
DINE-IN: $149* PER PERSON  |  TO-GO: $135** PER PERSON

Rare and Well Done Prix Fixe Menu

For reservations, call your local Perry’s Steakhouse & Grille, or visit PerrysSteakhouse.com.

*TAX AND GRATUITY NOT INCLUDED IN PRIX-FIXE MENU COST.
Tuesday, December 31, 2024 Perry’s Senior Menu, Military Menu and Social Hour are not available.

DINE-IN: Reservations are limited to a two-hour time period. A credit card is needed to make reservations,  
and a $15 per person cancellation fee will be charged for cancellations made after December 29.

TO-GO: Pre-orders begin Monday, December 2. Tax plus 15% handling fee applied to food TO-GO purchases. NO GRATUITY NECESSARY.

Standard Prix Fixe Menu
DINE-IN: $89* PP 5:30 PM & Earlier

DINE-IN: $99* PP 5:45 PM & Later  |  TO-GO: $89** PP

  Gluten-Free Friendly      Gluten-Free Friendly with modifications      Vegetarian      Vegan       Dairy-Free Friendly which might include butter 
 Dairy-Free Friendly with modifications which might include butter     Undercooked - These items may be served raw or undercooked, or contain raw or 

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

SOUP OR SALAD Select One

LOBSTER BISQUE  
FRENCH ONION SOUP    

WHITE BEAN PORK CHILI  
SIGNATURE WEDGE   
CAESAR SALAD   
FIELD GREEN, PEAR & CANDIED PECAN SALAD   

DESSERT Select One

PUMPKIN CHEESECAKE  
DESSERT TRIO   

CHOCOLATE CRUNCH TOWER  

ENTRÉE Select One

8 OZ. FILET PERRY    

Wrapped with applewood-smoked bacon & topped with 
jumbo lump crabmeat
PERRY’S FAMOUS PORK CHOP   
CHARGRILLED SALMON with Lemon Dill Butter    
CEDAR PLANK-FIRED REDFISH   
CHICKEN OSCAR   

SPAGHETTI SQUASH PRIMAVERA    
Vegan served without Pecorino Romano cheese    
14 OZ. PRIME NEW YORK STRIP +16    

14 OZ. PRIME RIBEYE +20    

16 OZ. CARAMELIZED PRIME RIB +20    

All entrees, except Spaghetti Squash Primavera, are served with 
whipped potatoes and seasonal vegetables.

ENTRÉE Select One

PERRY’S FAMOUS PORK CHOP    

Cured, roasted, slow-smoked and caramelized,  
served with homemade applesauce
SURF & TURF    
8 oz. Filet Mignon and 2 oz. Lobster Tail
8 OZ. CHATEAUBRIAND THREE WAYS    
Premium Center-cut Filet Mignon, sliced into 3 medallions 
and individually topped Oscar-style with jumbo lump 
crabmeat, 3-peppercorn au Poivre, and coffee crusted
14 OZ. PRIME NEW YORK STRIP    
14 OZ. PRIME RIBEYE    
14 OZ. LAMB CHOPS    
PAN-SEARED SEA BASS    
Served with creamy corn and red pepper coulis
All entrees, except Pan Seared Sea Bass, are served with whipped 
potatoes and seasonal vegetables.

STARTERS Select One

1.5 OZ. TRUE JAPANESE A-5 WAGYU    

6 – 7 OZ. ALASKAN KING CRAB LEG    

4 OZ. TEMPURA FRIED LOBSTER TAIL  
With Miso butter 

SOUP OR SALAD Select One

LOBSTER BISQUE  
FRENCH ONION SOUP    

WHITE BEAN PORK CHILI  

SIGNATURE WEDGE   
CAESAR SALAD   
FIELD GREEN,  
PEAR & CANDIED  
PECAN SALAD   

DESSERT Select One

DESSERT TRIO  
PUMPKIN CHEESECAKE  

CHOCOLATE  
CRUNCH TOWER  
BANANAS FOSTER   

ALL 11.11.24

Celebrate New Year’s Eve with
Tuesday, December 31  |  4 PM - Close


