
 -  GF
Shucked fresh to order, served with our own cocktail sauce and lemon

 -  GF
Shucked fresh to order, served with our own cocktail sauce and lemon

 -  GF
Jumbo Shrimp steamed to perfection then chilled, 
served with our own cocktail sauce

 -  GF
Native soft shell clams steamed tender, served with their own clam 
broth and drawn butter

Lightly breaded with Italian style breading fried to a golden brown, 
served with marinara sauce

  
Fresh Idaho potatoes cut into wedges, cooked with three cheeses, 
bacon bits, green onion and sour cream 

A high pile of tortilla chips topped with three cheeses and Jalapeno 
slices then baked until the cheese bubbles, topped with lettuce,
chopped tomatoes and scallions served with sour cream and salsa

  
Crispy bone-in wings touched with our own seasoning, served with a 
Cayenne dipping sauce

Our own spin to this favorite, loaded with onions and topped with 
Gruyere cheese

Our Specialty New England Clam Chowder 
Creamy, rich and loaded with clams 
Soup of  the Day

Seafood Chowder  
Made to order with clams, scallops, fish and lobster

Fresh chicken cutlet hand breaded, sautéed, then sliced and
served on our crisp romaine lettuce with blended cheese

Fresh chicken cutlet pan seared with our own Cajun spices sliced and 
served on a jumbo bed of fresh greens with choice of dressing

 -  GF
Broiled to perfection tender sirloin tips skewered, seasoned 
with garlic and pepper served medium rare to medium 
(sorry no temp request) on crisp romaine lettuce

 -  GF
White tuna salad on a jumbo bed of fresh greens
with choice of dressing

Homemade Caesar  Salad
Made with crisp romaine lettuce, anchovies, 
Romano cheese and croutons 
Tossed Green Salad
Fresh greens topped with your choice of one of our famous dressings
comes with all entrées  

DRESSINGS INCLUDE: House Italian, Balsamic Vinegar and Olive Oil, 
Creamy Italian, French, Thousand Island

Roquefort, Creamy Garlic and Parmesan Peppercorn for  extra

 Container

Jumbo shrimp dipped in coconut cream then encrusted with 
shredded coconut, served with our tangy plum and raspberry sauce

Italian style breaded, fried then sautéed with hot peppers 
and lemon butter, served with marinara sauce

 
A heaping basket of our French fries

 -  GF
Thinly sliced salmon served with chopped red onion, capers, 
cream cheese and toast points

All white breast meat fingers cooked golden brown, served 
with tomato dipping sauce

Tender chicken and Monterey Jack cheese rolled in a tortilla, 
fried crispy served with salsa and sour cream

All white breast meat fingers breaded then fried and tossed in a 
cayenne pepper sauce, served with our famous blue cheese dressing

 -  GF
Fresh fruits with rainbow sherbet

w/tomato sauce & melted blended cheese
    soups & salads

entrée  salads

appetizers  GF  = Gluten Free

★ ★

★ 

 
 

roast prime rib -  GF 

Over 

famous fred 
flintstone cut - 

live fresh
lobster -  GF (only when boiled)

One and a half pound lobster boiled or baked, 
stuffed and served with drawn butter and lemon

 New York  S i r lo in  
 Served with sautéed mushrooms

 Roast  Pr ime R ib of  Beef
 Served with its own juices 

 Fi let  M ignon
  Served with sautéed mushrooms

combinations
Baked Tender  Bay Scal lops

Laz y Man’s  Lobster  Casserole

Baked Stuffed Jumbo Shr imp

Match Any Beef Item with Any Seafood Dish

New England Steak and Seafood
11 Uxbridge Road Route 16, Mendon, MA 01756

508-478-0871

GF -  Gluten Free
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NEW ENGLAND FAVORITESNEW ENGLAND FAVORITES

SIDESSIDES

ALWAYS FRESH FISH FAREALWAYS FRESH FISH FARE

SUCCULENT SENSATIONSSUCCULENT SENSATIONS

Open Steak Sandwich •  20 .99
10 oz. New York Sirloin, broiled to order, served
on sourdough toast with sautéed mushrooms
Specia l  S i r lo in  •  27 .99  -  GF
12 oz. New York Sirloin broiled to order, served
with sautéed mushrooms 

BBQ Baby Back R ibs  -  GF
Slowly smoked rack of pork ribs smothered in
our special BBQ sauce  Full Rack 26.99 Half Rack  18.99

 Loaded Potato • 4.99        Steamed Broccoli • 4.99    Caramelized Onions • 2.99 
 Pasta Alfredo • 9.99  Spinach and Roasted Garlic Ravioli •10.99            Pasta with Sauce • 9.99

Laz y Man’s  Lobster  Casserole  •  36 .99
Maine’s  most  succulent  lobster,  de -shel led and prepared in  a
casserole  dish with cracker  crumbs and butter
Baked Bay Scal lops  •  23 .99
Sweet bay scallops baked in a casserole dish with cracker  crumbs and 
sherry butter

Fish and Chips  •  20 .99
Always fresh haddock dipped in seasoned corn flour, fried golden brown 
with fries, tartar sauce or cocktail sauce
Gr i l led Haddock •  20 .99
Italian crumb style or our own Cajun seasoning served with tartar or cocktail sauce
Baked Stuffed Shr imp •  26 .99
Five jumbo shr imp baked with specia l  crumbs and sherr y  butter

