
*Black and Blue Beef Carpaccio	 16
Filet mignon, roasted tomatoes, mushrooms, arugula

Charcuterie Board  	 17
Selection of local cured meats and artisan cheeses 

Lump Crab Cakes	 16
Grilled artichoke salad, lemon aioli

Parmesan Dusted Calamari	 12
Fire-roasted tomato sauce

Chilled Colossal Shrimp Cocktail       	 15
“Bloody Mary” cocktail sauce

S T E A K S  A N D  C H O P S  

Onion Soup  	 9
Medley of melted cheese

Romaine Hearts  	 10
Rustic croutons, aged Parmesan

Chop House Salad  	 9
Tomato, salami and Provolone, red wine vinaigrette

Asparagus, Bacon & Egg 	 11
Parmesan crisp, shallot vinaigrette, herb salad

Spencer’s Salad	 8
Field greens, dried cherries, Deep Ellum blue, balsamic 
vinaigrette

Spencer’s Steak  	 36
Nolan Ryan 14oz boneless rib-eye

T-Bone	 41
Nolan Ryan 16oz bone-in loin chop

New York Strip  	 39
Nolan Ryan 12oz center cut

Grilled King Salmon  	 30
Spring vegetable and white bean broth, almond pesto 

Pacific Halibut 	 31
Asparagus, bacon, tomato butter

Jumbo Sea Scallops	 31
Creamed corn, snap peas, tomato salad

Six Point Berkshire Pork Chop	 30
Swiss chard, bacon, pine nuts, sour cherry sauce,  
macaroni & cheese

Sautéed or Creamed Spinach

Spencer’s Fries  with herbs and Parmesan

Sautéed Forest Mushrooms

Swiss Chard  pine nuts, bacon

Roasted & Glazed Baby Carrots  

Asparagus  Parmesan, butter 

S I D E S  8

Five Cheese “Mac & Cheese”

Garlic Smashed Potatoes

Lobster Smashed Potatoes

Creamed Corn

Idaho Baked Potato  table-side accompaniments 

Natural Cowboy-cut Rib Chop 	 45
Nolan Ryan 18oz bone-in rib eye

Natural Filet Mignon  	 38
Nolan Ryan 8oz barrel cut

Natural Kansas City Strip	 42
Nolan Ryan 12oz bone-in New York

Niman Ranch Double-cut Lamb Chops	 38
Spicy wedge-cut potatoes, glazed baby carrots

Seared Rare Ahi Tuna au Poivre	 34
Sautéed spinach, cognac cream

Nixon Free Range Chicken Chop	 28
Garlic smashed potatoes, peas & carrots

Hanger Steak and Spencer’s Fries	 30
Peppercorn sauce 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food borne illnesses.

A gratuity of 18% will be added to parties of 6 or more.
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Spencer’s offers Nolan Ryan All-Natural steaks and chops. Our all-natural steaks are pasture raised without  
hormones or antibiotics. Steaks are aged 28 days and cooked in 1600° infrared broilers to ensure the natural  

beef juices are sealed in under a thin charred crust.

Spencer’s Loaded Hash Browns  10
Applewood smoked bacon, Tillamook® sharp white Cheddar, sweet onions, chives, sour cream

Entrée Enhancements   
“Oscar Style” Lump Crab & Béarnaise  9  •  Five-Peppercorn Brandy Sauce  4  
Smothered in Onions and Mushrooms  5  •  Blue Cheese and Walnut Crust  5 

Natural Porterhouse Steak for Two  55
Nolan Ryan 26oz bone-in loin chop


