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wine

luxury martinis

by the glass, half decanter and bottle

Cabernet Sauvignon
	 House Cabernet	 4.5	 11	 16l
	 Beaulieu Vineyard Napa 2006	 9.5	 22	 29
	 Pillar Box Red Australia 2007 (Cab, Merlot, Shiraz)	 7	 16	 24
	 Piccolo Cru Napa Estate, 2006 (Cab &  Merlot)	 9	 22	 28

Pinot Noir
	 Cloudline Oregon 2007	 11.5	 28	 36
	 Parker Station Central Coast California 	 7.5	 19	 25

Merlot
	 Red Rock California 2007	 6	 15	 24
	 Beringer Napa Valley 2006	 9.5	 24	 32

Alternative Reds	
	 Zinfandel – Rosenblum Cuvee XXX, California	 7	 16	 24
	 Shiraz – Strong Arms Australia 2007	 6.5	 16	 23

Chardonnay
	 House Chardonnay	 4.5	 11	 16l
	 Robert Mondavi “Solaire” Santa Lucia 2006	 7	 16	 24
	 Sonoma Cutrer Sonoma Russian River	 11.5	 28	 36

Pinot Grigio				  
	 Ecco Domani Trentino – Italy 	 6	 12	 22

Sweet Whites
	 House White Zinfandel	 4.5	 11	 16l 
	 Riesling – Clean Slate, Mosel – Germany	 6	 15	 22

Alternative Whites
	 Sauvignon Blanc – Matua New Zealand	 7	 18	 24
	 Vouvray – Chateau Monfort France (slight sweet)	 6	 15	 22

Champagne
	 Veuve du Vernay Blanc de Blanc – France 	 7	 -	 23

We offer over 200 kinds of wine carefully cellared 
above our main bar at a controlled 58 degrees.

750ml500ml177ml

Uptown Cosmo 
Grey Goose, Cointreau, 
splash of cranberry & 

lemon twist

C.E.O. Martini 
Chopin Vodka, extra olives, 

make it dirty if you like. 
(Hand stuffed olives: pimento,  

blue cheese or anchovy)

Caribbean Cosmo 
Smirnoff Mandrin, Malibu 
Coconut Rum & a splash  

of pineapple and  
cranberry juice

Pomegranate Martini 
Belvedere Vodka,  

Cointreau, pomegranate 
juice and a squeeze of 

fresh lemon juice

Chocolate Martini 
Smirnoff Vanilla, 

Godiva Chocolate Liqueur, 
baileys,  

Flirtini 
Smirnoff Raspberry Vodka,  
Grand Marnier, cranberry 

juice and marinated  
raspberries topped  

with champagne



120108 125/1

Mancy’s 
French Onion Soup 

cup 3.75 
bowl 4.95

A house favorite!  
Homemade, served with 

toasted croutons, covered 
with select cheeses and 

oven browned.

 
New England 

Clam Chowder 
cup 3.50 

bowl 4.75
House made with sweet 

clams, whole milk,  
potatoes and a blend of 

spices.

soups

Our grandfather who founded this restaurant had very simple business 
philosophies. “Buy the best and freshest foods, provide great value and 
make sure each guest leaves happy”. Today, the third generation, works 
every day to continue the standards long ago.

OUR BREAD is  made from scratch daily and served from the oven  
to your table.

OUR SOUPS, SAUCES & DRESSINGS are made fresh daily with long time 
family recipes and the finest ingredients.

OUR BEEF is premium grade corn feed Midwestern beef that is aged & 
hand butchered on premise and charbroiled at temperatures exceeding 
1200º. Our 4 broilers chefs have a combined 45 years of experience  
working in our kitchen!

OUR SEAFOOD is fresh daily. Our lobster and king crab are  
the finest available.

OUR WINE LIST is carefully selected and modestly priced to allow our 
guests the enjoyment wine brings to a great steak dinner!  

OUR SERVERS strive to give excellent service at all times. If you wish us 
to speed up the pace or slow it down, just let us know. 

Thanks for dining with us! Gus and Michael Mancy

Smoked Salmon (thinly sliced)   	 8.95 
Traditional garnishes and horseradish cream.

Vine-Ripe Tomato and Fresh Mozzarella   	 4.95 
Fresh basil, purple onion & extra virgin olive oil.

Jumbo Shrimp Cocktail                (4) 9.95 	(6) 13.95

Crab Stuffed Mushrooms   	 7.95 
Oven roasted, finished with mozzarella 
and parmesan.

Crisped Buttermilk Onion Rings   	 4.95

Hot and Spicy Shrimp   	 9.50 
Sauteed in cajun spices, butter, mushrooms,  
red bell pepper and scallions.

Fresh Oysters Rockefeller   	 9.95 
Spinach souffle and hollandaise.

appetizers

Iced Seafood Plate 
23.95

Shrimp Cocktail (4),  
Fresh Shucked Oysters 
(4), Fresh Crab Meat,  

(cocktail sauce, louie dressing & 
horseradish).

since 1921

Fresh Oysters 
Blue Points 

(Connecticut) 
9.95 per half dozen
Lemon, mignonette & 

cocktail sauces

Escargot 
8.95

Roasted in fresh 
butter garlic with 

brandy, shallot 
and parsley
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Cold Water Lobster Tail (9-10 oz.)   	 MKT 
A true delicacy! Served on a bed of rice pilaf.

