


Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  food-borne illness. All of  our dishes 
are seasoned with kosher salt and fresh ground black pepper. If  you are sensitive to these, please advise your server. Thank you.

b  Appetizers  a

Soup of the Day Made fresh daily.   4.50

Back Room Scallops   16.00  
Fresh large sea scallops garnished with a  
Beurre Blanc and served on a bed of  sweet  
peppers and creamy polenta.  

Fresh Fried Mozzarella   10.00 
Our fresh made fried mozzarella with a blend  
of  ricotta cheese, fresh basil, garlic and herbs  
quick fried in a spring roll shell and served  
with a side of  our fresh made marinara.

Fried Green Tomatoes   11.00 
A new spin on an old favorite. Lightly breaded  
and fried, stuffed with goat cheese and  
garnished with a sweet pepper aioli sauce.

Seared Ahi Tuna    10.00  
Ahi tuna, covered and seared with black sesame 
seeds, served atop sliced cucumbers and garnished 
with fried shallots and a spicy remoulade sauce.

Jumbo Shrimp Martini    12.00 
Jumbo Gulf  shrimp served over a bed of   
arugula with cocktail sauce.

Surf and Turf Kabob    16.00
Our tender filet bites served on a skewer accompanied 
with jumbo shrimp, grape tomatoes, red onion, and 
fresh pineapple and grilled to perfection.

Crab Cakes     16.00 
Two of  our fresh made crab cakes using blue  
crab jumbo lump crab meat seasoned, seared  
and baked to perfection, served atop a bed of   
baby Arugula and garnished with remoulade sauce. 

Back Room Fried Calamari   14.00
Fresh calamari, lightly battered, quick fried and 
served over marinara with roasted green  
pepper aioli sauce and feta cheese.

Back Room Short Rib Egg Rolls  10.00 
Our unique recipe includes tender shredded  
beef, carrots, and cabbage, mixed with a ginger  
beer sauce. 

Lamb Chop Appetizer    18.00 
Two of  our Australian lamb chops served  
atop a bed of  roasted potatoes and arugula  
with a chili oil garnish. 

b  Salads  a

Back Room Wedge    8.50 
Classic iceberg wedge served with crumbled  
and creamy bleu cheese, garnished with crispy 
bacon bits and diced tomatoes, and drizzled  
with a balsamic glaze. 

Classic Caesar     4.50 
Crisp, fresh romaine garnished with freshly  
shredded parmesan cheese and crispy croutons.

House Salad     4.50 
Our hand tossed artisan mix garnished with  
cucumbers, tomatoes, radishes, carrots and  
feta cheese tossed in our delicious home  
made dressings 

Caprese Salad     8.00 
Fresh mozzarella and sliced beefsteak  
tomatoes drizzled with extra virgin olive oil and 
balsamic vinegar, and garnished with fresh basil, 
kosher salt, and pepper. 

b  Sides  a
4.50 Choices Include

  Asparagus             Broccolini  Creamed Spinach
             Mushrooms   Risotto   Baked Potato
      Garlic Mashed Potato       Sweet Potato Fries   Small House or Caesar Salad



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  food-borne illness. All of  our dishes 
are seasoned with kosher salt and fresh ground black pepper. If  you are sensitive to these, please advise your server. Thank you.

b  Steaks  a
All of  our steaks are Black Angus aged a minimum of  28 days  

for maximum tenderness and served with two sides. 

New York Strip – 10 oz.   27.00 
Tender, rich, and full of  flavor, for most appetites.

New York Strip – 14 oz.   31.00 
Tender, rich, and full of  flavor, for a larger appetite.

Boneless Ribeye – 16 oz.   36.00 
The marbling makes it our most flavorful steak.

Center Cut Filet Mignon – 8 oz.  39.00 
Our most tender cut.     

Porterhouse – 24 oz.    48.00 
Can’t decide? Get your filet and strip all in one.

The Back Room Burger   16.00 
Our classic half  pound steak patty made  
from our aged angus steak trimmings cooked  
to order and served with one of  our sides.  
Build your own masterpiece with lettuce, mayo, 
tomato, onion, pickle. Make it a cheese burger  
with our choice of  Gouda, Goat, Feta, Blue  
Cheese or Cheddar Jack Cheese (Add 1.00). 
We believe it will be the best burger you’ve ever had.

