MODRTON®S

OF CHICAGO
THE STEAKHOUSE

ibiammc[ Dinner Menu

20,000

HORS D’OEUVRES

JUMBO SHRIMP COCKTAIL vaur7hs7u
CRAB CAKES Mustard Mayonnaise Sauce == 377 —%
BROILED SEA SCALLOPS Apricot Chutney MIZBDOAN—Jv &=

FIRST COURSE

Selectone  HUVE2HRUKEEWN

LOBSTER BISQUE-CUP o7zy—rz2vz2—7
BAKED FIVE ONION SOUP-CUP Crusted with Swiss Cheese #=A>454>2—7

SECOND COURSE

Selectone  HUVEDHRUVKLEEWN

CAESAR SALAD Classic Dressing ¥—%—%3%
MORTON'’S SALAD Morton's Blue Cheese Dressing, Chopped Egg, Anchovies E—r>YXH 3%

FILET & LOBSTER

FILET MIGNON, SINGLE CUT 807 (230g) & LOBSTER TAIL, COLD WATER
J4LEIZ3y BYS—Avh & —IRIA—9— OTRI—FA)L

SIDES

Select one per 2 guests  2&KTHVELDHRVCLE W

CREAMED SPINACH sv—nzervs
ROASTED TRUFFLE MAITAKE MUSHROOMS gzno—x+
STEAMED JUMBO ASPARAGUS v+YR72/NFHRRF—L
SOUR CREAM MASHED POTATOES +#7—su—nvyyamsh

DESSERT TRIO

NEW YORK STYLE CHEESECAKE -:—3—-s57—xy—=
DOUBLE CHOCOLATE MOUSSE #7733l —ha—2
MIXED BERRIES zvsz~y—

Prices are subject to change. The prices are subject to consumption tax. All prices are subject to 10% service charge.
g IFEANDHAICLIDEET ZIHEAN T VET, RNMEEHIKRESEBDET, FIET—EIRT0%ERNLET,




MODRTON®S

OF CHICAGO
THE STEAKHOUSE

Platinum Dinner Menu

16,000

HORS D’'OEUVRES

JUMBO SHRIMP COCKTAIL vauvzhs7u
CRAB CAKES Mustard Mayonnaise Sauce =057 —%
BROILED SEA SCALLOPS Apricot Chutney MIZED~R—Iv#=

FIRST COURSE

Selectone HUVE2HRUKEEWN

CUP OF LOBSTER BISQUE o7 zy—-rzxsz2—7
CUP OF BAKED FIVE ONION SOUP Crusted with Swiss Cheese #=#4>454>2—7

SECOND COURSE

Selectone &V E2HRVLEEWN

CAESAR SALAD Classic Dressing ¥—%—%35%
MORTON'’S SALAD Morton's Blue Cheese Dressing, Chopped Egg, Anchovies E—r> X% 3%

ENTREES

Selectone &V E2HBUKEEWN

PRIME NEW YORK STRIP STEAK MANHATTAN CUT 700z(280g) 7545=2—3—Y27—%
FILET MIGNON, CENTER CUT 80:(230g) 7«L3=3v &v¥—hvh
HONEY BALSAMIC GLAZED SALMON =—:-y—-SvrEFyIH—Ev0s UL

SIDES

Select one per 2 guests  2&KTHVEDBRULZEL

CREAMED SPINACH su—nzerv7
ROASTED TRUFFLE MAITAKE MUSHROOMS gzno—x+
STEAMED JUMBO ASPARAGUS y+yR72NSHRRF—1
SOUR CREAM MASHED POTATOES #7—2u—nxyyamsh

DESSERT TRIO

NEW YORK STYLE CHEESECAKE -:—3—-45—x7r—=%
DOUBLE CHOCOLATE MOUSSE s 7)1 F3aL—ru—2
MIXED BERRIES zvsz~yu—

Prices are subject to change. The prices are subject to consumption tax. All prices are subject to 10% service charge.
R FEANDFEICIDEEI ZHENTEVET, RRIKIEHIREEADET, FlEY—EXR0BER N LET,




MODRTON®S

OF CHICAGO
THE STEAKHOUSE

.S)i/ve’z Dinner Menu

13,000

HORS D’OEUVRES

CRAB CAKES Mustard Mayonnaise Sauce =0 577—F
BROILED SEA SCALLOPS Apricot Chutney MIZEO~R—Iv#=

SALADS

Select one &V E2HBRV<IEEW

CAESAR SALAD Parmesan Garlic Croutons ¥—#—4%5%'
MORTON'’S SALAD Morton's Blue Cheese Dressing, Chopped Egg, Anchovies E—h>Y X% 35

ENTREES

Select one  &vE2HBV<IEE W

USDA PRIME RIBEYE STEAK 902(250g) 75+4LU77427—%
FILET MIGNON, CENTER CUT 80z(230g) 7«L2=3> tv¥—hvh
HONEY BALSAMIC GLAZED SALMON =:-vy—5vrEFvoH9—E>07 UL

SIDES

Select one per 2 guests  2&HTHVLOHBRUC LT

CREAMED SPINACH sv—1nzervF
STEAMED JUMBO ASPARAGUS v+ R7R/8SHRRF—1
CREAMED CORN svy—pna—v
SOUR CREAM MASHED POTATOES +#v—su—nvyyamsh

DESSERT

Selectone  HUE>HBRVCIEEL

HOMEMADE NEW YORK STYLE CHEESECAKE -:-3-s5—xv—%
DOUBLE CHOCOLATE MOUSSE #7173aL—ka—2
KEY LIME PIE *—35+5/¢r
MIXED BERRIES =zvsza~y—

Prices are subject to change. The prices are subject to consumption tax. All prices are subject to 10% service charge.
& IFEANDHAICLDEETZIHEANTEVET, RRMEEHKRESEBDET, FIET—EIRT0%ERNLET,




