x Starters »*

The perfect start to your meal.

CRAB STUFFED MUSHROOMS
Large mushrooms filled with our crabmeat stuffing
and baked in a garlic butter sauce. 11

BACON WRAPPED SCALLOPS
Served with a lemon, garlic and chive cream
sauce. 10

MOZZARELLA MARINARA
Fresh mozzarella encrusted in panko, lightly fried
and served with marinara sauce. 7

CALAMARI RINGS
Seasoned, fried calamari topped with fresh parmesan
and served with marinara dipping sauce. 9

SOUTHWEST EGGROLLS
A flour tortilla filled with chicken, chilis, and beans
and served with a black bean corn salsa. 8

ESCARGOT IN MUSHROOM CAPS
Escargot and mushroom caps sauteed in a garlic, bleu
cheese butter sauce. 10

ARTICHOKE HEARTS FRANCAISE
Lightly battered and sautéed in lemon
garlic sauce. 8

CLAMS CASINO
Baked clams topped with chopped green peppers,
onions, garlic, bread crumbs and bacon. 9

SHRIMP COCKTAIL
Jumbo chilled prawns served with zesty C
cocktail sauce and a fresh lemon wedge. 10

aoups & Salads *

Salad Dressings: Ranch, Thousand Island, Bleu Cheese,

Honey Mustard, Balsamic Vinaigrette, Oil & Vinegar

FRESH MOZZARELLA

AND TOMATO

Sliced mozzarella and tomatoes topped with olive oil,
balsamic vinegar and fresh basil. 7

TOMATO AND RED ONION SALAD
Wedges of fresh tomato and sliced red onion served
with a Lime-Cilantro dressing. 6

WARM BACON AND
ARTICHOKE SALAD

Lightly sautéed bacon, artichokes, grape tomatoes,
and julienne peppers served on a spring mix bed with
warm balsamic vinaigrette. 10

SPINACH SALAD
Fresh spinach, boiled egg, and diced bacon in a warm
balsamic vinaigrette. 9

CHICKEN COBB SALAD

Broiled chicken breast, bacon, boiled egg, avocado,
tomatoes, olives, and crumbled bleu cheese served
with your choice of dressing. 13

ALMOND CHICKEN SALAD

Broiled chicken breast served on spring mix bed with
toasted almonds, mandarin oranges, red onions and
julienne peppers. 12

SPLIT PLATE FEE $5

NY STEAK SALAD

Charbroiled Certified Angus New York sliced thin
served on mixed greens with julienne peppers, red
onions, mushrooms, kalamata olives and diced
tomatoes with balsamic vinaigrette. 16

WEDGE SALAD

Crisp wedge-cut Iceberg lettuce, topped with diced
red onion, diced tomato, with crumbled bleu
cheese. 6

HOUSE GREEN SALAD 4

CAESAR HOUSE SALAD 4

All of our Steakhouse soups
are made fresh daily.

SOUP OF THE DAY 4
@ FRENCH ONION SOUP

Sautéed onions in a rich beefy broth
topped with a crouton and Swiss cheese. 5

WINE CORKING FEE §$10

An 18% gratuity will be added to parties of 6 or more

© Stockman's Signature Dish



x

areak & Prime Rjj

Our steaks and prime rib entrées are made with the finest quality

) o

Certified Angus Beef® or USDA Choice and served with your choice of a
house green salad, house Caesar salad, or soup of the day; baked potato, rice pilaf,
pasta, or garlic mashed potatoes and vegetable of the day.

TOP SIRLOIN STEAK

Certified Angus Beef ®
A firmer and more robust flavored center cut sirloin
steak charbroiled to your liking.

8oz 15 12 0z. 19

RIB EYE STEAK

Certified Angus Beef ®

Cut from the prime rib, seasoned and cooked over an
open flame. Steak doesn't get any better than this!

10 0z. 23 16 oz. 29
NEW YORK STEAK
Certified Angus Beef ®

A tender 12 oz. New York steak charbroiled to
perfection! 28

PORTERHOUSE
Certified Angus Beef ®
A steak lovers dream - 20 oz of our finest beef. 34

STEAKHOUSE FILET MIGNON

The tenderest steak of them all. Seasoned and
charbroiled. 60z 21 8o0z. 25

PRIME RIB
Aged and slow-roasted to tender perfection. Served
with creamy horseradish and au jus.
8o0z. 19 12 0z. 22
16 0z. 25

(©) STOCKMAN’S FILET

8 oz. filet mignon broiled and resting on a bed of
crabmeat and avocado, topped with a red pepper and
chive-laced hollandaise sauce. 28

FILET AND LOBSTER

An 8 oz. filet paired with an 8 oz. Australian lobster
tail. The best of land and sea! Market price

PEPPER STEAK

Two 4 oz. filets sauteed with Madagascar peppers,
onions, mushrooms and garlic in a brandy demi
glace. 26

Cajun style steaks or prime rib add $1

Add grilled onions or sautéed mushrooms to any steak order for $4

¥ Pasta »

Served with your choice of a house green salad, house Caesar salad or soup of the day.

FETTUCCINE ALFREDO

A classic dish. Fettuccine pasta, cream, butter, garlic
and Parmesan cheese. 11

With chicken  15; With shrimp 19

LINGUINE PESCATORE

Shrimp, sea scallops and clams over linguine
pasta in a light tomato, white wine, olive oil and
garlic sauce. 20

LINGUINE WITH CLAMS

Clams sautéed and served with your choice of a
white wine, garlic and olive oil sauce or a spicy
marinara sauce. 16

SPLIT PLATE FEE $5

PENNE ALLA VODKA

Penne pasta in a light tomato, basil and Vodka cream
sauce. 13

TENDERLOIN TIPS
MEDITERRANEAN

Penne pasta with tenderloin tips, bell peppers,
garlic, mushrooms, kalamata olives and red wine
in a marinara sauce. 17

PASTA PRIMAVERA

Bell peppers, onions, broccoli, squash, and mush-
rooms sautéed in a light butter sauce and served over
linguine. 11; With chicken 16

WINE CORKING FEE $10

An 18% gratuity will be added to parties of 6 or more

©) Stockman's Signature Dish




x Trom the Land *

‘From the Land’ entrées are served with your choice of a
house green salad, house Caesar salad or soup of the day; baked potato,
rice pilaf, pasta, or garlic mashed potatoes and vegetable of the day.

CHICKEN CORDON BLEU
Breaded chicken breast stuffed with ham and Swiss
cheese, topped with a light cream sauce. 15

CHICKEN MONTEREY

Chicken breast sautéed with garlic, mushrooms,
green onions and fresh tomatoes, topped with
Monterey Jack cheese and avocado. 15

CHICKEN PARMIGIANA
Classic chicken parmesan topped with marinara
sauce and mozzarella cheese. 15

9 Trom the Ses *

‘From the Sea’ entrées are served with your choice of a
house green salad, house Caesar salad or soup of the day; baked potato,
rice pilaf, pasta, or garlic mashed potatoes and vegetable of the day.

SHRIMP SCAMPI SALMON and S
Jumbo shrimp sautéed with lemon, garlic, and white
wine served over linguine. 19

COCONUT or TEMPURA SHRIMP

Five large shrimp dipped in our own special batter
and fried to a golden brown. Served with a zesty
cocktail or tartar sauce. 19

SHRIMP DIABLO
Sautéed jumbo shrimp on a spicy, fresh marinara
sauce. 19

SCALLOPS PROVENCALE
Sea scallops sautéed with olive oil, garlic, lemon,
tomato, white wine and butter. 20

An 18% gratuity will be added to parties of 6 or more



