WHY NEW YORK PRIME IS A DIFFERENT KIND OF STEAKHOUSE

e We serve only USDA grade prime for every cut of beef — including filets. Only the top 3% of all beef
is graded prime. Certified Angus some restaurants brag about is choice grade, not prime. Our steaks are
aged a minimum of 4 weeks for extra flavor and cut to the exact weights shown on the menu. Strip and
porterhouse cuts are trimmed of fat leaving just enough for proper cooking, and the porterhouse is a true
porterhouse with both filet and strip sides. We don’t call a T-bone a porterhouse or serve a 16 oz. strip steak
with 14 ounces of steak and 2 ounces of fat.

® Our filets are barrel cuts only — no gristle, no chains (the thin piece of meat hanging on the side of the
filet) and no V-cut heads. This raises our costs tremendously, especially since we are one of the only very
few steakhouses in the U.S.A. that uses only barrel cut prime for filets. (Yes, we believe our customers can
taste the difference.) But with these tight quality controls, at New York Prime no one gets the cheaper head
cuts or meat from the chain to make it look like there is more on the plate.

® Besides top quality properly aged meat, the technique for broiling steaks and chops and the equipment
used greatly affects the taste of the final product. Our chefs are trained on our 1700° Southbend™ broil-
ers “vitll the exact l)]‘()(?(f(]ur'(‘ﬁ to l)]‘()l]l](f(‘ jllST the Y]gllt amount ()f (',Elril]lll‘liz&lTi(nl f(lT' extra ﬂi]\v()lﬁ We don’t
serve a skinny New York strip or %2 inch porterhouse because we don’t believe they can be properly seared.

e We use U-10s or larger for our shrimp dishes. There is a tremendous price premium for these giant
shrimp versus smaller ones and our shrimp appetizers are a minimum of 1/3 of a pound.

e Crab meat cocktail is made with jumbo lump crab meat only — double the cost of regular crab meat.

o We serve steak cuts of fresh fish and limit vari
coolers. With this limited variety, all our fish is

>ty so that we move them out before they can get old in our
he fish of the day.”

® Baked potatoes are jumbo Idahos only, each weighing at least 1 pound. All our potatoes are fresh — never
ﬁ‘()Z(‘IIA None ()f our I)l)f}lt(ll‘ﬁ are ever fY'UZ(‘,".

e Coffee is premium brewed to our specification from a tiny New Orleans specialty coffee producer with a
decaf that tastes like real coffee.

® Our traditional European style handmade breads are the absolute finest quality available, baked fresh
daily, and served with pure sweet creamed butter.

® Our extensive wine list has been personally selected by our owners who have many vyears experience in
the wine business. We modestly mark up our wines to permit experimentation in every quality level.

® Our restaurant environment has been carefully pre-engineered for comfort. Specific acoustic controls are
used to produce an energy level that is not too loud or too soft. Booths are designed to exact dimensions
and tables built to exact height for comfort.

At New York Prime we strive to be the Mercedes of steakhouses by offering the very best. But as you know,
you can’t drive a Mercedes for the same price as a Buick. You can’t sell a prime steak for $25.00 when it
costs you $23.00. But you can be sure at New York Prime our “Mercedes experience” is a good deal, con-
sidering the quality.

Thank you for dining with us tonight. We hope your visit to New York Prime exceeds your expectations in

every respect. And thanks for reading our story.
Bobby Donlan & Jerry Greenbaum - Proprietors
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NEW YORK PRIME IS

FOOD

Every item on our menu is the best quality money can buy. Because our product specs

cause our costs to be so high, our menu prices are not cheap. However we refuse to

use gimmicks to cut costs - particularly in buying, aging and cutting of meat. If you're

interested in some of the details why our quality is the best - better than our so-called
“prime” steakhouse competition - {lip over to the back of the menu.

SERVICE

Essential to a total dining experience. We bring your food to the table at a pace that

is comfortable - not too slow or too fast. If you wish to speed up or slow down, please

let us know. We are here for your enjoyment and will strive in every way to graciously
serve you as you wish.

