
FILET PERRY* 8 oz. 53  |  6 oz. 48 
Wrapped with applewood-smoked bacon, 
topped with jumbo lump crabmeat and Perry’s Steak 
Butter, served with steamed asparagus

SYMPHONY KABOB* 53.5 
A hanging presentation of beef tenderloin, lobster 
and shrimp, served with steamed asparagus

ULTIMATE CHICKEN PARMESAN 35 
Served with fresh Orecchiette pasta and broccoli rabe

TOMATO BASIL FILET & SHRIMP PASTA* 39 
Served with Filet Mignon, shrimp and tomato basil sauce

SPAGHETTI SQUASH PRIMAVERA 29

PERRY’S FAMOUS PORK CHOP  45 
Hand selected in the Midwest specifically for Perry’s 
Steakhouse, this prime chop is cured, roasted, 
slow-smoked and caramelized, and served with 
homemade applesauce

16 PORK CHOP FRIDAY LUNCH 
Fridays 11am — 5pm

Enjoy a lunch-cut portion of Perry’s Famous Pork 
Chop served with whipped potatoes and homemade 
applesauce

STARTERS SIGNATURES
PERRY’S SIGNATURE FRIED ASPARAGUS 19.5
(Topped with jumbo lump crabmeat)

PERRY’S FAMOUS PORK CHOP ‘BITES’ 14
BEEF & BLEU* 14.5
CRAB CAKES 21
BACON WRAPPED SCALLOPS (5)  21.5
COLOSSAL SHRIMP COCKTAIL  21

3-COURSE PORK CHOP SUNDAY SUPPER 39
Sundays 4 – 9pm

Choice of salad, Perry’s Famous Pork Chop 
and choice of dessert

05.15.20

LOBSTER BISQUE  15
WEDGE SALAD  
CAESAR SALAD* 
BUTCHER’S CHOP SALAD 13
KALE SALAD WITH JALAPEÑO 
MINT VINAIGRETTE  11.5

SOUPS & SALADS

A suggested gratuity of 20% will be added to parties of 8 or more. It is 
company policy that Guests have the unrestricted right to determine 
the final amount of gratuity free from compulsion and negotiation.

*These items may be served raw or undercooked, or contain raw or
undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of food-borne illness.

STEAKS & CHOPS
Perry’s is proud to serve USDA-aged prime beef. 
Our steaks are served with Perry’s Steak Butter.

FILET MIGNON* 8 oz. 46  |  6 oz. 42 
Wrap your Filet with applewood-smoked bacon $3

PRIME RIBEYE*  14 oz. 52

PRIME NEW YORK STRIP*  14 oz. 53

PRIME BONE-IN COWBOY RIBEYE* 22 oz. 59

CHARGRILLED SALMON* 40 
Served with lemon dill butter and cauliflower mousse

FRIED SHRIMP 35 
Served with french fries

SEAFOOD SYMPHONY KABOB* 45 
A hanging presentation of shrimp, scallops, salmon and 
sea bass, served with asparagus, all grilled to perfection

SEAFOOD

 GLUTEN FREE      VEGETARIAN       VEGAN

SOCIAL HOUR  Select Starters for $9 
Monday - Friday, 4 - 7 PM  |  Sunday 4 - 9 PM

KIDS MENU 13

DESSERTS 10 SIDES SERVED FAMILY-STYLE 
FOR TWO OR MORE

CHICKEN TENDERS WITH FRENCH FRIES
PASTA WITH GRILLED CHICKEN  
Choice of Marinara or Alfredo Sauce

ORANGE VANILLA CREAM CHEESECAKE
BUTTERSCOTCH BUDINO 
CHOCOLATE CRUNCH
FLOURLESS FUDGY CHOCOLATE CAKE 

CREAMED SPINACH  12
THICK-CUT CHARGRILLED VEGETABLES 9
SWEET SRIRACHA BRUSSELS SPROUTS 13
STEAMED OR GRILLED ASPARAGUS  12.5
MACARONI & CHEESE 13
WHIPPED POTATOES  11.5
AU GRATIN POTATOES 13

PERRY’S SIGNATURE FRIED ASPARAGUS 11.5 
(Half Order) Fried asparagus spears topped with 
jumbo lump crab meat.

FLAMING NUTTY D’ANGELO  11 
Crushed pecans flambéed with brown sugar and 
brandy, served over vanilla ice cream, dipped in 
white chocolate and toasted almonds

THIS MENU IS AVAILABLE FOR DINE-IN SERVICE ONLY, SATURDAY - THURSDAY, 4 - 9 PM AND FRIDAY, 11 AM - 9 PM
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