
EAT YOUR HEART OUT 
Kelly Lewis, Private Chef

STEAKHOUSE
CHOICE OF TWO SALADS:
 TOMATO & ONION SALAD
  Sliced tomato and red onion tossed in a red wine vinagrette
 WEDGE SALAD WITH BLUE CHEESE
 Ice cold crisp iceberg lettuce cut in a wedge, with cherry tomatoes, crumbled  
 bacon and the yummiest homemade blue cheese dressing

CHOICE OF TWO STEAKS:
 FILET OF BEEF POIVRE
	 Tender	filet	mignon	cooked	in	a	peppercorn	and	cognac	sauce
 STEAK WITH BEARNAISE SAUCE
	 Beautifully	cooked	rib	eye	steak	with	a	creamy,	tangy	bearnaise	sauce

SPINACH GRATIN
Creamed	spinach	with	a	little	extra	cheese	on	top	and	baked	until	the	inside	is	so	
creamy & the top is browned & crunchy–this is incredibly popular

CLASSIC BAKED POTATO
Dipped	in	olive	oil	and	spices	before	being	baked	so	the	outside	has	a	crunch	and	the	
meat	of	the	potato	is	perfectly	cooked	and	steaming	hot,	served	with	your
favorite toppings: butter,sour cream and chives

MOM’S CHEESECAKE
Graham	cracker	crust	and	a	soft,	moist	cheesecake	filling	with	creamy	whipped	sour	
cream topping


