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ILLAGE STEAKHOUSE

Starters

Calamari Gr 12
lightly breaded, lemon mint aioli

Tuna Rangoons 16
wonton chip, seasoned cream cheese, wakame salad

Raw Oysters GF 16
mignonette, cocktail

Scallops GF 16
candied bacon hash, crispy brussels sprouts

Cured Smoked Pork Belly cr 12
applewood, house-smoked, maple butter

Tempura Shrimp Gr 15

pineapple mango chutney

Stuffed Banana Peppers 13
four cheese blend, sundried tomato, marinara

Beef on Weck Spring Rolls 12
braised beef, caraway, napa cabbage, horseradish aioli

Lamb Chops GF 17
herbs, heirloom tomato, mint bearnaise

Artichoke Francaise Gk 12
tomato, shallot, white wine

Tenderloin Crostini 14
bleu cheese, sauteed onions, grilled crostini

Garlic Herb Mussels Gr 14

white wine, shallots, garlic butter, grilled crostini

Soups and Salads

French Onion Soup 8
Chopped Salad 11

mixed greens, bacon, tomato, onion, garbanzo beans, onion, crumbly bleu,
cucumber, hard boiled egg, house-made creamy oregano dressing

Iceberg Wedge 10

tomato, bacon, crumbly bleu, house-made creamy bleu cheese

Steaks and Chops

Served with choice of one side

Seafood Bisque 11
Classic Caesar Salad 10

chopped romaine, parmesan, crouton, anchovy, house-made caesar dressing

Grilled Romaine 10

candied bacon, parmesan, heirloom tomato, white balsamic

6 oz Filet Mignon 32 8 oz Kobe Flat Iron 42

10 oz Filet Mignon 46 16 o0z Delmonico 39

14 0z NY Strip 42 18 oz Rack of Lamb 413

12 oz Dry Aged NY Strip 48 6 oz Filet Mignon & Lobster Tail 60
Enhancements

Bearnaise ~ Bleu Cheese Fondue ~ House Steak Sauce ~ Au Poivre ~ Strawberry Balsamic Reduction
Crab Legs 30 Lobster Tail 30 Oscar 13

**all enhancements are gluten free**

Mains

Shrimp & Scallops GF 32 Crab Stuffed Lobster Tail 48
sauteed arugula, tomato, lemon tarragon cream sauce, choice of side thP crab, spinach, lemon, drawn butter, choice of side
Wasabi Pea Crusted Ahi Tuna 34 Steak Gorgonzola Fettuccine 29
bok choy, sauteed spinach, black rice, sweet teriyaki glaze blackened sirloin, spinach, crispy onions, fettuccine

Orange Ginger Salmon 35 Coconut Curry Chicken 28
orange ginger soy glaze, wilted spinach, choice of side Thai curry, coconut milk, ginger, seasoned vegetables, black rice
Thai Shrimp and Asparagus 26 Parmesan Crusted Stuffed Chicken 27

soba noodles, arugula, plum ponzu sauce

Candied Bacon Hash
Creamed Spinach
Asparagus
Brussels Sprouts

Sides
8

garlic herb cheese stuffed, Japanese breading, lemon parmesan butter,
choice of side

Baked Potato
Truffle Parmesan Fries
Garlic Mashed Potato

Macaroni Gratin

LOAD ANY POTATO 3

**Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness**



