BOULEVARD STE

APPETIZERS

A K H [] U S E ‘ Chef Jeffrey Holloway -

FOR THE TABLE

Spicy Calamari 17 Charcuterie and Cheese Board 34  Shrimp and Oyster Display” 35
Chef's Selection of Cured Meats and Six Opysters on the Half Shell,
Spinach & Artichoke Dip 15 Cheeses, House Pickled Vegetables, Six Jumbo Shrimp Cocktail,
Assorted Mustards, Nuts and Berries. Traditional Condiments
Tournedos of Tenderloin® 19 Served with Assorted Crackers and Lavash.
Shrimp Cocktail 21 OYSTERS
Coconut Shrimp 29 Traditional Rockefeller* 22 BBQ Crispy Oysters” 21
Six Oysters Cooked on the Half Shell, Six BBQ Spiced Opysters,
. Creamed Spinach, Hollandaise Local BBQ Sauce
Shrimp Cargo 20
Citrus Crab Cake MP Casino Style® 21 Raw Oysters* Half Dozen 18 Dozen 34
Six Oysters Cooked on the Half Shell, Cocktail, Horseradish, Tabasco, Lemon, Crackers
Bacon-Citrus-Jalapesio Butter
Boulevard Salad 13 Sheree’'s Wedge Salad 14 Truffled Mushroom Soup 14
Steakhouse Salad 15 Tomato & Mozzarella 15 Lobster Bisque 15
Caesar Salad 14
g All Boulevard Steaks are hand cut and custom aged, Each Steak is finely seasoned
with a house blend af sea salt, *f reshly cracked black pepper and finished with whole butter.
Filet 60z" 49 ‘ Filet 80z" 59 ‘ American Wagyu Sirloin 8oz* 50
i)
USDA PRIME
Ribeye 160z" 65  Bone-In Ribeye 220z° 80  Bone-In Kansas City Strip 160z 59
SAUCES & TOPPINGS
Garlic Bourbon au Poivre 4 Burgundy Mushroom Sauce 4 Blue Cheese Fromage 6
Hollandaise or Béarnaise 4 Sautéed Onions & Jalapefios 4 Oscar Asparagus, Hollandaise, Crab 18
Black Truffle Butter 10 Diablo Rub 5 Grilled Shrimp Three 11
CHEF'S SELECTIONS SEAFOOD
Chicken Marsala 35 Norwegian Salmon & Shrimp 44
Mushroom Marsala, Whipped Potatoes Lump Crab Meat, Jumbo Shrimp, Lemon Beurre Blanc
Fettuccine Alfredo 34 Lobster Fettuccine 50
Blackened Chicken or Shrimp, Parmesan Cream Petite Lobster Tail, Lobster Cream Sauce, Grilled
L Campari Tomatoes
Steak Florentine 55
6oz Filet, Béarnaise, Creamed Spinach, Twice Baked Potato Steak & Lobster” Market
. . Selection of Hand Cut Steak, Cold Water Lobster Tail
Tenderloin Medallions* 39
Veal Demi-Glace, Sautéed Asparagus, Whipped Potatoes Cold Water Lobster Tail Market
Served with Clarified Butter
Parmesan Asparagus 13 Au Gratin Potatoes 14 Creamed Spinach 13
Sautéed Mushrooms 12 Salted Jumbo Baked Potato 11 ~ White Cheddar Mac & Cheese 12
Spiced Broccolini 13 Herbed Salt Steak Fries 12 Western Mac & Cheese 20
Roasted Carrots 12 Twice Baked Potato 14  Whipped Potatoes 11

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have medical conditions.

All ingredients and preparation methods may not be |

isted. Gluten free foods are cooked in a shared fryer.



