Prime Time Steakhouse

“A Prime @im’ng Exyem’ence”

Prime Time’s innovative menu created ﬁy executive cﬁef Pablo Gomez includes
ézlgecf Prime CBeef known for its excellence in marﬁfing, texture and ﬂavor. A
selection cf fresﬂ secfoocf, speciaﬁy dishes to our decadent homemade desserts can
please any palate. All of our foods are prepared fresh daily using only the finest”
ingredients available. We believe wines are an important part of the dining_
experience. Prime Time Steakhouse wine [ist cﬁ%rs the ﬁnest wines ﬁom around the
‘World, and our stewards will assist You to ﬁmf the ye1:fect wine to compﬁamem‘ your

fmea[

We ﬁcyoe that your visit to Prime Time Steakhouse will be an evening to a prime-
Jim’ng ex]oerience reffecu’ve of the quaﬁ’ty we are dedicated to Jarovidb.

Fxecutive Cﬁef Pablo Gomez CEC



| PRIME ARRIVAL i

Creamy Spinach Artichoke Dip
irﬁl}resﬁ gar[ic toast 10

Duck Bruschetta
Black ‘Beans, Cﬁi}aotfe Aioli, ‘Montzzrey Jacﬁ

Cheese, and Mango Salsa 12

Fried Mushrooms
Shiitake, Portobello, and Button 11

Scorpions
Four ﬁied’ jumﬁo sﬁm’mjo stuﬁécf with Monterey

Jack cheese and jalaperios 10

Texas Quail
Stuﬁeo[ with fMonnzrey jacE cheese, ja[ajaeﬁos,
and wrajoyed in a}a}aﬂzwood bacon 16

Jumbo Lump Crab Cake
With roasted re pepper cream 15

Calamari
With warm marinara 10

Escargot
Six farge escargot y?ping hot in lemon gar(ic
beurré blanc with garfic toast 10

Fried Asparagus and Lump Crab
F inished with Chive Lemon Butter Cream 14

Bacon Wrapped U-10 Scallops
Piled on sliced cucumber with Cmnﬁerrl_

ﬂ-[orsemcfisﬁ 19

Crabtini
jumﬁo [um_p cmﬁmeat TDSSed‘l’H our ﬁouse#

\/inaigrette served with classic remoulade 12

Our Signature Beef Ceviche
Sautéed Beeg( bites served on a cocktail of

avocado, Joear[ onions, tomatoes, cilantro 12

SOUP AND SALAD

Our homemade salad dressings are Honey-Mustard, Roquefort, Ranch, Caesar, Honey Mint, Italian,

Greek, Warm Bacon, & Balsamic

Soup du Jour Mkt

Caesar Salad 6

Fresh Green Salad

J—“inisﬁec[ with carrots, year[ onions, cucumber, tomato, and cheddar cheese 6

Center Cut Iceberg
Our version of the wec[ge ﬁnisﬁea[ with ﬁesﬁ crumbled iRoquqfort cheese, bacon, tomatoes, and cﬁcyyaf eqg 7

Green Apple and Walnut Salad
Cn’sp romaine lettuce and fresﬁ S}n’nacﬁ tossed in ﬁoney mint w’naigrette ﬁm’sﬁe(f with crumbled fem cheese 8

Avocado Salad

Cm’sy romaine lettuce, tomatoes, fresﬁ Parmesan cheese, year[ onions ﬁnisﬁea( with Italian 8

Fresh Spinach Salad with Warm Bacon Vinaigrette
9566”’(01’11:01’15 and’musﬁrooms S}??’l?’lé(ed’Wltﬁ cﬁoyyecfegg andsmoéed’ayjofewood 661601’1 8

Greek Salad
Crisy romaine lettuce gpriné(ecf with cucumbers, tomatoes, green bell peppers, fem cheese, kalamata olives, yearﬂ

onions, and oregano 7



| STEAKS AND CHOPS '

