Steaks are served
with Chef’s
selection of
fresh vegetables

/
Forgey's
Steak $ Seafood
PRIME STEAKS SPECIALTIES

& BEEF SIRLOIN & SHRIMP 32
Prime Steaks Aged 21 Days Our 8 oz Prime Sirloin & Scampied Shrimp
Seasoned with Signature Spice Rub PAN ROASTED LAMB RACK 34

% Rack with Chef’s Fresh Vegetable
PRIME TOP SIRLOIN 20

Our Signature Steak, 8 oz of Prime MOGOLLON CHICKEN BREAST 19

Top Sirloin, Grilled to Perfection Sautéed Corn Crusted Chicken Breast with Roasted
Hominy Chipotle Succotash

GRILLED NEW YORK STRIP 39
Flavorful 12 oz New York Strip Steak, BRAISED PORK OSSO BUCO 24

Tender Pork Shanks in Natural Brown Sauce over

Grilled to Your Specifications
Smashed Potatoes with Root Vegetables

FILET MIGNON 26/ 30

60z/8
OE? Mo(s)tZ Tender Melt-In-Your-Mouth Cut SEA-FOOD

GRILLED RIBEYE 36 OVEN ROASTED ALASKAN SALMON 22
Richly Marbled 14 oz Ribeye, Pacific Salmon Oven Roasted with Shallots
Flavorful & Tender & Fall Vegetables
KOBE BURGER 13 PAN SEARED SCALLOPS 22
An 8 oz Premium Kobe Beef Burger Pan Seared Scallops with Yukon Gold
Topped with Grilled Onions, Fresh Mozzarella Hash & Butter Sauce
& Garlic Aioli

8 OZ LOBSTER TAIL 32
ADD ONS Steamed, Served with Chef’s Selection
¥ Lobster Tail 18 of Fresh Vegetables
40z Crab Legs 18 KING CRAB LEGS 30

Steamed, Served with Chef’s Selection

PASTA of Freshi Vene i
LOBSTER RAVIOLI 20 SIDES TO SHARE

Fresh Ravioli Topped with Lob
resh Raviol ZoppecgRtaRSObster ROASTED FINGERLING POTATOES 7

CREAMY MASHED 7

SELINE RUSTICA S GREEN CHILI BACON MAC & CHEESE 7
Grilled Chicken Breast Strips Tossed with
Roasted Sweet Red Peppers, Tomatoes, PARMESAN FRIES 7

Crispy Pancetta & Tri-color Penne Rigate BUTTERED ASPARAGUS 7
CREAMED CORN 7

Cream Sauce, Grated Parmesan

TODAY'S MARKET FRESH FISH
Available Friday & Saturday
Ask Your Server For Details

*May contain raw or undercooked ingredients. Arizona State Food Code requires us to inform you that raw or
undercooked meats, pork, poultry & seafood may increase your risk of food borne illness.



