RESTAURANT WEEK

Lawry’s Donates $6 to Three Square
for each meal purchased

DINNER MENU

JUNE 1-12 | 80 PER GUEST

STARTER

CHOOSE ONE

The Famous Original Spinning Bowl Salad
CRISP ROMAINE AND ICEBERG LETTUCE,
BABY SPINACH, SHREDDED BEETS, CHOPPED
EGGS, CROUTONS, VINTAGE DRESSING

House Wedge
NUESKE'S BACON, POINT REYES BLUE,
CHERRY TOMATOES, SCALLIONS, BABY ICEBERG,
EGG, BLUE CHEESE AND VINTAGE DRESSINGS

Lobster Bisque
LOBSTER MEAT, CHIVES

ENTREE

CHOOSE ONE

Roasted Prime Ribs of Beef, Lawry Cut*
MASHED IDAHO® POTATOES, YORKSHIRE PUDDING

Filet Mignon*
8oz, GARLIC CONFIT

Salmon Rockefeller*
SCAMPIED SHRIMP

The Lawry’s Prime Ribeye*
220z BONE-IN, GARLIC CONFIT ADD 40

Prime New York Strip*
140z, GARLIC CONFIT ADD 20

ACCOMPANIMENTS

CHOOSE ONE
Creamed Corn

Creamed Spinach
OUR ORIGINAL WITH BACON

DESSERT

CHOOSE ONE

English Trifle | Vanilla Créme Brilée

Lawry’s proudly serves Certified Angus Beef” —
raised by family farms and ranchers dedicated to
humane animal care and climate-friendly practices.

*Contains (or may contain) raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.

Please alert your server to any food allergies.