Add a skewer of our delicious grilled shrimp to 
your entrée for 8.00

b  Prime Rib (SUNDAY ONLY.)  a
Our aged Angus prime rib is slow roasted for maximum tenderness and flavor, hand cut to order, and 

served with two of  our delicious sides. Try it “Charred” style, you will love it.

King Cut (14 ozs)    29.00 Queen Cut (10 ozs)    26.00

b  Entrées  a

Organic Grilled Chicken Dinner   22.00 
Two all natural and perfectly seasoned  
char-grilled chicken breasts served with two sides. 

Braised Australian Lamb Chop Dinner     28.00 
Three lamb chops seasoned, seared then baked. 
Garnished with a chili oil sauce and served with  
any two of  our sides.

Herb-Crusted Prime Pork Chop   24.00 
Our prime, juicy, 14 oz. chop seasoned with  
garlic and herbs, pan-seared then baked to  
perfection. Served with two sides. 

Wild Caught Pacific Coho Salmon   27.00 
Fresh Pacific salmon seasoned then seared  
and served over a bed of  risotto. Served with fresh 
sautéed asparagus and our beurre blanc sauce. 

Roasted Vegetable Dinner    20.00 
Our delicious and nutritious blend of  Brussel 
sprouts, butternut squash, sweet peppers, leeks, 
beets, and turnips served atop a bed of  our 
creamed spinach. Every bite is a treat for your  
taste buds. 

Surf And Turf Kabob Dinner    25.00 
Our tender filet bites served on a skewer  
accompanied with jumbo shrimp, grape tomatoes,  
red onion, and fresh pineapple and grilled to  
perfection. Served with any two of  our sides. 

Chilean Sea Bass     38.00 
Perhaps our best seafood dish, sautéed with  
kosher salt, freshly ground pepper, and garlic,  
then baked to perfection. Served atop a bed  
of  our freshly made risotto, with sautéed  
spinach and garnished with sweet peppers and  
red caviar. 



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  food-borne illness. All of  our dishes 
are seasoned with kosher salt and fresh ground black pepper. If  you are sensitive to these, please advise your server. Thank you.

Join us Sunday evenings for  

Prime Rib Night. 

b  Pasta  a

Blackened Chicken Pasta   21.00 
Char-grilled succulent chicken served over a  
bed of  fettuccine or penne pasta and topped  
with a creamy alfredo or our creamy home made 
marinara sauce. 

Blackened Steak Pasta.   26.00 
Our hand trimmed filet tips blackened to perfection 
served with our fresh made alfredo sauce with your 
choice of  penne or fettuccine pasta.

Shrimp Pasta     22.00 
Large Gulf  shrimp seasoned with kosher salt  
and cracked black pepper, then pan-seared and 
served over a bed of  fettuccine or penne pasta. 
Topped with a creamy alfredo or our creamy  
home made marinara sauce. 

Diver Scallop Pasta    23.00 
Large, fresh diver sea scallops seasoned with  
kosher salt and cracked black pepper, then  
pan-seared and served over a bed of  fettuccine or 
penne pasta. Topped with a creamy alfredo or our 
creamy home made marinara sauce. 

Scallop and Shrimp Pasta   23.00 
A combination of  diver sea scallops and fresh  
Gulf  shrimp seasoned with kosher salt and  
cracked black pepper, then pan seared and  
served over a bed of  fettuccine or penne pasta. 
Topped with a creamy alfredo or our creamy  
home made marinara sauce 

b  Desserts  a

Salted Caramel Panna Cotta     6.00 
A rich and creamy caramel panna cotta served 
chilled atop a decadent chocolate ganache. 

Key Lime Pie       6.00 
The robust flavor of  Key lime custard set in a  
graham cracker crust and topped with real  
whipped cream. 

New York Style Cheesecake     6.00 
Fresh homemade cheesecake topped with our 
blended berry sauce. The perfect way to finish  
off  a great meal.

Chocolate Earthquake      6.00 
Moist chocolate brownie covered with delicious 
chocolate fudge and layered with dark moist  
chocolate cake and adorned with chunks of   
brownie, white chocolate chips and ganache chips. 

Reese’s Peanut Butter Chocolate Cake  6.00 
Moist chocolate cake with peanut butter cream 
filling, topped with rich chocolate fudge, chopped 
peanuts, and  peanut butter cups. 

Ask about our hand crafted cocktails and visit us anytime at TheBackRoomSteakhouse.com. 


