
      

DINNER 
Executive Chef: Rene Lenger                                                                                                                                           Chef: Frank Dyer 

 

 
 

APPETIZERS 

Warm Garlic Bread with Gorgonzola Fondue 

Crawfish Chowder 

Chilled Jumbo Shrimp with Cucumber and Herbs in “23” Cocktail Sauce 

Smoked Salmon, Dill Cream, Red Onions and Toast Points  

Jumbo Lump Crab Cake with Minced Vegetable Tartar Sauce and Chopped Lettuce 

Chopped Caesar Salad with Anchovies and Herb Croutons 

Chilled Asparagus and Crisp Goat Cheese, Roasted Peppers and Lemon Vinaigrette   

Iceberg Salad with Tomato, Onions and Choice of Dressings 

Sliced Vine Ripened Tomatoes and Sweet Onions 

Foie Gras Torchon with Candied Figs and Port Wine Reduction 

Chilled Shellfish Platter 

850 

950 

  1750 

1650 

1650 

1150 

1250 

1050 

1250 

1650 

M/P 

 

ENTREES 

New York Strip Steak   16 oz. 

Ribeye Steak   22 oz. 

Filet Mignon, Center Cut   10oz./14 oz. 

Broiled Porterhouse   20 oz./ 40 oz.   

Buffalo Ribeye 14 oz. 

Sliced Sirloin Steak Salad with Garden Vegetables, “23” Spices and Bleu Cheese 

Broiled Lamb T-Bone 

Chicken Schnitzel with Tomato and Mixed Green Salad 

Char Broiled Sirloin Burger   12 oz. 

 

Roasted Atlantic Salmon  

Swordfish Steak 10 oz. 

Grilled Tuna 

Maine Lobster, Steamed or Broiled 

3850 

4150 
 3150/3950 

3650/7050 

3750 

2350 

3550 

2450 

1650 

 
 
2650 

3150 

2450 

M/P 

 
  SIDES 

      850 Each 

 

Hashbrown Potatoes 
French Fried Potatoes  

Creamed Spinach 
Baked Potato (600) with Sour Cream 

Asparagus 
 

Fried Onions 
Mashed Idaho Potatoes 
Sautéed Broccoli Rabe  

Herb Roasted Mushrooms 
Haricot Verts 

 

 
We Select and Serve Only the Finest Quality Steaks 

20% gratuity for parties of eight or more. 
M I C H AE L  J O R D AN ’ S  S TE AK S AU C E  A VAI L AB L E  F O R  P U R C H AS E  

                                                                                      

      Michael’s Macaroni and Cheese 
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APPETIZERS 

Warm Garlic Bread with Gorgonzola Fondue 

 

Crawfish Chowder 

Chopped Caesar Salad with Anchovies and Herb Croutons 

Jumbo Lump Crab Cake with Minced Vegetable Tartar Sauce and Chopped Lettuce 

Chilled Jumbo Shrimp with Cucumber and Herbs in “23” Cocktail Sauce 

Iceberg Salad with Tomato and Onions   

Sliced Vine Ripened Tomatoes and Sweet Onions 

Smoked Salmon, Dill Cream, Red Onions and Toast Points 

Smoked Duck and Soba Noodle Salad with Asian Peanut-Sesame Dressing 

 850 

 

950 

  1150 

  1650 

1750 

1050 

1250 

1150 

1250 

ENTREES 

 

New York Strip Steak   16 oz. 

Ribeye Steak   22 oz.  

Filet Mignon, Center Cut   8 oz. / 10 oz. 

Broiled Porterhouse   20 oz./40 oz. 

Sliced Sirloin Steak Salad Garden Vegetables, “23” Spices and Bleu Cheese Dressing 

Smoked Pork Ribs with Fried Onions  

Braised Short Rib Sandwich with Swiss Chard, Caramelized Onions and Swiss Cheese 

Chicken Schnitzel with Tomato and Mixed Green Salad 

Cobb Salad with Romaine Lettuce, Crisp Bacon, Avocado, Chicken, Sliced Egg and Bleu Cheese 

Char Broiled Sirloin Burger    12 oz. 

 

Sesame Crusted Tuna  

Grilled Atlantic Salmon 

Swordfish Steak 10 oz. 

  

 

3850 

4150         

2550/3050          

3650/7050 

2350            

1950          

1750 

2150            

1950            

1650            

 

2450            

2650 

2850 

      
  

           SIDES 

            850 Each 

 

Hashbrown Potatoes 

French Fried Potatoes 

Creamed Spinach 

 Baked Potato (600) with Sour Cream 

Asparagus 

 

                                Fried Onions 

Mashed Idaho Potatoes 

Sautéed Broccoli Rabe 

Herb Roasted Mushrooms 

Haricot Verts 

We Select and Serve only  the Finest Quality Meats 
20% gratuity for parties of eight or more 

Mic ha e l  J o rda n S t e a k S a uc e  A v a i la ble  F o r P urc ha s e  
                                                                                                  Lunch                                           

Executive Chef: Rene Lenger                                                                                                            Chef: Frank Dyer 

  

Michael’s Macaroni and Cheese 
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