
LAWRY’S SPINNING BOWL SALAD     9
   as a side 7 

LAWRY’S WEDGE  1 5
Iceberg, tomato, smoked bacon, egg, 
croutons, blue cheese crumbles

CAESAR with white anchovies  1 2
   with Roast Turkey 1 5   

   with Prime Rib  1 9

COBB  1 6
Roast turkey, bacon, avocado, diced tomatoes,
chopped eggs, blue cheese crumbles

   substitute Prime Rib  20

SEASONAL SALMON SALAD  2 2
Asparagus, Roma tomatoes, sugar snap peas, 
cucumbers, orange segments

SMOKED SCALLOP SALAD 2 4
Smoked scallops, beets, hearts of palm,  
field greens

SOUP OF THE DAY 6

FRENCH ONION 7

LOBSTER BISQUE 1 0

PRIME RIB CHILI 8

Lawry’s potato chips, choice of bread and one side;
pasta salad, potato salad or coleslaw with peanuts

LAWRY’S PRIME RIB ORIGINAL  1 9
6 oz. of Prime Rib, au jus, 
whipped cream horseradish  

PASTRAMI & PRIME  1 8
3 oz. of Prime Rib, 3 oz. pastrami 
sliced thin, Russian dressing, Gruyère

PRIME RIB PANINI  1 6
3 oz. of Prime Rib, Jack, cheddar, 
caramelized onions         

PASTRAMI  6 oz. sliced thin, rye bread  1 6

ROAST TURKEY      1 5

PRIME RIB & BACON PEPPERCORN  1 7
3 oz. Prime Rib, mushrooms, Gruyère

LAWRY’S POTATO CHIPS  2

GARLIC HERB FRIES 7

CREAMED CORN OR SPINACH   7

IRON SKILLET MUSHROOMS 7

PATTY PAN SQUASH 11
Grilled summer squash, fennel seed, dill

CLASSIC SHRIMP COCKTAIL 1 4
Four large shrimp, spicy cocktail sauce     

GOLDEN FRIED CALAMARI 1 4
Chipotle aioli, Arrabbiata sauce 

MAPLE PEPPER BACON 1 7

BEEFSTEAK TOMATO & ONIONS 1 1
Beefsteak Tomato, sweet Maui onion, blue 
cheese crumbles, mustard vinaigrette

BLUE CHEESE STUFFED TOMATO 1 3

CRAB & A VOCADO 1 9
Lump crab, watercress

SEAFOOD TOWER   29
Two shrimp, two oysters, 3 oz. chilled  
Alaskan king crab legs, traditional sauces  
and garnishes

FRESH SHUCKED OYSTERS ON ICE            
Traditional sauces and garnishes
Six  2 1  |  Twelve  4 2

SPLIT ALASKAN KING CRAB LEGS
Hot or cold, drawn butter or remoulade
Half lb.  40  |  One lb.  80

Yorkshire pudding, au jus, whipped horseradish  
and choice of two: mashed potatoes,  

creamed corn or creamed spinach

LUNCHEON CUT for lighter appetites 2 6

ENGLISH CUT thinly sliced 2 8

LAWRY’S CUT our most popular 3 1

DIAMOND JIM BRADY CUT 4 7
extra-thick portion with rib bone 

BEEF BOWL CUT  5 2
double sized with rib bone    



BROILED ATLANTIC LOBSTER TAILS 
Paired with your choice of Prime Rib cut
   add 1 7 to entrée price for 1 tail
 

ROAST TURKEY PLATTER  1 9
Mashed potatoes, gravy, cornbread stuffing, 
choice of creamed corn or creamed spinach      

GRILLED SALMON  2 4
Quinoa pilaf, seasonal vegetable 

FRESH FISH                   28

 

 Thoroughly cooking food of animal origin reduces the risk of food borne illness. Young children, elderly and 
individuals with certain health conditions may be at a higher risk if foods are consumed raw or undercooked 7/19


