
APPETIZERS

PRIME STEAKS & CHOPS

SIGNATURE DISHES, POULTRY & SEAFOOD

MIXED GRILLS 49

Ahi Tuna Tower Avocado, Pico de Gallo, Wonton Crisps .  .  .  .  .  .  .  16.95

Topneck Clams CAsino Bell Pepper, Bacon, Parmesean Cheese  .  .  .  . 12

Maine Lobster Cocktail Mustard Mayonnaise & Cocktail Sauce . . . 21

Jumbo Lump Crabmeat Cocktail Mustard Mayonnaise .  .  .  .  .  16.95

Pepper Crusted Beef Tenderloin Carpaccio 
Red Onion, Capers & Dijon Mustard Sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16.75

Broiled Sea Scallops Wrapped in Bacon with Apricot Chutney  .  .  .  18.5

Jumbo Shrimp Cocktail .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21

½ Dozen Oysters on the Half-Shell Cocktail Sauce  .  .  .  .  .  .  .  17.5

Oysters Rockefeller Spinach, Parmesan and Pernod  .  .  .  .  .  .  .  .  .  .  17.5

Jumbo Lump Crab Cake Mustard Mayonnaise .  .  .  .  .  .  .  .  .  .  .  .  .  .  17.95

Baked Escargot Burgundy Butter & Puff Pastry .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12

Jumbo Shrimp Alexander 
Beurre Blanc Sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18.5

CHILLED: Maine Lobster, Jumbo Shrimp Cocktail, Jumbo Lump Crabmeat,  

Oysters on the Half Shell, Alaskan King Crab Legs, Snow Crab Legs  .  .  24 per person

BAKED: Sea Scallops Wrapped in Bacon, Jumbo Lump Crab Cakes, Oysters  

Rockefeller, Jumbo Shrimp Alexander   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22 per person

General Manager Brad Smith   |   ExEcutive Chef Eric Samarripas
Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of foodborne illness, especially if you have medical conditions.

 
Wholly owned by Landry’s, Inc.

SIDE DISHES FOR SHARING
11

Steamed Jumbo Asparagus 
Hollandaise Sauce

Grilled Jumbo Asparagus 
Balsamic Glaze, Extra Virgin Olive Oil & Coarse Sea Salt

Steamed Fresh Broccoli
Creamed Spinach

Creamed Corn
Sautéed Brussels Sprouts

Sautéed Spinach and Button Mushrooms
Bacon & Onion Macaroni and Cheese

POTATOES FOR SHARING
11

Jumbo Baked Potato

Lyonnaise Potatoes

Sour Cream Mashed Potatoes

Chicago Style Horseradish Mashed Potatoes

“Twice Baked” Au Gratin Potatoes

Parmesan & Truffle Matchstick Fries

Hashed Brown Potatoes

Onion Loaf

CHICKEN CHRISTOPHER Garlic Buerre Blanc Sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28 

Chicken Bianco Artichoke, Capers & White Wine Sauce  .  .  .  .  .  .  .  .  .  . 27

Honey-Chili Glazed Salmon Fillet Vegetable Relish . .  .  .  .  .  .  .  .  . 34

Braised Beef Short Rib Stroganoff 
Wide Egg Noodles, Sour Cream & Chives . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 33

Shrimp Scampi Capellini 
Toasted Pine Nuts, Spinach, Tomato & White Wine . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29

Braised Beef Short Rib and Jumbo Sea Scallop “Surf & Turf”  
Red Wine Demi-Glace  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 39

SHRIMP ALEXANDER Buerre Blanc Sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 38 

Jumbo Lump Crab Cakes Mustard Mayonnaise  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 40

Baked Stuffed Jumbo Shrimp 
Crabmeat Stuffing and Parmesan Capellini  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 36

Red SNapper Fillet A’la Nage
Jumbo Lump Crab, Lemon Butter, Asparagus . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 36

Cold Water Lobster Tail 8 oz. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 48

Alaskan King Crab Legs .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . Market

Whole Baked Maine Lobsters 2 lbs. & up  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . Market

A 6 oz. filet mignon with 3 grilled shrimp and 2 bacon wrapped scallops

fillet of fresh red snapper TOPPED WITH JUMBO LUMP CRABMEAT with 3 grilled shrimp and 2 baked stuffed shrimp

A jumbo lump crab cake with 3 grilled jumbo shrimp and 2 jumbo shrimp Alexander

Center-Cut Filet Mignon 12 oz. .  .  48 	 8 oz. .  .  45	 6 oz. . .  . 39

Signature Cut Prime New York Strip 17 oz. . .  .  .  .  .  .  .  .  .  .  .  .  .  . 56

Center-Cut Prime Ribeye 16 oz. . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 46

Chicago Style PRIME Bone-in Ribeye 22 oz.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 54

Double Porterhouse For Two 48 oz. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 112

Double-Cut Prime Pork Chop 16 oz. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 30

Double-CUT Rib Lamb Chops .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 46

Porterhouse Steak 24 oz. . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 56

BONE-IN VEAL CHOP 16 oz.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 49

Cajun Ribeye Steak  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 48

Five Peppercorn Rubbed PRIME Strip Steak 17 oz.
Bourbon Sauce Au Poivre . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 58

SOUPS & SALADS
Baked Five Onion Soup Crusted with Swiss Cheese .  .  .  .  .  .  .  .  .  .  .  11.5

Lobster Bisque  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14.5

Center Cut Iceberg Our version of the Wedge, with Chopped Egg,  
Tomato, Bacon Bits and either Mort’s Blue Cheese Dressing or Thousand  
Island Dressing .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13

Caesar Salad Classic Dressing .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11

Morton’s Salad 
Mort’s Blue Cheese Dressing, Chopped Egg, Anchovies  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11

Sliced Beefsteak Tomato 
Purple Onion, Vinaigrette or Mort’s Blue Cheese . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11.5

Chopped House Salad Iceberg & Romaine Lettuce, Cucumber, 
Bacon Bits, Blue Cheese, Chopped Egg, Purple Onion, Tomato, 
Avocado & Dijon Mustard Vinaigrette .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12.5

Chopped Spinach Salad 
Warm Bacon Dressing .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

Bibb Lettuce Salad 
Blue Cheese, Pears, Candied Walnuts, Balsamic Vinaigrette  .  .  .  .  .  .  .  .  .  .  10.5

UPGRADES  4
Bourbon Sauce Au Poivre  •  Blue Cheese Butter  •  Foie Gras-Cognac Butter  •  Black Truffle Butter

Make Any Steak “Oscar Style” Jumbo Lump Crab, Asparagus & Bearnaise . . .12

Morton’s Prime Ocean Platters


