Aged Angus Steaks

All of our steaks are certified premium USDA Choice beef, hand cut in house and carefully aged and trimmed to our
exact standards. Each is generously basted in our special steak glaze and fire grilled to lock in flavor and tenderness.

8 Oz Filet Mignon- 23.99

14 Oz Ribeye- 24.99
12 Oz Chopped Sirloin- 12.99

Steaks are served with your choice of baked potato, mashed_potatoes, rice pilaf, or Waffle fries and a
dinner salad.

Add the Following Items to Your Steak

% Ib. Alaskan King Crab Legs- 12.99
4 Grilled Atlantic Sea Scallops- 8.99
6 Gulf Coast Grilled Shrimp- 8.99
1 Grilled Quail- 5.99

Grilled Mushrooms & Onions- 1.99
Vegetable of the Day- 2.99
Blackening Seasoning- 1.00
Chef’s Sauce of the Day- 1.99

A La Carte

Fresh Vegetable of the Day- 2.99
Our garden fresh vegetables of the day

Waffle Fries- 2.99
A large portion of our thick cut, skin-on fries

Baked Potato- 3.99
Loaded with your choice of toppings

Mashed Potatoes- 2.99
Served with cream gravy

Desserts

Mustang Island Key Lime Pie- 7.99
Creamy Key lime pie covered in our
Key lime dipping sauce

Banana Foster Pie- 7.99
Banana and cinnamon flavor throughout the slice with a
cream topping drizzled with carmel and almond slivers
with a graham cracker crust.

Chocolate Cheesecake- 7.99

= _ Double Chocolate Cake- 5.99
Chocolate cheesecake filling on a cookie crust topped A chocolate lover’s dream! Double chocolate cake cut
with chocolate sauce and whipped cream. Try it topped thick with chocolate icing topped with extra chocolate
with a shot of Godiva liqueur! saLce

On parties of six or more, we reserve the right to add a 15% Gratuity.
Please, No More Than Three Separate Checks on Larger Parties.
Visit us online at www.tshag.com


http://www.tsbag.com/
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