
6-3-2020

Hours
Mon.-Sat.: 11am - 11 pm

Sun.: Closed (except for Father’s Day)

* Consuming raw or undercooked shellfish, finfish, meat or eggs may create a higher risk of foodborne illness. 
Although every effort is made to accommodate food allergies, we cannot guarantee meeting your needs. Please make allergies known to your server.

SOUP Cup/Bowl
Summer Corn & Crab Chowder 11/14
Gazpacho  9/12

SALADS
Baby Iceberg Wedge Salad 20
bacon lardon, maytag blue cheese

Caesar Salad * 15
House Salad    12

LARGE SALADS
Seafood Salad * 32
Lobster Salad 25/50
Cobb Salad w/Chicken    25
Steak Salad *    32

SANDWICHES
Steak Sandwich * 25
USDA Prime Classic Burger * 19 
Blackened Grouper Sandwich 22
Chicken BLT 19
Maine Lobster Roll 32 
Blackened Grouper Tacos (3) 22

APPETIZERS
Lobstercargot 34
Maine lobster tail pieces, in garlic 
butter w/melted havarti & crostinis
Nueske Bacon (Smoked & Triple Cut) 19
Tuna Tartare * 24
Crab & Avocado * 24

SEAFOOD
Glazed Cedar Plank Faroe Island Salmon *  38
brussels sprouts kale salad
Baked Blue Crabcakes  30
preserved lemon remoulade & spinach salad 
w/lemon mustard vinaigrette
Grilled Mediterranean Branzino 38
greek salad 

SIDES
Whipped Potatoes      12
Hash Browns        16
Mac ‘n Cheese     12
Brussel Sprouts 14
Broccoli   12
Asparagus   15
Spinach    12
Fresh Shucked Corn 13    
Creamed Spinach 15

PRIME STEAKS
Chicago Cut Steakhouse is proud to serve 

only certified USDA hand selected 100% Prime 
Beef dry aged for 35 days, butchered on site.

Filet Mignon (8 oz.) 56 
NY Strip 63
Bone-In Ribeye 74
Porterhouse 80

SHELLFISH
Jumbo Shrimp Cocktail 26
Half Shell Oysters *
    1/2 dz. East Coast * 20
    1/2 dz. West Coast * 20

Reservations
Call 312.329.1800

www.chicagocutsteakhouse.com
300 N. LaSalle | Chicago, IL

DESSERT
Your server will describe today’s selections


