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S T E A K H O U S E 
S T E A K  A P P S

FILET BEEF & BLEU  *   
Three homemade crostinis topped with bacon marmalade, 
sliced filet cooked to medium rare, and crumbled bleu cheese, 
served over a bed of mixed greens

SIGNATURE STEAK SATAY  *   
Served with peanut sauce and finished with sesame seeds and 
fresh bell peppers

FILET MIGNON LETTUCE WRAPS      *   
Chargrilled Filet Mignon served with crisp baby gem lettuce, 
accompanied by pickled cucumbers, savory soy-sesame sauce, 
and creamy peanut sauce

STEAK & TATER TOTTER ‘BITES’    *   
Three homemade tater totters topped with shaved filet mignon 
cooked to medium-rare topped with house garlic aioli, and 
diced chives

FILET MIGNON CARPACCIO      *   
Thinly shaved filet mignon seasoned with sea salt, cracked 
pepper, and olive oil, topped with shaved Pecorino Romano 
cheese, horseradish, wild arugula, and finished with truffle oil 
and fresh lemon

AVAILABLE FRIDAYS ONLY  |  10:30 AM – 5 PM

A selection of five lunch-sized portions of your favorite 
Perry’s Filet Mignon appetizers, each only $9 during 

lunch with the purchase of one entrée per person.

    Gluten-Free Friendly        Gluten-Free Friendly with modifications 
   Vegetarian         Vegan 
     Dairy-Free Friendly which might include butter

  Dairy-Free Friendly with modifications which might include butter
*   Undercooked - 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.


