lobster 2lb or 3lb
broiled or steamed  m/p

Crab Cakes
served on a beurre blanc sauce 38

SALADS & SANDWICHES

Caesar Salad  12
add chicken 7    add shrimp 9    add beef 9

Nebraska Chicken & Shrimp Cobb Salad 24
avocado, bacon, tomato, egg, olives,
blue cheese & house dressing

Warm Lobster & Avocado Salad  26
fresh lobster on a bed of greens mixed
with our house dressing 

Warm Goat Cheese Steak Salad 26
mixed greens, candied walnuts, 
dried cranberries

Baby Spinach Salmon Salad 24
pan-seared salmon, cherry tomatoes
julienne carrots

Aged Prime Filet Steak Sandwich 23
crispy onion rings, lettuce, tomato,
horseradish sauce & French fries

Lobster Club 26
fresh lobster with tomato, baby greens,
avocado & bacon served on brioche

Salmon BLT 21
grilled salmon, mayonnaise, avocado,
bacon, lettuce & tomato

SEAFOOD PLATTER
selection of chilled shellfi sh, including 
lobster, jumbo shrimp & colossal crab meat 36pp

NEBRASKA STEAKHOUSE BURGER
10 oz. prime ground beef, lettuce,
tomato and french fries 21STEAKS AND CHOPS

Filet Mignon 8oz 36 12oz 48
Prime New York Sirloin 16oz 47

Aged Prime Porterhouse for 2 49pp
Grilled Veal Chop 37
Double cut Colorado Lamb Chops 38

Rare
very red 

medium rare
red

medium
pink center

medium well
slightly pink

well done
no pink

Mashed Potatoes 9

Hash Brown Potatoes 10

Macaroni & Cheese  8

Lobster Mac & Cheese  20

Steak Fries 10

Baked Potato 10

Onion Rings 8

Sautéed Onions  8

SIDES

Sautéed Wild Mushrooms with Truffl e Oil 12

Spinach, Creamed, Sautéed or Steamed 10

Asparagus, Sautéed or Steamed 12

Poivre  2
Béarnaise  2

Port Wine   2
Horseradish Cream 2

SAUCES

Aged Prime Porterhouse for 2 49pp

Racquet Ball Rib Eye 26oz 56

SPECIALTIES

FILET MIGNON 
8oz fi let, served with foie gras  52

Braised Short Ribs 
served with seasonal vegetables 36

Surf & Turf 
8oz fi let, brazilian lobster tail 55

Pan Seared 1/2 Organic Chicken 
basil mashed potato 26

New Jersey Center Cut Pork Chops 
25oz pan-seared pork chop sauteed with
hot cherry peppers 34