ATTITUDE

We operate our steakhouse to please our customers - not our owners or our staff.
Should you encounter any unpleasantness from anyone, please ask for me.

Michael Smith
Operating Partner

Oysters on the Half Shell (6) ........cccvevveiveneennen. 14.50
We serve only large farm raised oysters from government
inspected waters

Oysters Rockefeller (4) ....14.00
Topped with spinach, Parmesan

Stone Crabs (in S€ason) .........ccocvevveeveneerieenenns A.Q.

SAIIMP v 17.50

Colossal U-7 to U-10’s with cocktail or remoulade sauce

Seafood Platters ...

Lobster Cocktail Remoulade............c..cccveevnvennn.. A.Q.
Baked Shrimp ......cceevieieeieieieeeee s 18.50

Colossals with garlic butter, Parmesan and bread crumbs

New York Prime’s Classic Shellfish Bisque ...... 11.00

Jumbo Lump Crab Meat .........ccccoevveevvrenieennnn 18.50

Cocktail or remoulade sauce

CaArPACCIO cvevieeeeiiiieeeiiiee et e eiaee e e 14.00
Prime beef tenderloin

A selection of our appetizers for 4 or more people

USDA Prime Steaks

All of our steaks, including filets, are aged 28 days and prepared “Pittsburgh-style” with a charred exterior

Petite New York Strip - 10 0Z. ..coevvevveiciciciciccce,

New York Strip - 16 oz. ............
Bone-In Rib Steak - 22 oz. ........
Center Cut Filet of Rib Eye - 8 oz. ...........
Center Cut Filet - 14 oz. barrel cut .
Petite Filet - 8 0z. barrel cut
Porterhouse for Two - 40 0z. ..................
Chopped Steak of Prime, Aged Beef
Triple Cut Lamb Chops - Two 12 oz. .......
Double Rib Veal Chop - 16 oz. ....
Garlic Chicken

Salmon Topped with Sautéed Portobello Mushrooms ...

Broiled Florida Pompano Almondine
Yellowtail Snapper when Pompano not available

S€2 BASS .ttt
Live Lobster - 310 13 10S. ..ccoveriiviiiiinieiieicieceeen
Stone Crabs - Large, Jumbo or Colossal (October 15 - May 15) ..

........................................................................... 39.50

Salads - 9.50

Beefsteak Tomatoes and Onions .........cc.cceeveveeennnne.
Served with “Brooklyn French” dressing

Hearts of Lettuce with Sliced Tomato .........ccccvevvrennen.

Caesar

New York Prime’s Chopped ltalian Salad ..................

Onions, tomatoes, red, yellow and green peppers, hearts
of palm, anchovies, almonds, olive oil and bleu cheese

Sautéed Mushrooms...................

Sautéed Onions

Asparagus with Hollandaise .............cccccvevurenn. A.Q.
Southwest Creamed Corn .......ccccecceeveeieneennen. 11.00
ONION SEAWS ...t 8.00/12.00
ONioN RINGS .vvieeivieeiiieeieecie e 8.00/12.00

Steak Cut French Fries .
% Onion Rings and 2 Fries

Hash Browns ........cocevieniieiesieieeeens 8.00/12.00

LYONNQISE ..evvveeiiieeieeeieeeiee e 8.50/13.00
Hash browns with onions

Cheese Mashed Potatoes ...........cccccccveevneeennnn. 11.50

Giant Baked Potato - 1 Pound Loaded ............... 7.50

Fresh bacon, chives, sour cream and butter

Fettuccine Alfredo “The Recipe”
Served as a Main Course
Major credit cards accepted. We do not accept checks. Gift Certificates available, 18% gratuity may be added to parties of 5 or more.

Consuming raw or undercooked meats, poulry, seafood, shellfish or eggs may increase your risk of foodbourne illness. There is'a risk associatéd with consuming raw oysters. If you have chronic illness
of the liver, stomach or blood, or have immune disorders, you are at a great risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician. 211230




