
 
  
 
 
  

 
 

 
APPET IZERS  

 
 

LOBSTER BISQUE   14 
Maine Lobster, Crisp Red Pepper Ravioli 

 
JUMBO SHRIMP   18 

Homemade Cocktail Sauce and Cucumber Salad 
 

 ICEBERG SALAD   12 
Marinated Vegetables, Smoked Bacon, 
Tomatoes, Stilton Cheese Vinaigrette 

 
VINE RIPENED TOMATOES AND RED ONION   13 

Sliced Cucumber, Sweet Basil, Tomato Water Vinaigrette 
 

LUMP CRAB CAKE   17 
Potato Salad, Haricots Verts, Corn Salsa, Remoulade 

 
ROASTED GOLDEN BEETS AND GRILLED ASPARAGUS   13 

Stilton Cheese, Fresh Red Beet, Sherry Vinaigrette 
 

STRIP HOUSE ROASTED BACON   15 
Baby Arugula, Russian Dressing 

 
NEW ENGLAND SEA SCALLOPS   14 

Edamame Succotash, Black Truffle Butter, Corn Broth 
 

CAESAR SALAD   13 
Hearts of Romaine, Paprika Croutons and Shaved Parmesan 

 
MIXED BABY GREENS   10 

Parmesan Crisp, Sliced Tomato and Sherry Vinaigrette 
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ENTREES  
 

 
SESAME CRUSTED YELLOW FIN TUNA   31 

Green Peppercorn Sauce and Steamed Vegetable Roll 
 

PAN SEARED RED SNAPPER    29 
Artichokes, Fingerling Potatoes and Basil Sauce 

 
 

MAINE LOBSTER LINGUINE   28 
Lemon-Cream and Lobster Bordelaise 

 
FARM RAISED CHICKEN  26 

Vegetables and a Light Chicken Jus 
 

   

 BROILER  
 

NEW YORK STRIP 
16 oz.   42 

20 oz. Bone-In   47 
 

                                              FILET MIGNON 
8 oz.   34 

                                                      12 oz.   42  
 

                                     22oz. BONE-IN RIB EYE   44 
 

  

 
       

 

CUT OF THE NIGHT   29 
 

40 OZ. CLASSIC PORTERHOUSE   44PP 

 
 

VEAL CHOP   37 
Roasted Pepper and Parsley Salad 

 
COLORADO LAMB RACK   38 

Dijon Bread Crumb Crusted and White Bean Stew 
 

MAINE LOBSTER   M/P 
Broiled or Steamed 

 
 

House Sauces: 
Bordelaise, Stilton Cheese, Sweet Chili, Béarnaise, Strip House  

AVAILABLE ON REQUEST 
 

 

 

 
 

S IDES  
 

 

CRISP GOOSE FAT POTATOES   9 
 

 

                                 BLACK TRUFFLE CREAMED SPINACH   12 
 

 

WHIPPED POTATO PURÉE   7 
 

 

GARLIC – HERB FRENCH FRIES   9 
 

 

FRIED ONIONS   9 
 

 

SAUTÉED WILD MUSHROOMS   10 
 

 

POTATOES ROMANOFF   11 
 

 

STEAMED BROCCOLI   8 
 

 
CREAMED CORN   9 

 

 

SAUTÉED GREEN BEANS WITH GARLIC   8 
 

 

BAKED POTATO   8 
 
 
 

Strip House Welcomes Private Parties  
 
 

Chef : Bill Zucosky 
 

 
20% GRATUITY ADDED TO PARTIES OF EIGHT OR MORE 

$7 SUPPLEMENTAL CHARGE FOR SHARED ENTREES 
 

We appreciate setting your cell phone on vibrate while in the restaurant 
 
 

 

  
TABLE SHARE APPETIZERS: 

 
WARM GARLIC BREAD WITH GORGONZOLA FONDUE   8 

 
FOIE GRAS TORCHON   19 

Served with Toasted Baguette 
 

 SEAFOOD PLATEAU   M/P 
     Sauces to Complement 

 


