
APPETIZERS
POINT JUDITH CRISPY CALAMARI
lightly dusted in our secret house recipe

sweet thai chili

BACON WRAPPED SHRIMP
bourbon-chipotle glaze

BURRATA
fresh tomato, olive oil, balsamic glaze

FRIED LOBSTER
sweet thai chili

FRENCH ONION SOUP
provolone, toast

GATOR BITES
bayou brined, fresh gator tail, Lightly breaded, fried to perfection,

served with house creole honey mustard

DIP FLIGHT
Brisket Queso, Guacamole, Baked Spinach Dip,

With House Made Chips

BEER BATTERED ONION RINGS
Cajun Ranch

POUTINE FRENCH FRIES
natural fries, demi glace, bacon, cheddar cheese curds

CHEDDAR BRIOCHE ROLLS (4)
warm, freshly baked

CHICKEN QUESADILLA
monterey cheese, peppers, onions, flour tortilla, sour cream,

pico de gallo
Steak +
Shrimp +

SALADS
CLASSIC CAESAR

romaine, parmesan, croutons, caesar dressing
add chicken, shrimp, or steak

HOUSE GORGONZOLA
mixed greens, tomato, onion,

gorgonzola cheese, greek vinaigrette
add chicken, shrimp, or steak

ICEBERG WEDGE SALAD
Vine Ripe Tomato, Onion, Bacon, Bleu Cheese Dressing

add chicken, shrimp, or steak

COBB SALAD
Egg, Bacon, Vine Ripe Tomato, Avocado, Bleu Cheese

add chicken, shrimp, or steak

ENTREES
Add a Caesar or Gorgonzola Salad +

CREAMY BLACKENED SHRIMP PASTA Linguine, Broccoli, Tomato,
Artichoke, House Made Garlic Alfredo 

TENDERLOIN BEEF TIPS Bearnaise, Served with Fries 

LOBSTER TAILS Cold Water Tails, Choice Of Potato 

PAN ROASTED CHICKEN Truffle mushroom risotto, natural jus 

THICK CUT GRILLED PORK CHOP sweet potato risotto, Braised
collards, maple mustard glaze 

LEWIS PRIME BURGER PRIME house blended ground beef (10oz), white
cheddar, thick cut bacon, fried egg, truffle aioli, served with fries 

WAGYU FRENCH DIP Slow Roasted, Thinly Shaved Beef, Provolone
Cheese, Hoagie Bun, Au Jus Served with Fries 
Philly Style (onions, peppers, american cheese) +

FAJITAS peppers, onions, corn tortilla, sour cream pico de gallo steak

chicken shrimp

COUNTRY FRIED STEAK prime tenderloin, mashed potatoes, house-made
white pepper country gravy, broccoli 

STEAKS
100% PRIME Wet-Aged Angus Beef

Choice of Baked Potato, All-Natural Fries, Mashed Potato, or Spinach Victoria

FILET MIGNON
8oz

NEW YORK STRIP
12oz

DELMONICO
Boneless Ribeye 14oz

PRIME CENTER-CUT SIRLOIN
tender, lean & full of flavor

STEAK & SHRIMP
prime tenderloin beef tips, bacon wrapped shrimp,

bourbon chipotle glaze
STEAK & LOBSTER

prime tenderloin beef tips & Cold Water Lobster Tail

SIDES
SPINACH VICTORIA
Baked Cheesy Spinach

PREMIUM IDAHO BAKED POTATO

MASHED POTATOES

ALL NATURAL FRIES 
Add Truffle Parmesan +

PREMIUM SIDES
GRILLED ASPARAGUS
HERB BUTTER

FRIED CORN ON THE COB
CAJUN RANCH

SAUTEED BUTTON
MUSHROOMS 

GARLIC SPINACH
TRUFFLE MUSHROOM RISOTTO
BRAISED COLLARDS
Bacon

GOURMET MAC & CHEESE
BROCCOLI ALFREDO

STEAK ADDITIONS

COLD WATER LOBSTER TAIL

BACON WRAPPED SHRIMP

  SAUCES: BEARNAISE PORTABELLA DEMI-GLACE AU POIVRE

No More Than Two Checks per Table.
We cannot guarantee steaks cooked medium-well or well done!

Warning: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have special dietary requirement