Seafood Sinatra  •  31 .99
Lobster, shrimp and scallops sautéed in garlic and red peppers 
in  a creamy wine sauce, served with pasta
Seafood FraDiavolo •  31 .99
Lobster, shrimp and scallops sautéed with garlic, basil, green onion,
jalapenos, red pepper, white wine and tomato sauce served
with linguini

Chicken Parmesan •  19 .99
Fresh chicken breast lightly breaded and sautéed served 
with fresh tomato sauce and blended cheese served with pasta
Beef  K abob •  22 .99
Choice sirloin tips seasoned then grilled to perfection, medium rare to medium 
(sorry no temp. request) with onions, peppers, tomatoes and mushrooms over rice
Pasta  Al f redo •  15 .99
Sautéed olive oil, garlic, pepper and cream blended with 
Romano cheese  makes this pasta dish special
Chicken and Broccol i  Al f redo •  20 .99
Fresh chicken breast sautéed with garlic, basil and broccoli in our 
Alfredo sauce, served over pasta

Tuscan Chicken •  21 .99
Fresh chicken breast sautéed with garlic, spinach, red peppers
Madeira wine sauce with pine nuts, served over pasta
Chicken Marsala  •  21 .99
Tender chicken breast sautéed in garlic with mushrooms in our freshly 
made Marsala sauce, served with pasta and topped with 
provolone cheese

Veal  Parmesan •  23 .99
Veal cutlet lightly breaded then sautéed, served with fresh tomato sauce 
and blended cheese with pasta
Chicken K abob •  20 .99
Tender chunks of breast meat seasoned and grilled to perfection with 
onion, pepper, tomatoes and mushrooms, served over rice
Spinach and Roasted G ar l ic  R aviol i  •  18 .99 
Delicate egg pasta filled with a combination of spinach, cheese and 
roasted garlic, served with scampi butter or tomato sauce
Pasta  and Meatbal ls  •  16 .99
This all-time favorite with our homemade jumbo meatballs and fresh 
tomato sauce is served over your choice of pasta

Dover  S ole  •  22 .99
The most sought after sole, prepared with scallops and crabmeat 
stuffing, baked and topped with Newburg sauce 
Salmon Neptune •  23 .99  -  GF
10 oz. boneless Atlantic caught Salmon filet encrusted with sesame 
seeds, pan seared, served with scampi butter
Fr ied Bay Scal lops  •  23 .99
Bay scallops breaded then fried to a golden brown with 
choice of tartar or cocktail sauce and fries
Baked Haddock •  21 .99
Tender haddock filet covered with cracker crumbs and sherry butter 
then baked to perfection

Fi let  M ignon •  34 .99
10 oz. Tenderloin Steak broiled to order, served
on sourdough toast with sautéed mushrooms
Large S i r lo in  •  31 .99  -  GF
One full pound New York Sirloin broiled to order,
served with sautéed mushrooms
Steak House Burger
1/2 pound burger hand made fresh to order, then char-broiled to your 
liking, served with a salad and fries 14.99 w/american cheese 15.99
or cheese blend  •  16 .99

★ ★ All our steaks and beef are from 100% USDA Choice or higher. All steaks come with sautéed mushrooms. ★ ★
By request, we will gladly serve your steak with our mushroom gravy, Béarnaise sauce or Scampi butter.

Blacken or Garlic Pepper any of your beef choices in our Steak Magic for 2.00
When ordering Steak Magic Blackened, order at desired temperature.  The sauce will affect the color of the meat making it appear more well done.

Before  plac ing your  order,  p lease inform your  ser ver  i f  a  person in  your  par t y  has  a  food a l lergy.
★ Consuming raw or  undercooked meat ,  poultr y,  seafood,  shel l f i sh  or  eggs may increase your  r isk  of  food borne i l lness.

We accept all major credit cards. Gift certificates are available all year long and can be purchased at our restaurant by phone or mailed.
Banquet room and menu available. Please ask your server.

The Quirk Family has operated The Steakhouse for over 60 years. To help the environment, we proudly recycle
all cooking oils that are trans fat and cholesterol free. OUR KITCHEN STAFF IS SER VE SAFE TRAINED IN FOOD SAFE T Y.

Al l  d inners  include cheese and crackers,  our  homemade breads,  choice of  sa lad,  potato,  r ice  or  pasta  and vegetable.
Ever ything on the menu is  avai lable  for  take - out .  Al l  to - go orders  are  to  be enjoyed immediately  or  refr igerated.

GF= Gluten Free

GF = Gluten Free

MEAT TEMPERATURE CHART
VERY RARE OR BLACK AND BLUE is raw and cold in the center and only cooked on the outside.
RARE MEANS RARE - A very red center that is still raw. Only the outside is cooked.
MEDIUM RARE MEANS JUICY - A pinkish red center that has begun to cook.
MEDIUM is very little pink and the center is cooking.
MEDIUM WELL - The center has just lost all its pinkness and the juices are drying up.
WELL DONE - It’s burnt and dry, has no pink and is not recommended.
VERY WELL DONE - It’s burnt, dry and over cooked and thats it. Is not recommended!!!

Sorry, We are Not Responsible for 
items Ordered Well Done.


