Stone Cooked Entrees

This is what we are all about.

Mountain Steaks

Surf & Turf

Lamb Chops

Pork Tenderloin
Lobster

Jumbo Shrimp
Jumbo Scallops
Duck Breast

Chicken

Sirloin Filet 8 oz Juicy and flavorful eye of the sirloin.

Each evening we offer a limited number of Extra Large cuts for our top three Black Angus
Steaks. Daily supplies are limited of these cuts, so please ask your server for today’s availability.

Everest 12 oz A Filet Mignon that is really spectacular. Towers  $35.95
over the plate. Watch everyone just stare at it
coming to your table!
Pikes Peak 16 0z A New York Strip steak for the really big appetite. $31.95
No cowboy will laugh at this one!
Kilimanjaro 16 oz Rib eye steak as vast as the plains of Africa, and $31.95
can be seen from almost as far away.
Add any of the following seafood items to your Steak entrée. Cannot be ordered separately.
Lobster Tail %2 Pound lobster tail. Market
Scallops Y4 Pound of our Jumbo Sea Scallops. $10.00
Shrimp Y4 Pound of our Jumbo Shrimp. $8.00
% of a pound of Baby lamb chops cut extra thin and seasoned with our family’s recipe of $19.95
special Greek herbs and spices.
The finest and most tender cut of pork we could find. $13.95
12 pound lobster tail removed from the shell and served with hot drawn butter makes thisa  Market
truly exotic meal.
Extra large jumbo shrimp perfect for grilling on the stone. $14.95
Extra large jumbo sea scallops that are more like steaks than seafood. $16.95
A generous portion of boneless and skinless duck breast with lots of flavor, provides a $16.50
unique stone grilling experience.
Our seasoned boneless and skinless chicken breast is tender, juicy and healthy. $12.75




