E A N E ORGE S

s T E A K H O U § E

85 PER PERSON

Excludes Taxes & Gratuities

From the Embers

FIRST COURSE

BABY ICEBERG SALAD

Tableside Smoked Bacon, Tomato, Blue Cheese Dressing

SECOND COURSE

SMOKED WAGYU BRISKET
Mishima Reserve, NE [12 0z.]
Peppercorn Lacquer, Alsatian Potato Salad

USDA PRIME FILET MIGNON* +10
Schuyler Ranch, NE [6 0z.]
Mashed Yukon Gold Potatoes

DESSERT

CRACKLING KEY LIME PIE

Toasted Meringue

*May be served raw or undercooked. Consuming raw or undercooked food of animal origin
may increase your risk of foodborne illness, especially in case of certain medical conditions.



