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S U L L I VA N ’ S 
S T E A K H O U S E

Per Guest Plus Beverages,  
Tax & Gratuity

R E STAU R A N T  W E E K

*These items are served using raw or undercooked ingredients. 
ggs may 

increase risk of foodborne illness. Before placing your order, please inform 
your server if anyone in your party has a food allergy. †®

$49

D E S S E RTS
C H E E S E C A K E 

Graham Cracker Crust,  
Fresh Strawberries

K E Y  L I M E  P I E 
Graham Cracker Crust,  

Raspberry Purée

B A N A N A S  F O S T E R  
B R E A D  P U D D I N G 

Caramel Sauce & Vanilla Bean Ice Cream

F E AT U R E D 
B EV E R AG E S

T H E  K N O C KO U T 
M A R T I N I  16

S M O K E D  R O S E M A R Y 
 

FA S H I O N E D  18

STA RT E R S
C A E S A R  S A L A D 

Heart of Romaine, Shaved Parmesan, Toasted Croutons, Creamy Caesar Dressing 
M A R K E T  F R E S H  G R E E N S   

Heirloom Cherry Tomatoes, Gruyère, Shallot-Dijon Vinaigrette
S H R I M P   LO B S T E R  B I S Q U E 

Velvety Blend of Shrimp, Lobster, Sherry & Cream,  
Topped with Lobster & Shrimp

E N T R É E S
F I L E T  M I G N O N *    6oz  
Garlic Mashed Potatoes, Bordelaise 

S I M P LY  B R O I L E D  S A L M O N *   
Seasoned Perfectly, Sautéed Spinach

P R I M E  N E W  YO R K  S T R I P *   8oz 
Garlic Mashed Potatoes, Bourbon Peppercorn Sauce

H E R B  B R I C K  C H I C K E N   
Garlic Mashed Potatoes, Sliced Cherry Peppers, Balsamic Cippolini Onions

I N D U L G E
16

F I L E T  M I G N O N *    8oz
P R I M E  N E W  YO R K  S T R I P *    12oz

R I B E Y E *    16oz

E N H A N C E  YO U R  ST E A K
 

Jumbo Shrimp, Jumbo Lump Crab, Lemon Beurre Blanc 19
O S C A R  S T Y L E 

Jumbo Lump Crab, Asparagus & Béarnaise 18
  

Nueske’s Thick-Cut Pork Belly, Melted Blue Cheese 13
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