We yroucf[y feature USDA Prime illgec[ Beef. Al of our steaks are served A la carte with au jus’

Ribeye
120z 27 16 0z 31 Berkshire Sugar Cured Pork Chops

inished with our signature red grape glace 26
Bone-In “Cowboy” Ribeye F g gred

200z 40
. Slow Roasted Prime Rib
New York Strip 1007 24 1407 29
14 0z 30
Tomahawk Lamb Chops
Center Cut Filet Mignon Finished with a demi-mushroom glace 36
60z 28 100z 38
Great Steak Accompaniments
Béarnaise Sauce 2.95 Caramelized Onions 2.95
Cﬁe}ayer Crusted 2.95 4 Sﬁn’mp-fm’eaf or sautéed 7
Blue Cheese Crusted 3.95 Signature Crab Oscar Q'bp}aing 10
Demi-Mushroom 5 1 Pound Australian Lobster Tail Mkt

Creamy CPe})}Jercom 5 15 Pound Alaskan ‘King Crab Legs Mkt

CHEF SPECIALTIES b

Steak and Shrimp
14 o0z New York Sm:p tv}?})ecf with two a})})ﬁzwoocf bacon wra}?pecf sﬁn’mp ﬁm’sﬁec( with a beurré blanc

accom}oaniec( By a baked potato 36

Steak and Quail
12 0z Riﬁeye with two Tx quai[ medallions ﬁm’sﬁecf with white wine cream accom})aniecf Ey a baked potato 36

Steak Au Poivre
14 0z New York Stm’}o coated with black _peppercorns then seared ﬁm’sﬁecf with mushrooms and a congnac crean

accom})aniecf Ey gar(ic mash _potatoes 34

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
A 20% gratuity will be added to all parties of 6 or more.

*All Beef'is not Guaranteed med well or over*



| FRESH SEAFOOD AND POULTRY .

Texas Shrimp
Six J’umﬁo ccg’un sﬁn’m}) wmyyecf in smoked a}ojoﬁzwood bacon on a bed of wild rice }aif@( and gn’[ﬂz(f squasﬁ 21

Shrimp Scampi Alfredo

Jumbo sﬁm’m}o sautéed in lemon and gar(ic ﬁm’sﬁec[ with mushrooms and tomatoes served over fettucini aﬁ%cﬁ) 20

Prime Time Gulf Snapper

Pan seared ﬁm’sﬁecf with asparagus, joear[ onions, sun dried tomatoes, and a white wine lemon crean.

accomyaniecf Ey wild rice Joi[qf and steamed broccoli 29

Pepper Encrusted Yellowfin Ahi Tuna
Sashimi sushi gmc[e tuna steak seared rare ﬁm’sﬁec[ with a ﬁoney sake wn’yaﬁi accomyanied Ey wild rice }Ji(qf 26

Australian Rock Lobster Tail
%yound@(tﬁeﬁnest col’d’wat‘er 'iﬂ tﬁe WO?’[d’Wifﬁ c[mwn Eutter Mét)

Alaskan King Crab Legs
The most }m’zecf @( Eing crab served stwming hot Mkt

Flight 1960
Tuxedo chicken breast served with wild rice }Jiqu ﬁnisﬁerf with a sﬁrimjo, mushroom, and artichoke cream 20

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

| VEGETABLES & POTATOES .

One Pound Baked Potato 5

Fresh Hand Cut Fries 5

Garlic Mashed Potatoes 6
"Mashed Sweet Potatoes with _pecan crust 6

Au Gratin Potatoes 7
Wild Rice Pilaf 5

Sautéed Fresh S}ﬂinacﬁ 7
Three Cheese Macaroni 7
Sautéed Red Wine Mushrooms 8
Creamy S}oinacﬁ Au Gratin 8
Fresh Asparagus with béarnaise o
Seasonal Vegemﬁfe ‘Meaffey 5



