PRIME STEAKS &

[

STALITELS

Fresh Oysters of the Day 28 Fresh Crispy Brussel Spouts 18
Crispy Pacific Calamari 22 Famous Baby Back, BBQ 26
Parmesan Garlic Toast 12 Deep Barrel Dill Pickles 16

Select Jumbo Mexican White Shrimp: French-fried and served with ranch dressing
Cocktail 336  Potato Latkes 16
S ) " House made apple sauce and sour cream

campt . . Giant Meatball 18

Served with fresh garlic butter sauce and garlic toast , ,

. Served with Marzano marinara

Monty’s 28

Wrapped in bacon and stuffed with herbs, spices and

bread crumbs. Served in scampi sauce
SOUDP AND SALAD

Soup Du Jour 18 French Onion Soup 20

Mixed Green Salad 16 Gruyere, sourdough crouton
Romaine and iceberg lettuce, house made croutons, Chnpped Tomato and Onion Salad 18

served with your choice of dressing Crumble blue cheese, chopped bacon and red

oy - |talian dressin
Monty’s Traditional Wedge & Tomato ' C g Ig ]
Crisp Iceberg lettuce, a slice of tomato, and desar .a 1 ‘ 18
imported blue cheese dressing Cold Rt;maln‘e Iettudci mthdhulut;e n;aclle cruatunsf,ll t
caesar dressing and topped with whole anchovy filets
Chopped Salad 18 S A W
Chopped tomatoes, onions, bell peppers, mushrooms,
egg julienne and fresh bacon bits
CHICKEN
Sizzling Rosemary Chicken 42 Southern Fried Chicken 42
/2 Chicken deboned, served on a sizzling platter Y2 chicken, served with garlic mashed potatoes,
with rosemary, olive oil, garlic. w/ lemon squeeze peas and a side of honey for dipping
Mesquite Broiled Chicken 38 Louisiana Chicken 42
/2 chicken served with BBQ sauce Deboned half chicken blackened and mesquite grilled,
Chicken Parmigia“ 1 28/48 Served over banjo fries and served with mesquite

Full breast of chicken crusted with Italian seasonings grilled vegetables

served with Marzano tomato sauce and melted mozzarella

SEAFOOD
Sand Dabs 39 Shrimp Monty’s 48
Panko crusted, served with lemon and house made Wrapped in bacon and stuffed with herbs, spices
tartar sauce and breadcrumbs. Served in scampi sauce
Peppered Salmon 46 Western Australian Lobster Tail 95
Grilled peppercorn crusted fresh salmon, served over garlic North Atlantic Lobster Tail 125

mashed potatoes, stir fry vegetables and assorted pepper butter Cold water North Atlantic lobster. Served over crispy

Shrimp Scampi 46 banjo potatoes with drawn butter and lemon
Large shrimp, served over Linguine with special garlic
butter sauce and herbs



MESQUITE CHALRCOAL BROILED

Monty’s serves the finest USDA prime beef, aged to perfection.
Hand cut daily and mesquite charcoal broiled to add the classic BBQ flavor

Prime Sizzling Rib-Eye 5.

Served on a sizzling platter with creamed horseradish and au jus

Petit Filet s
Filet Mignon 12o:
Prime New York Cut 12.:

Prime New York Cut 1.
Rack of Lamb

Spring rack of lamb mesquite grilled, basted with olive oil, rosemary and garlic. Served with grilled vegetables and
garlic mashed potatoes

Barbecued Baby Back Ribs
Full rack baby backs with BBQ sauce

Fresh Ground Beef
160z Ground from daily but of prime rib-eye, filet tenderloin and strip-loin

Monty’s Famous Hamburger

Fresh grind from in-house cut steaks. House made bun, thinly sliced tomato, onion and pickle. Served with french
fries and steak relish

Filet Mignon Sliders

Served with a side of french fries, cartelized onion, Italian tomatoes, horseradish aioli

The Cutting Board
Ask your server what we are carving today
DASTA
Penne Pasta
Penne pasta with hearty meat and tomato sauce
Linguini with Meatball
Served with Marzano tomato sauce
Zucchini Aglio E Olio and Shrimp
Zucchini noodles, olive oil, fresh garlic and shrimp
SIS
Potato Latkes 16 Crispy Brussel Sprouts
Parmesan Garlic Toast 12 Spinach Greamed sautéed, steamed)
Colossal Baked Potato 18 Grilled Asparagus
Jim Davis Potatoes 18 Creamed Gorn dresh cut con
Au Gratin Potatoes 18 Jalapeno Corn eresh cut com)
Garlic Mashed Potatoes 16 Snow Peas with Garlic
French Fries 12 Steamed Broccoli
Delmonico Onions 14 Sauteed Mushrooms
Onion Rings 14 Monty’s Famous Chili

Served with onions & cheddar cheese
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