
California Cut
F O R  L I G H T E R 

A P P E T I T E S 
4 5

English Cut
T H R E E  T H I N 

S L I C E S 
4 7

Lawry Cut
O U R 

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 
4 9

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 

 6 5

Beef Bowl 
Double Cut

C E L E B R A T O R Y 
R O S E  B O W L  C U T  

7 2

Lawry’s Famous 
Spinning Bowl 

Salad 

Buttery 
Mashed 
Potatoes 

Classic 
Yorkshire 
Pudding

Lawry’s 
Whipped Cream 

Horseradish

L A W R Y ’ S  C L A S S I C  P R I M E  R I B  D I N N E R
W E  H AV E  P R O U D L Y  S E R V E D  C E R T I F I E D  A N G U S  B E E F ®  B R A N D  F O R  O V E R  3 0  Y E A R S

C A RV E D  TA B L E S I D E

I N C L U D E S

A C C O M P A N I M E N T S

Garlic Shrimp 
L E M O N Y  B U T T E R ,  H E R B S   1 8

Cold Water 4oz Lobster Tail
W H I T E  W I N E ,  B U T T E R ,  H E R B S   2 1

Roasted Baby Carrots
F R E S H  H E R B S   1 1

Brussels Sprouts
B R O W N  B U T T E R ,  G A R L I C ,  A L M O N D S   1 1

Iron Skillet Mushrooms
S E A S O N A L  M U S H R O O M S , 

 G A R L I C ,  F R E S H  H E R B S   1 1

Grilled Asparagus
B É A R N A I S E   1 3

Sautéed Spinach
O L I V E  O I L ,  S H A L L O T S   9

Sauteed Baby Green Beans
B R O W N  B U T T E R  A M A N D I N E   1 1

Crispy Onions
L A W R Y ’ S  S E A S O N E D  S A L T   6

Lawry’s Classic Baked Potato
N U E S K E ’ S  B A C O N ,  B U T T E R , 

C H I V E S ,  S O U R  C R E A M   1 1

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

Three Cheese Scalloped Potatoes
J A C K ,  C H E D D A R ,  P A R M I G I A N O   1 1

Mac & Cheese
F O U R  C H E E S E S   1 2 

T R U F F L E D   1 7

Multi-Grain Pilaf
R E D  Q U I N O A ,  F A R R O ,  B R O W N  R I C E   9

C A R T  S I D E S

Creamed Spinach
O U R  O R I G I N A L  W I T H  B A C O N   7

Creamed Corn
R I C H  A N D  C R E A M Y   7

Mashed Potatoes
I D A H O  P O T A T O E S ,  B U T T E R   7

A P P E T I Z E R S

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

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

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

Crisp Market Vegetables 
G R E E N  G O D D E S S  D I P   1 4

Blue Cheese-Stuffed �Heirloom Tomatoes
R O A S T E D ,  G A R L I C  B R E A D C R U M B S , 

B A C O N   1 3

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

Crab Cakes
A R U G U L A  S A L A D ,  L E M O N   2 1

Lobster & Shrimp Louie Cocktail
AV O C A D O ,  T O M A T O   2 3

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  &  

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

Autumn Waldorf
P I N K  L A D Y  A P P L E S ,  W A L N U T S ,       

C R I M S O N  G R A P E S ,  A C O R N  S Q U A S H , 
C E L E R Y,  E N G L I S H  M U S T A R D  D R E S S I N G   1 3

S O U P S

Roasted Acorn Squash 
M A P L E ,  VA N I L L A ,  P A R S L E Y   9

Lobster Bisque
L O B S T E R  M E A T ,  C H I V E S   1 3

Charbroiled Filet Mignon
8 o z ,  G A R L I C  C O N F I T   5 1

The Lawry’s Prime Ribeye
2 2 o z ,  B O N E - I N   7 2

Prime New York Strip
1 4 o z ,   5 9

Prime Porterhouse
3 2 o z ,  B E S T  S H A R E D   1 0 9

Salmon Rockefeller
S K U N A  B A Y  S A L M O N , 

T O P P E D  W I T H  S A U T É E D  S P I N A C H , 
S C A M P I E D  S H R I M P   3 9 

Fish of the Day
C H E F ’ S  P R E S E N T A T I O N   M K T

Crispy Roasted Chicken
H A L F  O F  A  J I D O R I  B I R D   3 1

Marinated Portbello Steak
M I X E D  W I L D  M U S H R O O M S ,  P E A R L 

O N I O N S ,  S W I S S  C H A R D ,  F A R R O    2 9

L A W R Y ’ S  T A K E  O N  T H E  C L A S S I C S
W E  S E R V E  T H E  V E R Y  B E S T  C E R T I F I E D  A N G U S  B E E F ®  B R A N D

California 
Cut 

3 8

English  
Cut 
4 0

Lawry 
Cut 

4 2

Diamond Jim 
Brady Cut 

5 8

Beef Bowl 
Double Cut 

6 6

Red Wine & Shallot Butter

Truffle Butter

Beef Fat Béarnaise

Chimichurri

Roasted Jalapeño Relish

Miso Mustard Reduction

S A U C E S  &  B U T T E R S
E A C H  4  O R  S E L E C T  T H R E E  9

A  L A  C A R T E  P R I M E  R I B
I N C L U D E S  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 ,  Y O R K S H I R E  P U D D I N G

E XC L U S I V E  G O L D  C A RT  S E RV I C E
C O M I N G  S O O N !  I N D U L G E  I N  A  L U X U R Y  D I N I N G  E X P E R I E N C E  W I T H  A  S P E C I A L T Y  M E N U  E X C L U S I V E L Y  F R O M  O U R  G O L D  C A R T