Two Pounds Alaskan King Crab Legs   	 MKT 
Steamed and served with drawn butter and lemon.

Shrimp Chef Alexander   	 21.95 
Baked with a light herb and garlic bread crumb 
crust. white wine butter sauce, rice pilaf &  
fresh vegetable.

seafood

steak and seafood

our fresh
catches are 
now listed
nightly on

our evening
feature menu

Spring Mix with Gorgonzola   	 5.95 
Toasted almonds, dried cherries, chopped 
red bell pepper and red onion tossed on  
a raspberry vinaigrette. (3.75 with dinner)

Chopped Spinich Apple Pear Salad   	 5.95 
spinach, spring mix, chopped apple, pear, 
strawberries, slivered onion, chopped 
tomato, red bell pepper, pecans and bacon 
with poppy seed dressing. 
(3.75 with dinner)

salads

Pork Chop	 16.95 
Thick cut 12 oz. chop, marinated and grilled. 
Port wine, cherry demi glase. Served with 
lyonnaise potatoes

Double Cut Lamb Rack Chops   	 (4 bones) 26.95  
	 (6 bones) 35.95 
Grilled simply and finished with olive oil 
and fresh herbs, finished with a mint infused 
bordelaise sauce.

Grilled Marinated Chicken Breasts   	 16.95 
Boneless breast of chicken marinated and  
char-grilled.Served with wild rice, fresh 
vegetables and dijon sauce.

Veal Porterhouse   	 28.95 
Thick 14 oz. chop from shortloin, roasted garlic  
and sauce bearnaise.

chops and chicken

Steakhouse Wedge   	 6.95 
Crisp wedge of iceberg lettuce with  
tomato, chopped bacon, red onion and  
packed with Maytag Blue crumbles.  
Choice of thousand island or Bleu  
cheese dressing. (4.25 with dinner)

Caesar Salad   	 5.95 
With house made croutons and reggiano  
parmesan. Anchovies on request 
(3.75 with dinner)

Above fresh catches are served with fresh vegetable  
and redskin potato.

ala carte 
vegetables

Steamed Asparagus 
sauce Hollandaise 

5.50

Steamed Broccoli 
sauce Hollandaise 

4.95

Sautéed  Spinach & 
Wild Mushrooms 

5.50

Steak & 7-8 oz. cold water lobster tail   	      MKT
Steak & One Pound Alaskan King Crab Legs  	MKT
Steak & Shrimp Alexander	 33.95

Steak and Seafood Entrees 
include your choice of a 7 
ounce Petite Filet or a 14 

ounce New York Strip Steak.
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New York Strip Steak with Bleu Cheese Sauce 29.95 
With toasted walnuts

Filet Mignon with Gourmet Sauteed Mushrooms 34.95 
10 oz. filet with Portobello, crimini and shiitake 
mushrooms, finished with our bordelaise sauce.

Tenderloin Brochette 18.95 
Beef tenderloin on a skewer with fresh vegetables,  

served on a bed of rice.

Tournedos Oscar 23.95 
Medallions of beef tenderloin char-grilled and served 

with a garnish of shelled Alaskan crab, asparagus  
spears and hollandaise sauce. 

New York Strip Steak 
Cut from the center of the sirloin, it’s our 
most popular steak. We age it 24 days and  
trim off nearly all the tail (flank). 
14 oz. 25.95     18 oz. 32.95 

Filet Mignon  
The most tender steak of all! We use specially 
selected, heavy tenderloins and cut a generous 
portion from the thick end. Aging brings out  
more flavor and sweetness than the usual filet. 
7 oz. 24.95     10 oz. 30.95 

Porterhouse  
Because it contains the tenderloin and 
the sirloin, some say it’s two steaks in one. 
24 oz. 38.95 

T-bone 
A thick cut, bone-in steak aged at least 
18 days for flavor and tenderness. 
18 oz. 29.95 

Aged Ribeye Steak 
A well marbled and richly textured steak! 
16 oz. 23.95 

Big Ribeye on the Bone 
Thick hand cut rib-steak. We age it for 28 days 
and leave the bone on for even more flavor 
and tenderness! Served with sauce bordelaise. 
30 oz. 42.95 

Any Steak can be finished with fresh garlic, 
pressed with peppercorn, or Cajun style, at no charge.

aged hand cut steaks

specialty steaks

center table
The ultimate surf & turf!  

let your whole table enjoy 
fresh seafood with one of 
our “Center Table” plates.

16 oz. Lobster Tail   
MKT 

Two Pounds Alaskan 
King Crab Legs   

MKT

On the side     2.50

Bearnaise sauce
Hollandaise sauce
Bordelaise sauce

Sautéed 
domestic mushrooms 

3.50
Sautéed sweet onions 

3.50
Mushrooms and onions 

4.95

Over the top

All entrees: house salad (choice of salad dressing), fresh baked bread, and choice  
of a 1 lb. baked potato, hand cut fries, hash browns, wild rice pilaf, 

boiled redskins or fresh vegetables.


