
 

Tavern 1899 Steakhouse 
 

Appetizers 
 

Shrimp Cocktail 
Accompanied with Old Fashioned Cocktail Sauce 

15 
 

Stuffed Portobello Mushroom 
Stuffed with Sausage, Sweet Peppers and topped with Fresh 

Mozzarella 
13 
 

 Crab Cakes 
Presented with Classic French Lobster Sauce, Celery Root Cole Slaw 

15 
 

Sliced Beefsteak Tomato and Fresh Mozzarella 
Drizzled with Pesto Infused Olive Oil 

11 
 

Wedge Salad 
Wedge of Iceburg topped with Crumbled Bacon, Gorgonzola Cheese 

12 
 

Chopped Salad 
Chopped Iceberg Lettuce, Diced Red Onion, Tomato, Celery, and 

Cucumber Topped with Fresh Crumbled Stilton Cheese 
13 

 
Caesar Salad  

Prepared Tableside 
15 

 
Side Dishes 

 
         Hash Browns 8.5                         Steakhouse Fries   

8.5 
            String Beans Amandine 8.5          Baked Potatoes 
8.5 

Creamed Spinach   8.5                   Onion Rings   8.5 
            Mashed Potatoes 8.5                            Rice 8.5 



If you have a food allergy, please speak to the owner, manager, chef, or your server 
 
 

 
 

Within the tradition of the 1899 Tavern 
Steakhouse,  

we use only Natural Raised 380 Day Corn Fed 
Beef 

all from family owned Brandt Farms. 

 
Char-Grilled New York Sirloin Strip Steak 
Prime Natural 14oz    43     Choice Natural 16oz    

33 
 

24 oz Cowboy Rib Eye Steak 
43 

 
10 oz Filet Mignon 

41 
 

Porterhouse Steak 
Prime Natural 28oz    55      Choice Natural  24oz    

39 
 

18 oz Empire Cut Prime Rib of Beef 
42 

 
Grilled Pork Chop 

29 
 

Char-Broiled Colorado Lamb Chops 
41 
 



Grilled Swordfish Steak 
35 

 
Roasted Capon Breast 

27 
If you have a food allergy, please speak to the owner, manager, chef, or your server 

 


