
*Items are available after 4pm.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illnesses. 

For your convenience a 19% Service Charge will be added to all Groups of 8 or more.

BANG-BANG SHRIMP                             
(8) Crispy shrimp, zesty sauce, 
green onions

MARGHERITA FLATBREAD                    
Mozzarella, marinara, tomato, 
balsamic glaze, fresh basil 

TUSCAN CHICKEN FLATBREAD 
Grilled chicken, broccoli, parmesan, 
spinach and sun-dried tomato cream sauce, 
fresh basil

CHICKEN WINGS
Choice of Asian, buffalo, or BBQ 
Celery with ranch or bleu cheese dressing

CRISPY CALAMARI
Lightly breaded, banana peppers, 
marinara sauce

SHRIMP & CRAB DIP
Crispy shrimp, lump crab, green onions, 
toasted garlic naan dippers

STARTERS

STEAKHOUSE SIGNATURE ONION SOUP 
Rich beef broth, caramelized onions, melted cheese, garlic toast 
 
CHEF’S SOUP OF THE DAY 
 
CHOPPED STEAKHOUSE SALAD  
Certified Angus Beef®  sliced ranch steak, mixed greens, 
bleu cheese, applewood bacon, hard-boiled egg, tomato, 
cucumber, red onion 
 
STEAKHOUSE WEDGE  
Iceberg wedge, bleu cheese, applewood bacon, tomato, 
cucumber, red onion 
 
CAESAR SALAD  
Crisp romaine, parmesan, garlic croutons, house-made             
Caesar dressing 
Add-on: Chicken or Shrimp +7  •  Salmon + 10  •  Steak +12

SOUPS & SALADS

CR STEAK SANDWICH 
Shaved prime rib, provolone cheese, sautéed mushrooms,
caramelized onions, smoky aioli, ciabatta roll, steak fries

CHICKEN QUESADILLA  
Marinated chicken, cheddar-jack cheese, pico de gallo, 
jalapeños, onions, peppers, sour cream 
 
BLACKENED SALMON SANDWICH 
Orange-caper roasted red pepper relish, lettuce, 
toasted bun, rice pilaf 
 
CHIPOTLE CHICKEN SANDWICH  
Pepper jack, pico de gallo, chipotle aioli, toasted bun, 
steak fries

SANDWICHES & MORE

NEW YORK STRIP (12 oz)  
 
RIBEYE (12 oz) 

BASEBALL CUT
TOP SIRLOIN (12 oz)                                  

FILET MIGNON (8 oz)

PORTERHOUSE 
PORK CHOP (12 oz)     
Grand Marnier apple butter

STEAKS & CHOPS
Featuring Certified Angus Beef®, served with your choice of a mixed greens salad or Caesar salad and one side

All entrées are served with your choice of a mixed greens 
salad or Caesar salad 
 
MOJITO LIME GROUPER 
Encrusted grouper, pineapple salsa, sautéed broccoli,              
rice pilaf 
 
CHICKEN PARMESAN  
Marinara, mozzarella, cavatappi pasta 
 
LEMON HERB SALMON  
Grilled salmon, sautéed broccoli, rice pilaf 
 
HALF ROASTED CHICKEN  
Smashed potatoes, sautéed broccoli 
 
CHICKEN CAVATAPPI  
Grilled chicken, roasted red peppers, broccoli, parmesan, 
spinach and sun-dried tomato cream sauce, fresh garlic 

Substitute shrimp +2

ENTREES 

BOURBON BURGER (8 oz)  
Certified Angus Beef® brisket-blend patty,                                             
smoked gouda cheese, bourbon glaze, sautéed onions,                            
lettuce, tomato, toasted bun, steak fries 
 
CR STEAK BURGER (8 oz)  
Certified Angus Beef®  brisket-blend patty, lettuce, tomato, 
onions, pickle chips, toasted bun, steak fries 

Choice of two: cheese, applewood bacon, BBQ sauce,                           
pico de gallo, jalapeños, caramelized onions
Additional toppings +1.75 
 
VEGGIE BURGER  
Black bean and corn patty, roasted red peppers, sautéed onions, 
chipotle aioli, toasted bun 

BURGERS *Available after 4p.m.

