
STARTERS
LUNCH

MORTON’S LUNCH SPECIALTIES

PRIME STEAKS & CHOPS

Maine Lobster Cocktail . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22

Jumbo Shrimp Cocktail
With Cocktail Sauce  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  21.5

Broiled Sea Scallops
Wrapped in Bacon with Apricot Chutney .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19

Jumbo Shrimp Alexander
With Beurre Blanc Sauce  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  19.5

Ahi Tuna Tower*
Avocado, Pico De Gallo, Wonton Crisps  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17

Jumbo Lump Crabmeat Cocktail
With Mustard Mayonnaise Sauce  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17.5

Jumbo Lump Crab Cake
With Mustard Mayonnaise Sauce  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17

Lobster Bisque  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15

Baked Five Onion Soup
Crusted with Swiss Cheese .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12

Center Cut Iceberg
Our version of the Wedge, with Chopped Egg, Tomato, Bacon Bits and either 
Morton’s Blue Cheese Dressing or Thousand Island Dressing  .  .  .  .  .  .  .  .  .  .  13.5

Caesar Salad
Parmesan Garlic Croutons .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11.5

Morton’s Salad
Chopped Egg and Anchovies with Morton’s Blue Cheese Dressing .  .  .  .  .  .  11.5

Sliced Beefsteak Tomato
Purple Onion with Vinaigrette or Morton’s Blue Cheese Dressing  .  .  .  .  .  .  .  .  . 12

Chopped Salad
Iceberg and Romaine Lettuce, Cucumber, Bacon Bits, Blue Cheese, Chopped 
Egg, Purple Onion, Tomato and Avocado with a Dijon Vinaigrette  .  .  .  .  .  .  14.5

Chopped Spinach Salad
Warm Bacon Dressing .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11

*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.

Warm Steak Salad*
Sliced Beef Tenderloin, Crisp Vegetables, Toasted Sesame Seeds with Soy 
Sesame Dressing . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  19.5

Stacked Prime New York*
Strip Steak, Beefsteak Tomato and Purple Onion
with Crumbled Blue Cheese and Vinaigrette .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22

Morton’s Prime Burger*
Choice of: Horseradish Cheddar, Swiss, Crumbled Blue, or Cheddar;  
Crisp Bacon, Sautéed Mushrooms or Onions, served with Matchstick Fries  .  . 17

Bacon-Loaded Cheeseburger*
Bacon Infused Prime Burger, White Cheddar, Grilled Red Onion
served with Matchstick Fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18

Grilled Chicken Breast Sandwich
Choice of: Horseradish Cheddar, Swiss, Crumbled Blue or Cheddar; 
Crisp Bacon, Caramelized Onions, served with Matchstick Fries . .  .  .  .  .  .  .  .  . 18

Chicken Bianco
Artichoke, Capers and White Wine Sauce  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22

Pulled Pork Sliders
Cumin Pulled Pork, Avocado and Pico De Gallo, served with  
Matchstick Fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19

Beef Tenderloin Sandwich*
Grilled Onions, White Cheddar, Horseradish,  
served with Housemade Chips .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25

Prime Rib French Dip Sandwich*
Thinly Sliced Prime Rib topped with Melted Provolone Cheese,  
served with Housemade Chips .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  19.5

GRILLED Salmon Salad*
Over Mixed Field Greens with Walnuts, Apples and Blue Cheese,  
with Dijon Vinaigrette  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19

Crab Cake BLT
Caper Dill Mayonnaise and Matchstick Fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  23.5

Shrimp Scampi Capellini
Toasted Pine Nuts, Spinach, Tomato and White Wine  . . . . . . . . . . . . . . . . 25

Baked Stuffed Jumbo Shrimp
Crabmeat Stuffing and Parmesan Capellini  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32

Grilled Jumbo Shrimp & Sea Scallops
With Grilled Vegetables, served with Beurre Blanc Sauce over
Sautéed Spinach . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25

Center-Cut LUNCH Filet Mignon* 6 oz.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 35

Signature Cut Prime New York Strip* 17 oz. .  .  .  .  .  .  .  .  .  .  .  .  .  . 57

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

Chicago Style Bone-In Ribeye Steak* 22 oz. .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 55

Double-Cut Rib Lamb Chops*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 48

Center Cut Prime Ribeye Steak* 16 oz.  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   47

Bone-In Veal Chop* 16 oz.
with Black Truffle Butter  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   49

Cajun Ribeye Steak* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 49

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

Double-Cut Porterhouse for Two* 48 oz. .  .  .  .  .  .  .  .  .  .  .  .  .  . 114

Steamed Fresh Jumbo Asparagus  
Hollandaise Sauce

Grilled Jumbo Asparagus  
Balsamic Glaze

Steamed Fresh Broccoli

Creamed Spinach

Creamed Corn

Sautéed Brussels Sprouts  
with Bacon and Shallots

Onion Rings, Thai Cream Sauce

Jumbo Baked Potato

Sour Cream Mashed Potatoes

Parmesan and Truffle Fries

Sautéed Button Mushrooms

Sautéed Fresh Spinach and Button 
Mushrooms

Choice of Soup or Salad:
Lobster Bisque • Baked Five Onion Soup • Morton’s Salad • Caesar Salad • Chopped Spinach Salad

Choice of Entrée:
Grilled 10 oz. Ribeye Steak* with Garlic Butter and Mashed Potatoes

BRaised beef short rib with wide egg noodles, sour cream and chives
baked stuffed jumbo shrimp with crabmeat stuffing and parmesan capellini

crab cake blt with caper dill mayonnaise and matchstick fries
Honey-Chili Glazed Salmon Fillet with Vegetable Relish

Chicken Christopher with Garlic Beurre Blanc and Mashed Potatoes
Choice of Dessert:

Double Chocolate Mousse or Cheesecake

Larger center-cut filet mignon available upon request

Add to Any Starter Salad
Grilled Chicken Breast 7   Grilled Salmon Fillet* 10   Beef Tenderloin Tips* 11   Four Jumbo Shrimp 15   Seared Tuna* 9

Morton’s Three Course Prime Lunch Selections • 29

A LA CARTE VEGETABLES & POTATOES • 12

Tier 1


