MORTONS

THE STEAKHOUSE
LUNCH: $35 PER PERSON

FIRST COURSE
(CHOOSE ONE)

CUP OF FRENCH ONION Soup
SRF WAGYU MEATBALL
CAESAR SALAD

MAIN COURSE
(CHOOSE ONE)

“ORIGINAL” MORTON'S PRIME BURGER
CHICKEN CHRISTOPHER
GRILLED SALMON FILLET
DOUBLE-CUT PRIME PORK CHOP, 16 0Z.(+$6)
CENTER-CUT FILET MIGNON, 6 0Z. (+$8)

$5 UPGRADES
BLUE CHEESE BUTTER
BLACK TRUFFLE BUTTER
COGNAC SAUCE AU POIVRE
HERBED-GARLIC BUTTER

ACCOMPANIMENTS
(CHOOSE ONE)

SOUR CREAM MASHED POTATOES
GARLIC GREEN BEANS
MATCHSTICK FRENCH FRIES
SMOKED GOUDA & BACON AU GRATIN POTATOES FOR TWO (+%$4)
LOBSTER MACARONI & CHEESE (+$9 UPGRADE)



MORTONS

THE STEAKHOUSE
DINNER: $60 PER PERSON

FIRST COURSE
(CHOOSE ONE)

CuUP OF FRENCH ONION SOuP
CUP OF LOBSTER BISQUE
SRF WAGYU MEATBALL
CAESAR SALAD
MORTON'S WEDGE SALAD
PROSCIUTTO WRAPPED MOZARELLA

MAIN COURSE
(CHOOSE ONE)

CENTER-CUT FILET MIGNON, 8 Oz.
DOUBLE-CUT PRIME PORK CHOP, 16 OZ.
GRILLED SALMON FILLET, GRAIN MUSTARD BEURRE BLANC
CHICKEN CHRISTOPHER
MAINE LOBSTER RAVIOLI
607 COLD-WATER LOBSTER TAIL (+$15)
CENTER-CUT FILET MIGNON, 12 0z. (+$15)

$5 UPGRADES

BLUE CHEESE BUTTER
BLACK TRUFFLE BUTTER
COGNAC SAUCE AU POIVRE
HERBED-GARLIC BUTTER



ACCOMPANIMENTS
(CHOOSE ONE)

SOUR CREAM MASHED POTATOES
GARLIC GREEN BEANS
MATCHSTICK FRENCH FRIES
CREAMED SPINACH
THICK CUT ONION RINGS, BLACK TRUFFLE AIOLI
SMOKED GOUDA & BACON AU GRATIN POTATOES FOR TWO (+$8)

DESSERT
(CHOOSE ONE)
ESPRESSO POT DE CREME

Key LIME PIE
MORTON'S LEGENDARY HOT CHOCOLATE CAKE (+$6)



