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PRIME STEAKHOUSE & WINE BAR

ZINFANDEL MENU

Appetizer choice of one, plated or passed

SHRIMP COCKTAIL

jumbo shrimp served with chipotle horseradish cocktail sauce

CRAB CAKE

roasted red pepper and lime butter sauce
TENDERLOIN CARPACCIO
caper creole mustard sauce and red onion

Starter choice of two

TOMATO & MOZZARELLA

drizzled with balsamic vinegar, olive oil, fresh basil

FLEMING'S SALAD

candied walnuts, dried cranberries, tomatoes and croutons

CLASSIC CAESAR

julienned hearts of romaine, fresh parmesan and croutons

THE WEDGE

iceberg lettuce with grape tomatoes, red onions and crumbled blue cheese

CHEF'S SEASONAL SOUP

Entrées choice of four

MAIN FILET

our leanest most tender beef

NEW YORK STRIP STEAK
hearty, flavorful prime beef

LAMB CHOPS

champagne mint sauce

TUNA MIGNON

seared rare with peppercorns and tomato sherry vinaigrette

SEARED SCALLOPS

lobster cream sauce

DOUBLE CHICKEN BREAST

baked in a white wine, mushroom, shallot and thyme sauce

Vegetarian option available upon request
Add Lobster Tail or Crab Legs to any entrée, optional
Sides choice of two

SUGAR SNAP PEAS

with carrots and red onions, soy chili glaze

GRILLED ASPARAGUS

seasoned with olive oil, butter, salt and pepper

SAUTEED MUSHROOMS

fresh button and portobello, whole garlic

FLEMING'S POTATOES

our house specialty with cream, jalapenos and cheddar cheese

MASHED POTATOES
choice of blue cheese, parmesan-peppercorn or roasted garlic
Dessert choice of two or sampler

CREME BRULEE

creamy tahitian vanilla bean custard served with fresh seasonal berries

CHEESECAKE

graham cracker crust, blueberry sauce and white chocolate shavings

WALNUT TURTLE PIE

homemade caramel, walnuts and chocolate

DESSERT SAMPLER
shared platters for the table

Beverages

Coffee, Tea and Soft Drinks
After-Dinner Drink Service optional

It's our pleasure to offer customized menus and substitutions upon request.



