
A P P E T I Z E R S 
  

Jumbo �Shrimp Cocktail 
C L A S S I C  C O C K T A I L  S A U C E   1 8 

 
Golden Fried Calamari 

L AW R Y ’ S  R E M O U L A D E   1 6 

 
Crab & Avocado

L U M P  C R A B ,  W A T E R C R E S S   1 9 

 
Grilled Artichoke

P A R M E S A N  B R E A D C R U M B S ,  

G A R L I C  A I O L I 

AVA I L A B L E  S E A S O N A L L Y   1 5

Cheesy Onion Fondue
G R U Y E R E ,  S H E R R Y  W I N E ,         

S O U R D O U G H  T O A S T   1 2

Shrimp, Corn & Jalapeño Fritters
L A W R Y ’ S  R E M O U L A D E   1 4

Fresh Shucked Oysters On Ice 
T R A D I T I O N A L  S A U C E S  A N D  G A R N I S H E S 

S I X   2 1  /  T W E LV E   4 2

S A L A D S 

Lawry’s Famous Spinning Bowl Salad
S P I N A C H ,  R O M A I N E ,  I C E B E R G , 

S H O E S T R I N G  B E E T S ,  C R O U T O N S ,          

E G G ,  V I N T A G E  D R E S S I N G , 

P R E P A R E D  T A B L E S I D E .  P E R  P E R S O N   9 

 
Lawry’s Caesar 

L I T T L E  G E M S ,  P A R M I G I A N O  R E G G I A N O , 

C A P E R S ,  C R O U T O N S ,  C A E S A R  D R E S S I N G . 

A N C H O V I E S  U P O N  R E Q U E S T   1 1 

 
House Wedge 

N U E S K E ’ S  B A C O N ,  P O I N T  R E Y E S  B L U E , 

C H E R R Y  T O M A T O E S ,  S C A L L I O N S ,  

B A B Y  I C E B E R G ,  E G G ,  B L U E  C H E E S E  

A N D  V I N T A G E  D R E S S I N G S   1 3 

 
Cobb 

R O A S T  T U R K E Y,  B A C O N ,  AV O C A D O ,  

D I C E D  T O M A T O E S ,  C H O P P E D  E G G S ,  

B L U E  C H E E S E  C R U M B L E S 

1 6  /  S U B S T I T U T E  P R I M E  R I B   1 9 

 

S O U P S 

 Soup of the Day  6 

French Onion  7 

Lobster Bisque 

L O B S T E R  M E A T,  C H I V E S   1 0 

Prime Rib Chili  8

P R I M E  R I B S 
O F  B E E F 

 
 

Y O R K S H I R E  P U D D I N G ,  A U  J U S ,  W H I P P E D 

H O R S E R A D I S H ,  C H O I C E  O F  T W O :  M A S H E D 

P O T A T O E S ,  C R E A M E D  C O R N  O R  S P I N A C H 
 

Luncheon Cut 

F O R  L I G H T E R  A P P E T I T E S   2 6 
 

English Cut 

T H R E E  T H I N  S L I C E S   2 8 
 

Lawry Cut 

T R A D I T I O N A L  A N D  M O S T  P O P U L A R   3 1 
 

Diamond Jim Brady Cut 

A N  E X T R A -T H I C K  P O R T I O N ,  B O N E  I N   4 7 
 

Beef Bowl Cut 

D O U B L E  S I Z E D ,  B O N E  I N   5 2 
 

Choice of Prime Rib Cut &  
One Broiled Atlantic Lobster Tail 

A D D  1 7  T O  P R I C E  O F  C U T 

 

C L A S S I C S 

 Roast Turkey Platter 
M A S H E D  P O TAT O E S ,  G R AV Y,  C O R N B R E A D 

S T U F F I N G ,  C R E A M E D  C O R N  O R  S P I N A C H  1 9 
 

Grilled Salmon 
Q U I N O A  P I L A F ,  S E A S O N A L  V E G E T A B L E   2 4 

 
Fresh Fish  2 8 

S I G N A T U R E 
S A N D W I C H E S 

 
 

L AW R Y ’ S  P O T A T O  C H I P S ,  C H O I C E  O F 

B R E A D ,  O N E  S I D E :  P A S T A  S A L A D ,  P O T A T O 

S A L A D  O R  C O L E S L AW  ( W I T H  P E A N U T S ) 
 

Lawry’s Prime Rib Original 
6  O Z .  P R I M E  R I B ,  A U  J U S ,  

W H I P P E D  C R E A M  H O R S E R A D I S H   1 9 
 

Roast Turkey  1 5 
 

Pastrami & Prime 
3  O Z .  P R I M E  R I B ,  3  O Z .  P A S T R A M I  

S L I C E D  T H I N ,  R U S S I A N  D R E S S I N G , 

G R U Y È R E   1 8 
 

Prime Rib Panini 
3  O Z .  P R I M E  R I B ,  J A C K ,  C H E D D A R ,  

C A R A M E L I Z E D  O N I O N S   1 6 
 

S I D E S 

 Lawry’s Potato Chips  2 

Lawry’s Fries 
T O S S E D  I N  L AW R Y ’ S  S E A S O N E D  S A LT   9  

Creamed Corn or Creamed Spinach  7 

Iron Skillet Mushrooms  7 

Sautéed Baby Green Beans 
B R O W N  B U T T E R  A M A N D I N E   9 


