
Appetizers

Soups

Salads

Steaks
All entrées served with baked potato or fresh vegetable of the day

Carpaccio  12
Thin sliced beef tenderloin served over a bed of garlic aioli, topped with field greens and Reggiano Parmigiano  

and a light drizzle of truffle oil
Crispy Calamari with Chipotle Aioli  10

Colossal Shrimp Cocktail  13
Jumbo Gulf shrimp dressed with our home-style cocktail sauce

Escargot  10
Prepared in garlic butter, herbs and burgundy wine

Sesame Seared Ahi Tuna  12
Sashimi quality tuna, rolled in sesame seeds, seared rare and served with ponzu, wasabi and pickled ginger

Jumbo Lump Crab Cakes  12
Jumbo lump crab cakes served with sizzling sherry butter and chipotle aioli

Daily Oyster Selection  12
Our chefs prepare only the freshest oysters flown in daily

Jumbo Onion Rings  8
Hand breaded served with a trio of dipping sauces

Lobster Bisque  7   D   aily Soup  6

Classic Caesar Salad  9
Spinach Salad  9

Spinach leaves tossed with mushrooms in a warm  
bacon dressing with red onions and hard cooked eggs

Porter’s Salad  8
Mixed lettuces with hearts of palm, tomatoes, honey peppered walnuts,  

dried cranberries, goat cheese and a light Italian dressing
Chopped Salad  10

Shaved iceberg lettuce with salami, diced turkey, tomatoes and  
cheese tossed in an Italian vinaigrette

The Wedge  9
Wedge of iceberg lettuce topped with gorgonzola cheese, tomatoes,  

apple wood smoked bacon, red onions, diced eggs and an herb vinaigrette

Porterhouse  42
Combines the rich flavor of a strip with the tenderness of a filet

22 Ounce Bone-In Ribeye  39
A huge bone-in version of this delicious juicy cut

8 Ounce Filet  32 
12 Ounce Filet  39

The most tender cut of corn-fed Midwestern beef
14 Ounce Ribeye  29

Well marbled for peak flavor, deliciously juicy
12 Ounce Strip Steak  32   
16 Ounce Strip Steak  39

Full-bodied texture that is slightly firmer than a ribeye
12 Ounce Sirloin  21

Center cut Angus sirloin marinated and grilled. Served with herb butter

Available sauces include Porter’s house mustard sauce, bordelaise, béarnaise or cognac peppercorn

DINNER03/09



Specialties

Mixed Grille

Seafood

Sides

Grilled Pepper Loin 
9 Ounce  28  •  12 Ounce  32  •  16 Ounce  38

Our famous whole beef tenderloin marinated for forty eight hours 
and rolled in cracked peppercorn and special herb mixture, 

grilled to perfection, sliced into medallions and served 
on a sizzling platter with our house mustard sauce

Double Lamb Chops  33
Two Colorado double cut chops, grilled to perfection

Steak Au Poivre  35
Seared peppered strip steak with cognac green peppercorn sauce

Pork Porterhouse  24
With flame roasted apple

Twin Breast of Chicken  19
Marinated and broiled, served with wild mushroom dill sauce

Crab legs and pepperloin  49

8 oz. Lobster Tail and Ribeye or Pepperloin  59

Crab cake and Pepperloin  40

Collosal Mixed Grille  159
2 pound lobster tail, 12 oz. pepperloin and grilled vegetables

Lobster Tail 
8 Ounce  39  •  1 Pound  59  •  2 Pound  139

Fresh Australian lobster tail broiled to perfection and served with drawn butter

King Crab legs  39
Steamed and served with drawn butter

Broiled Atlantic Salmon  27
Basted with a herb lemon butter sauce

Tuna Mignon  35
Served with cognac peppercorn sauce

Jumbo Lump Crab Cakes  29
Served with sizzling sherry butter and chipotle aioli

Shrimp Scampi with Angel Hair Pasta  24
Prepared traditionally in a garlic herb butter sauce

Twice Baked Potato  5

Baked Potato  5

Creamed Spinach  5

Lobster Macaroni and Cheese  9

Hash Browns  5

Asparagus  7

Sautéed Mushrooms  5

Steamed Broccoli  5
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