Arthur’s
Cold Appetizers

Arthur’s Famous Lobster Cocktail-Remoulade/cocktail sauce .........................Market Price
Steak Tartare-Cold Filet of beef prepared with onion/mustard/anchovies/cognac.................812
Fresh, Premium Oysters on Half SRell ................cocoovovevnivinicineiiine e e $10
Shrimp Cocktail-Horseradish cocktail sauce and citrus @ioli................cc.c.oevcoeecovevene 812
Pate Maison-Dijon mustard/cornichons/Onions/Baguette... ..................ccccceeeevveeve e .. 88
Norwegian Smoked Salmon-An old classic in a traditional manner.............................810

Caviar Beluga
Beluga Caviar (Price quoted)

Hot Appetizers

Steam Prince Edward Island Mussels-in champagne/roasted garlic/ basil/spicy tomato
broth................... SO PP PR ORRROPN 3 i /)

Arthur’s Lump Crab Ca/{,e-Caper lemon butter sauce,/Jicama salad... ............................812
Escargot-Sizzling Garlic Butter .. ...................c.cccoove e ie e e e e 310
Sﬁf‘imp Arthur’s-Sautéed Gulf shrimp and mushrooms in olive oil Dijon mustard and white wine
Opysters Rpc/{g‘éﬂéﬁspinach@ernod/hollandaise SAUCE... ... cevee e eeceeaeeee e eenee e 812
Calamari Flash Fried- warm marinara sauce &

FOIMOULAAC ... ... .. cvv oo o e e e e e e et e et e e et e et e e eee e et e e eee e e 0 810

LOBSLEr BISGUE. . ......c.veeeanie e $8
Five Onion SOuUP GIrALINee. ...........c.oovvivriiiiiiiiiiiiiii it e, $6
CRAMPAGNE BIUE. . ......ceeeiiiiiiniiiie e, $7

Arthur’s Salad -Mixed green tossed with asparagus tips/hearts of palm/artichoRe
hearts/toasted pecans/dried cranberries in a balsamic vinaigrette with asiago cheese

Beet and Pear Salad-Mixed greens/walnuts/bleu cheese vinaigrette...................... $8
Hearts Of lettuce Salad-Icebery lettuce with Applewood smoked bacon/pecans/blue cheese
ATESSITG. ..., $7
Sliced Tomato T Fresh Mozzarella Salad-Red onion/basil/pesto/Balsamic

GUAZE. ..o $8

Wilted Spinach Salad-Baby spinach with chopped eqq/dried cranberries/crisp bacon/sliced

mushrooms/pecans in a warm bacon vinaigrette with gorgonzola crumbles............... $9




Seafood Specialties

Sautéed Fresh gulf red snapper- potato dauphinoise/fresh asparagus/Cilantro lime sauce ...$25
®Pan-Seared Five Onion Crusted Chilean Sea Bass- whipped potatoes/fresh asparagus/Beurre

blanc sauce.. PP OPR PP OPRTRIN. & J |
Grilled Tfes/i ﬂt&mtlc sa[mon Tllﬁt—Mushroom risotto/French green beans almandine/lemon
butter caper sauce... ... ...... PRI, 97" |
Seared Maine @1’081’ SCdlepS—Cltrus sweet chili glaze/rice pilaf/chef’s selection of seasonal
VEGOIADIES ... ... ..t e et it et e et e e e e e e e e e e e et e e tes e e e vee e e 920
S ﬁnmp Pasta Primavera-Sautéed Shrimp/Lemmon/Garlic/White Wine/Linguini pasta/Scampi
SAUCE ... .o oot it e e et et et et e et e et et e e e e e et e e e e et e e e e e e e e D22
Cioppino-Whole Canadian Lobster Tail/shrimps/scallops/mussels/fresh fish/calamari in spicy
tomato broth/Garnish With JASMINE FICE... ... ... v eevesee e et aee e et et e ee een e s ve e aen e e e 93D
Australian Cold -water Lobster Tail............ Market Price

From Western Australia, Best Cold Water Tail in the World

Steaks &I Chops

All Steaks Served with potato and vegetable du jour

Filet Mignon 8oz......... ...... $29 Filet Mignon 120z.........................835"
Prime Rib Eye 160z ...........830  Prime New York Strip 160z.......... ...$32
Prime Porter house 240z......838  Veal Chop 160z... : e 838

Prime Bone in Rib Eye ‘Cowboy” 220z.....$38 G?orliC/iop 140z......... $23

Entrees

Tournedos Rossini-Seared foie gras/black truffles/cognac demi-glace/potato dauphinoise/sautéed
asparagus... ... ....... e e e e et e et e et e e an e tenne vee s aee eennen. 334
Australian R;zcﬁ,of Ldmﬁ-Crusted with Dijon mustard/served with bordelaise Sauce/potato
dauphinoise/medley vegetable... e e e e e ee e et e ae vee een e ne reee neeeee 333
Prime 160z New York Strip ﬂu Potyre”-Pomme frzes/fresh asparagus/green peppercorn
DFANAY SAUCE ... .....oc ottt et et et et e et e et et et e e et e et e et e et e e e e e 934
Veal Oscar-Tender slices of veal/pan-seared/jumbo lump crab meat/asparagus/hollandaise

Roast Duck Breast and Duck Confit-Roast half duckling/Orange Gran Marnier sauce.......$26
Semi-Boneless Quail-Sautéed stuffed with prosciutto & Sage/pomegranate glazed/whipped

potatoes/chef’s selection of seasonal vegetables... ... ..........c..coueeiiieeiesiiiiiiiieieevee e e 0. 825
Chicken Breast Piccata-Lemon Butter/capers/angel hair pasta/creamed
SPIIACH .. oot e et e e et e et e e et e et e e et e een et e et e e s e eenan e eenve ven eenvee e DT

“Surf & Turf”
Filet Mignon and Australian Cold Water Lobster Tail ................ Market Price

Sides 35.00
*Ildaho Baked Potato * Creamed Spinach *Sautéed French Green Beans Almondine

*Asparagus Hollandaise *Steamed Broccoli Hollandaise *Sautéed Mushrooms




