
T H E  F I N E S T  M E A L  I N  A M E R I C A

C O C K TA I L S  

�e Meat & Potato Martini
S H A K E N  T A B L E S I D E  

W I T H  P R I M E  R I B  &  

H O R S E R A D I S H  O L I V E S  2 2

A D D  A  C AV I A R  C H I P *  + 1 4

�e Prime Old Fashioned 
W O O D F O R D  R E S E R V E , 

B I T T E R S ,  L U X A R D O  C H E R R Y  2 0

S E R V E D  S M O K E D  2 2

�e La Cienega Margarita
 E L  J I M A D O R  B L A N C O  T E Q U I L A , 

H O U S E  C U R A C A O  1 6

M E Z C A L  1 8   C A D I L L A C  2 0

�e Sunset Lemon Drop
R E D  R A S P B E R R Y,  S U G A R  R I M  1 9

S E L E C T  W I N E S  
B Y  T H E  G L A S S

Domaine Carneros Brut Sparkling
C A L I F O R N I A   2 5 / 3 8 / 9 9

Duckhorn Chardonnay
 N A P A  VA L L E Y   1 8 / 2 6 / 6 4

Willamette Valley Vineyards 
Whole-Cluster Pinot Noir

W I L L A M E T T E  VA L L E Y,  O R   1 6 / 2 3 / 6 0

Pessimist Red Blend 
P A S O  R O B L E S   1 4 / 2 0 / 5 0

Post & Beam by Far Niente  
Cabernet Sauvignon

N A P A  VA L L E Y   2 1 / 2 8 / 8 2

M AY  W E  S U G G E S T

Jumbo Lump Crab Cakes
A R U G U L A  S A L A D ,  L E M O N 

T W O   2 6    T H R E E   3 8 

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

S I X   2 4    T W E L V E   4 6

Shrimp & Corn Fritters
R É M O U L A D E   1 7

Jumbo Shrimp Cocktail
C L A S S I C  C O C K T A I L  S A U C E   2 5

Oscietra Caviar Chips* 
H O U S E M A D E  P O T A T O  C H I P S , 

C R È M E  F R A Î C H E ,  C H I V E S   3 9

Gruyere Cheese & Onion Fondue
T O A S T E D  S O U R D O U G H   1 4

French Onion Soup
C A R A M E L I Z E D  W I T H  G R U Y È R E   1 5

Lobster Bisque
L O B S T E R  M E A T ,  C H I V E S   1 9

L AW R Y ’ S 
P R I M E  B U R G E R *

V I N T A G E  S A U C E ,  S E S A M E  B U N , 

N E W- S C H O O L  A M E R I C A N  C H E E S E , 

O N I O N  &  P I C K L E S

G R O U N D  I N - H O U S E  D A I L Y   2 9 

L I M I T E D  D A I LY 
AVA I L A B I L I T Y

A N G U S  S T E A K S

F I N E S T  L I N Z  H E R I TAG E 

Filet Mignon*

C E N T E R  C U T  ·  8  O Z   7 5

New York Strip*

C E N T E R  C U T  ·  1 4  O Z   8 5

Lawry’s Bone-In Ribeye*

4 5 - D A Y  D R Y- A G E D  ·  2 2  O Z   1 0 8

S A U C E S  & 
D E L I C A C I E S

Béarnaise*   4

Green Peppercorn   4

Blue Cheese  4

Cold-Water Lobster Tail
 O N E   2 4    T H R E E   6 6

Baked Idaho® Potato
P R E P A R E D  T A B L E S I D E 

W I T H  N E U 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 5 

A D D  O S C I E T R A  C AV I A R * 

3 0  G   + 8 5

Creamed Corn, Spinach, 
or Mashed Idaho® Potatoes

F R O M  T H E  C A R T   9

  Seasonal Mushrooms 
G A R L I C ,  H E R B S   1 4

French Fries 
L A W R Y ’ S  

S E A S O N E D  S A L T   9

Mac & Cheese
 F O U R  C H E E S E S   1 3

T R U F F L E D   + 9

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

L E M O N ,  A L M O N D S   1 3

Grilled Asparagus 
B É R N A I S E *   1 6

California Cut*

F O R  L I G H T E R 

A P P E T I T E S

5 7

English Cut*

T H R E E 

T H I N  S L I C E S

6 1

Lawry Cut*

T R A D I T I O N A L ,   

M O S T  P O P U L A R

7 2

Diamond Cut*

E X T R A  T H I C K , 

B O N E - I N

8 9

Double Cut*

T H I C K  A N D 

C E L E B R A T O R Y

1 1 1

D E L U X E  M A I N S

Roasted Half Jidori Chicken
B U T T E R Y  T E X T U R E ,  R I C H  F L AV O R   5 3

Vegetable Sunday Roast
S E A S O N A L  C H E F ’ S  S E L E C T I O N   4 6 

Chilean Sea Bass
C AV I A R  B E U R R E  B L A N C   7 2

Ora King Salmon Rockefeller*

S P I N A C H ,  S H R I M P   6 3

S U P P E R  C L U B  S I D E S

A L L  E N T R É E S  I N C L U D E 

L A W R Y ’ S  O R I G I N A L  S P I N N I N G  B O W L  S A L A D ,  P R E P A R E D  T A B L E S I D E  

W I T H  M I X E D  G R E E N S ,  B E E T S ,  E G G ,  C R O U T O N S ,  A N D  O U R  V I N T A G E  D R E S S I N G 

C A RV E D  TA B L E S I D E  ·  FA M O U S  S I N C E  1 9 3 8  ·  C H O O S E  YO U R  C U T

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

B U T T E R Y  M A S H E D  P O T A T O E S ,  L A W R Y ’ S  W H I P P E D - C R E A M  H O R S E R A D I S H , 

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

S L O W - R O A S T E D  P R I M E  R I B

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

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

Lawry’s is Beverly Hills’ own prime rib house, built by Lawrence Frank  

and Walter Van de Kamp around their world-famous silver cart service  

and the pleasure of genuine hospitality. Since 1938, we have  

slow-roasted prime rib and carved it tableside, spun salads to order,  

and hosted generations of guests for all kinds of occasions. It’s what makes 

Lawry’s the destination for shared experiences and lasting memories.  

So settle in and raise a glass. Your night is in good hands.