Steak Enhancements 
Melted bleu cheese +4 
Peppercorn crust +3 
Steakhouse mushrooms +4 
Caramelized onions +4
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BACON MAC & CHEESE

RICE PILAF 
SAUTÉED BROCCOLI

STEAKHOUSE
MUSHROOMS  

STEAK FRIES  
*SMASHED POTATOES  
*BAKED POTATO

SIDES
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BIG CHOCOLATE CAKE (Shareable)  
KEY LIME PIE 
NEW YORK CHEESECAKE BRÛLÉE 

DESSERTS
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CR OLD FASHIONED  
Maker’s Mark, sugar syrup,  
chocolate bitters 

THE BOULEVARDIER 
Woodfords Reserve, campari, sweet 
vermouth, orange peel

THE MANHATTAN  
Bulleit Rye, sweet vermouth, 
aromatic bitters 

THE DIRTY GOOSE
Grey Goose Vodka, olive juice,
bleu cheese stuffed olives 

JALAPEÑO CUCUMBER MARTINI
Hendrick’s Gin, dry vermouth
cucumber and jalapeños slices

BANANAS FOSTER MARTINI
Amarula cream, three olives vanilla 
vodka, banana liqueur, caramel drizzle

SIGNATURE COCKTAILS

                                                                                                   	GL   /   BL
PENFOLDS MAX’S CABERNET, Australia 
SEAGLASS CABERNET, Central Coast
WILLIAM HILL CABERNET, Central Coast 
14 HANDS MERLOT, Washington 
A TO Z PINOT NOIR, Oregon 
APOTHIC RED BLEND, California

RED WINES
                                                                                                   	GL   /   BL
CARMEL ROAD CHARDONNAY, Monterey Coast                                    
JOSH CELLARS CHARDONNAY, Washington 	
FOLONARI PINOT GRIGIO, Italy	
MASO CANALI PINOT GRIGIO, Italy 	
SCHMITT SOHNE RIESLING, Germany
ERATH ROSÉ, Oregon
KIM CRAWFORD SAUVIGNON BLANC, Australia

WHITE WINES

CLOUD CHASER, Crooked Can Hefeweizen 
ORANGE BLOSSOM, Pilsner  
YUENGLING, Amber Lager  
SWEETWATER 420, Extra Pale Ale 
REEF DONKEY, Tampa Bay Brewing APA 
HIGH STEPPER, Crooked Can IPA 

DRAFT BEER

BUD LIGHT 
BUDWEISER 
COORS LIGHT 
HEINEKEN 
HEINEKEN 0.0
MICHELOB ULTRA 
MILLER LITE 
STELLA ARTOIS 
SIERRA NEVADA, Pale Ale 
WHITE CLAW 

BOTTLED BEER

KORBEL BRUT, California, 187 ml
LAMARCA PROSECCO, Italy, 187 ml

SPARKLING

ANGEL’S ENVY, Port Barrel 
BUFFALO TRACE 
BULLEIT RYE 
CROWN ROYAL 
CROWN ROYAL, Apple 
FOUR ROSES, Small Batch 
JACK DANIEL’S 
JACK DANIEL’S Honey 
JACK DANIEL’S, Fire
JAMESON 
JIM BEAM 
KNOB CREEK 
MAKER’S MARK 
MAKER’S 46 
WOODFORD RESERVE 
WHISTLEPIG, Piggyback 

BOURBON & WHISKEY

COFFEE, House, dark roast, decaf
ICED COFFEE 
HOT TEA 
ESPRESSO 
CAPPUCCINO 
LATTE 
FLAVOR ADD-ONS 
Caramel, Dark Chocolate, French Vanilla, Hazelnut, 
French Vanilla (Sugar Free)

COFFEE featuring Julius Meini

VODKA

ABSOLUT 
BELVEDERE 
GREY GOOSE 
KETEL ONE
TITO’S  
THREE OLIVES (flavors) 
SMIRNOFF 
SVEDKA

GIN

BEEFEATER 
BOMBAY 
BOMBAY SAPPHIRE 
HENDRICK’S 
TANQUERAY 

RUM

BACARDI 
CAPTAIN MORGAN 
MALIBU COCONUT 
MYERS’S DARK 
OLD ST. PETE 

COGNAC

HENNESSY VS 
COURVOISIER VS 
REMY MARTIN VSOP 

TEQUILA

DON JULIO Reposado
HORNITOS Plata 
MAESTRO DOBEL Añejo
MILAGRO Silver 
PATRÓN Silver

SCOTCH

BALVENIE 14 yr
DEWAR’S White Label
GLENFIDDICH 12 yr 
GLENLIVET 12 yr
MACALLAN 12 yr 
J&B 
JOHNNIE WALKER Red
JOHNNIE WALKER Black 

CORDIALS

AMARETTO DISARONNO
BAILEY’S IRISH CREAM 
FRANGELICO 
GRAND MARNIER 
KAHLUA
SAMBUCA ROMANO

SPIRITS

BOTTLED WATER, Still or Sparkling
ICED Tea, Sweet or unsweet
SODA, Coke, Diet Coke, Sprite

BEVERAGES 
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