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]j STEAKHOUSE [:(’“

( DAy LUNCH SPECIALS 13

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
FRriEp CHICKEN CHICKEN PAPRIKASH BEEF STROGANOFF FrencH Dir Fisa & CHips
WHITE GRAVY, WHITE MEAT HOUSE CLASSIC SLOW ROASTED RIBEYE, with HOUSE SLAW
ERUFFLED CREAM CORN with SPAETZLE witH EGG NOODLES ONIONS, SWISS, FRIES & STEAK FRIES

SOUPS, SALADS & STARTERS

AWARD WINNING LOBSTER BISQUE 8

FrRENCH ONION Soupr 6 HousE SaLap 5
SHRIMP COCKTAIL (FIVE) 11 BurraLo CHICKEN SPRING RoLLs 8
RAsPBERRY BBQ SHrRivP 11 BLACKENED ScaLLors 13
CABIN SALAD - SPRING LETTUCE MIX, SMOKED TURKEY, APPLEWOOD SMOKED BACON, SWISS, HOUSE DRESSING 9
CRrABBY WEDGE - LUMP CRAB MEAT, ICEBERG WEDGE, 1000 ISLAND, SMOKED BACON, RED ONION 13
CHUCK'S SALAD - CAJUN CHICKEN, BLEU, WALNUTS, TOMATO, MIXED GREENS, BALSAMIC 11
GRILLED BUFFALO CHICKEN - BLUE CHEESE DRESSING, GORGONZOLA, RED ONION, CUKES, GRAPE TOMATOES 9
BLACKENED CHICKEN CAESAR - CAJUN SPICES, KALAMATA OLIVES, SOURDOUGH CROUTONS 11
SALMON CAESAR - GRILLED FILLET, ROMAINE HEARTS, KALAMATA OLIVES, SOURDOUGH CROUTONS 12
STEAK & TOMATO - CERTIFIED ANGUS BEEF® SIRLOIN, TOMATOES, SPINACH, BLEU CHEESE, BALSAMIC, EVOO 14

SANDWICHES

CHICKEN MELT - CHEDDAR, CARAMELIZED ONIONS, SPINACH, TOMATO RELISH, FIRE-ROASTED MAYO, STEAK FRIES
GRILLED CHICKEN CLUB - SMOKED BACON, SWISS, BRIOCHE BUN, STEAK FRIES 11

CABIN BURGER - CERTIFIED ANGUS BEEF®, BABY SWISS CHEESE, MUSHROOMS, STEAK FRIES 12

UrtowN HAM & CHEESE - IMPORTED HAM, SMOKED GOUDA, CABIN CHIPS, DIJON MUSTARD 12

BEER BATTERED ATLANTIC COD - FLAKY WHITEFISH W/HOUSE SLAW & REMOULADE, STEAK FRIES 12

CRrAB CAKE SANDWICH - BLUE LUMP CRAB, DIJON AIOLI, BRIOCHE BUN, HOUSE SLAW, STEAK FRIES 14

BuiLp YOourR OwN BURGER - CHOOSE ONE FROM EACH HEADING 12
SERVED WITH LETTUCE & TOMATO, BRIOCHE BUN, STEAK FRIES & PICKLE CHIPS
CHEESES: WHITE CHEDDAR - SMOKED GOUDA - AMERICAN - BABY SWISS - GORGONZOLA
TOPPINGS: SMOKED BACON - FRIED ONION - RAW ONION - BUTTON 'SHROOMS - HOUSE SLAW
SAUCES: HOUSE BBQ - BENKO - FIRE ROASTED MAYO - HONEY MUSTARD

( HR EXPRESS LUNCH - THREE COURSES - ONE PLATE 12 )

-
SANDWICH CUP OF SOUP SALAD
TurkeEy CLUB Soup pu Jour CAESAR
MinNI CHEESEBURGER FRENCH ONION HoUSE SALAD
SANDWICH DU JOUR LoBSTER BISQUE ICEBERG WEDGE
(App $2)
-

.LUNCHEON ENTREES

SERVED WITH CHOICE OF HOUSE SALAD OR SOUP DU JOUR
BAKED SCROD - HERB-CRUSTED WHITEFISH, RICE PILAF, SAUTEED GREEN BEANS 12

CEDAR PLANKED SALMON - OVEN-ROASTED FAROE ISLAND SALMON, WILD RICE PILAF, BROCCOLI 15

HERB GRILLED SHRIMP (OSCAR - GARLIC MASHERS, JUMBO ASPARAGUS, SAUCE BEARNAISE 15

CAJUN CHICKEN ZITI - TASSO HAM, ARTICHOKE HEARTS, CRUSHED TOMATOES, MUSHROOMS, CREAM SAUCE 13
BABY BACK RIBS - 1/3 SLAB FALL OFF THE BONE RIBS WITH HOUSE BBQ SAUCE, COLE SLAW, CABIN CHIPS 13
STEAK CHRISTOPHER - TENDERLOIN MEDALLION, BLACK TIGER SHRIMP, ASPARAGUS, BEARNAISE 16

BRAISED BEEF SHORT RIB - BONELESS, BUTTERMILK BLEU CHEESE ROASTED POTATOES, TARRAGON GREEN BEANS

THERE IS AN INCREASED DANGER OF FOOD-BORNE ILLNESS WHEN CONSUMING
RAW OR UNDERCOOKED MEATS OR SEAFOOD PRODUCTS.

GUESTS WITH KNOWN FOOD ALLERGIES SHOULD ALERT THEIR SERVER PRIOR TO ORDERING.
www.HRCleveland.com
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