APPETIZERS

Warm Garlic Bread 8
Srilron Cheese, Gorgonzola Fondue

LOBSTER BISOUE 13
Maine Lobster, Crisp Red Pepper ravioli

STRIP HOUSE SHRIMP COCKTAIL 14
Homemade Cockrail Sauce and Cucumber Salad

ICEBERG LETTUCE WEDGE 12
Marinated Vegerables, Smoked Bacon, Grape Tomatoes,
Srilron Cheese Crumbles with Srilron Cheese Vinaigrerte

Fresh Burrata 12
Grape Tomatoes, Basil Pesto, Pine nuts
Baby Arugula, Creamy Balsamic VinaiGrerte

FRIED CALAMARI 10
Spicy Marinara ANd Coriander Sweer Chili Sauce

CAESAR SALAD 11
Hearts of Romaine, Paprika Croutons and Shaved Parmesan

MIXED BABY GREENS 9
Sliced Tomato, Carror, Cucumber And Sherry VinaiGreTte
Choice of Srilton, Parmesan, Goar or Cheddar Cheeses 2

Bacon Salad 12
Marinated Arugula with Grape Tomatoes
and Thousand Island Dressing

Execurive Chef: Bill Zucosky
Chef De Cuisine: Mark Van Schaick

Strip House Welcomes Private Parries

SIRIP HO

STRIP HOUSE GRILL

STEAK FRITES 37
Roasted Garlic and Thyme Burrer

SHRIMP SCAMPI LINGUINI 22
Peas, Tomato and Gremolara

SEARED JUMBO SEA SCALLOPS 24
Edamame Succorash, Black Truffle Burter, Corn Broth

SESAME CRUSTED YELLOW FIN TUNA 29
Steamed Vegetable Roll and Green Peppercorn Sauce

StrRIP HOUSE FIFTY/FIFTY BURGER 17
Ground Sirloin and Ground Berkshire Pork
Choice of Cheese, Hand-Cur Fries

BROILER CLASSICS

PRIME NEW YORK STRIP 42

FILET MIGNON
80z. %6
120z2. 42

200zZ. “BONE-IN” RB EYE 44

MAINE LOBSTER MP
Served Deshelled, Broiled or Steamed

Veal Chop %8
Roasted Red Pepper And Parsley Salad

Cut OF THE NIGHT 29

House Sauces: 2
Bearmaise, Stilrov Cheese, Bordelaise, or
Smeip House Sreak Savce Upon Reguest

www.sTRipHousE.com

SIDES

Whipped Potato Puree 6

Goose Fat Poratoes 9

Black Truffle Creamed Spinach 12

Poratoes Romanoff 10

Steamed Broccoli 7

Garlic-Herb French Fries 8

Sautéed Green Beans with Garlic 8

Baked Porato 9

Ripped Poratoes 9

20% GRATUITY ADDED TO PARTIES OF SIX OR MORE



