
Here at Cattleman’s we will only serve you
never frozen, Angus Beef products, 

the very best available.
Please remember, all of our steaks are

a thick cut and are cooked slowly
over a charcoal grill.

Depending on temperature ordered
this could take anywhere from 20-35
minutes, but oh, so worth the wait.

Thank you for your patronage.

Welcome to



S TARTERS
Pearls of the Sea 	 One Dozen $14.95
Oysters on the Half Shell	 Half Dozen $8.95

Crab Cakes
Two Maryland style crab cakes pan seared to a golden brown & served with Cajun horseradish sauce $9.95

Crabmeat Stuffed Shrimp
Crab stuffed  gulf shrimp fried to a golden brown & served with Cajun horseradish sauce $11.95

Shrimp Cocktail
Five large coldwater shrimp served with fresh lemon & cocktail sauce $9.95

Mozzarella Cheese Sticks
Beer battered & fried to a golden brown and served with marinara sauce $5.95

Mushrooms
Whole beer battered mushrooms fried to a golden brown and served with ranch dressing $6.95

Sampler Platter
A creative combination of spicy chicken taquitos, mozzarella cheese sticks, onion rings, potato skins, mushrooms, and shrimp 
jammers $19.95

She Crab Bisque
A rich creamy soup filled with tender blue crab and seasoned to perfection with sherry  cup $5.95/bowl $9.95

SALADS AND MORE...
House Salad 
A blend of crisp romaine and iceberg lettuces, red cabbage, tomatoes, red onions, cucumbers, carrots, croutons, bacon 
bits and parmesan cheese.  Served with your choice of dressing on the side $6.95

Dressings 
Ranch; Italian; Blue Cheese; Thousand Island; Honey French; Honey Mustard; Tomato Basil Vinaigrette; Balsamic Vinaigrette;
and Oil & Vinegar

Caesar Salad 
A blend of crisp romaine lettuce, cherry tomatoes, red onions, parmesan cheese & seasoned croutons in a zesty 
Caesar dressing $5.95

Jumbo Baked Idaho Loaded Potato
Our signature potato with all the trimmings: butter, sour cream, cheddar cheese, mushrooms, onions, bacon bits 
and chives $7.95

Jumbo Baked Idaho Loaded Potato and Salad
Our signature loaded potato with our house salad $13.95



ENTREES
All entrées served with fresh bread, house salad, and choice of jumbo 

Idaho baked potato, Steak fries, or Cattleman’s signature rice.  No substitutions please. 
We will not be responsible for the tenderness of any steak cooked over medium.

STEAKS
Our Famous Angus Beef !!

Ribeye
A full flavored center of the rib cut with marbling for tenderness and flavoring  Queen Size..... $19.95
		  	 King Size........ $24.95

Filet Mignon
The most tender cut of the beef with little or no marbling	 Petite.................$19.95
		  King...................$27.95

New York Strip
Quality cut of beef & cooked to perfection $24.95

Porter House
The best of both worlds having the Filet & New York Strip all in one $24.95

Chopped Steak
100% ground chuck cooked to perfection $14.95

Sirloin
The duke of steaks due to its full flavor $19.95

Prime Rib Roast
A delectable prime rib roast served with au jus. (Saturday only) $24.95

SPECIALTY ENTREES
Center Cut Pork Chops
Our center cut pork chops are seasoned to perfection and will melt in your mouth $19.95

Grilled Chicken
Boneless chicken breast prepared by our grill master and seasoned in your choice of: 
Blackened * Teriyaki * Butter Garlic * Lemon Pepper * Pineapple Glazed $13.95

Alaskan Salmon
A wild Alaskan salmon tamed by the flames of the grill in your choice of seasonings:
 Butter Garlic * Lemon Pepper * Blackened * Lemon Honey Butter $15.95

Live Maine Lobster
Brought to the tank from the cold Atlantic waters; sweet, delicate & feisty Market Price

Giant Siberian Crab Legs
Our giant Red Siberian Crab Legs come from the ice cold waters of the Bering Sea, served with drawn butter Market Price

Pan Seared Shrimp
Ten large Gulf Shrimp, lightly buttered and pan seared over an open flame $19.95

(Continued on back page)

STEAK TEMPERATURES
Rare..................... Cool, red center
Medium-Rare..... Warm, red center
Medium.............. Warm, pink center
Medium Well..... Pink, gray center
Well Done.......... Cooked through



Fried Shrimp
Ten large fantail butterfly breaded shrimp, fried to a golden brown and served with a tangy cocktail sauce $17.95 

Chicken Parmesan
A tender breadcrumb encrusted chicken breast, pan fried, topped with marinara sauce and parmesan cheese, on a bed of 
angel hair pasta $15.95

Milk Fed Lamb Chops
Milk fed lamb, seasoned with thyme and rosemary, served with mint jelly or a creamy honey Dijon sauce $22.95

Lobster Tail Stuffed with Crab Meat
A sweet and moist Lobster tail stuffed with a decadent crab meat stuffing $24.95

LITE FAIR
Center Cut Pork Chop
A center cut pork chop, tender and juicy served with garlic mashed potatoes and applesauce $12.95

Maryland Crab Cake
A delicately formed cake bursting with crabmeat, pan seared to perfection and served with our Cajun horseradish sauce, 
with asparagus and your choice of garlic mashed potatoes or our signature rice $12.95

Grilled Chicken Salad
Tender boneless chicken breast grilled & served over a vibrant mixture of greens & your choice of dressing $10.95

Salmon
Flaky pink salmon seasoned to your request, served with broccoli & rice $12.95

Italian Flare Shrimp Scampi
Succulent shrimp sautéed in a garlic, wine and butter sauce tossed with angel hair pasta and broccoli $13.95

Eggplant Parmesan
Tender eggplant, breaded and friend, topped with marinara sauce and parmesan cheese $12.95

Mediterranean Explosion
Tender rotini pasta with sweet tomatoes, zucchini, yellow squash & other vegetables, in a garlic and herb sauce 
(Seasonal) $12.95

DESSERTS
To keep your sweet tooth excited, Cattleman’s serves a variety of desserts to include our signature carrot cake. 

Ask your server for selections. All desserts are heavenly when paired with Cattleman’s Classic Coffees.

WINES
Please ask your server for our extensive Wine List.

Cattleman’s Steakhouse is proud to offer wines from around the world.

Please Note:  For your convenience, an 18% gratuity will be added to parties of 8 or more.


