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PLNCE

FOR STEAKS AND CHOPS

Onion Soup 8
Medley of melted cheese

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

‘Black and Blue Beef Carpaccio 14

Filet Mignon, roasted tomatoes, mushrooms, arugula

Chilled Shrimp Cocktail 15
“Bloody Mary” cocktail sauce

“Shaken not Stirred” Cobb Salad 16

Farmhouse ranch dressing

Romaine Hearts 10
Rustic croutons, aged parmesan

with grilled chicken 14 ® with jumbo shrimp 18 ® with sliced steak 17

‘Seared Rare Tuna & Arugula Salad 18

Warm acorn squash & root vegetables, balsamic, oranges
C C

“Steak and Bleu Cheese Salad 18

Sliced hanger steak, blue cheese vinaigrette, smoked bacon,
crispy onion straws

‘Steakhouse Burger and Fries 14

Natural ground beef, local sharp cheddar, applewood smoked bacon

Crab Cake Sandwich 15

Spicy remoulade, celery root slaw, brioche roll, Spencer’s fries

‘Spencer’s Steak Sandwich 16

Sliced hanger steak, roasted peppers, melted gruyere, onion jus

Grilled Chicken “BLT” 14

Chicken breast, bacon, lettuce, tomato, remoulade, brioche roll

Draper Valley® Free Range Chicken Chop 16

Roasted Brussels sprouts, bacon & onions, pan juices

‘Hanger Steak and Spencer’s Fries 17

P eppercorn sauce

Linguine a la Cioppino 19

Spicy tomato broth, scallops, shrimp, crab

"Painted Hills® Filet Mignon 32

8oz Natural beef, snap peas, roasted carrots, red wine sauce

Grilled Salmon 17

Sautéed spinach, cauliflower purée, almond pesto

*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 8 or more. SEA1109



