
GUERRA STEAKHOUSE

APPETIZERS

steak tartare crostini** – 18

Topped with capers and béarnaise sauce.

giant Scampi – 20

Choice of homemade fuego spicy paste and topped with garlic butter

OR

Blackened topped with garlic butter 

OR

Grilled topped with basil oil

Seared Diver Scallops – 25

Choice of homemade fuego spicy paste and topped with garlic butter

OR

Blackened topped with garlic butter 

OR

Grilled topped with basil oil

SOUPS AND SALADS

french Onion Soup – 10

Beef chunks, caramelized onions. Topped with cheese and garlic croutons.

crab bisque – 13

Steak Salad – 28

8oz Sirloin, Mixed Greens, sautéed Mushrooms, sautéed onions, cherry tomatoes, Blue

cheese crumbles, Balsamic Vinaigrette.

mixed greens salad – 10

Mixed greens, cherry tomatoes, balsamic vinaigrette.

caesar salad – 11

Romaine lettuce, Caesar dressing. Topped with garlic croutons, and parmesan cheese.

blue cheese wedge – 12

Iceberg wedge topped with blue cheese dressing, blue cheese crumbles, and bacon. Served

with grape tomatoes, and radish.

Jerry’s Burrata Salad – 15

Mixed greens, Burrata, pickled onions, cherry tomatoes, hard boiled egg, Basil oil, pesto

balsamic dressing.

SALAD ADD-ONS

Sliced Grilled chicken breast – 10

(3) Jumbo tiger shrimp – 13

POULTRY,  SEAFOOD AND VEGETARIAN

grilled chicken breast – 28

Buttermilk marinated.

grilled salmon** – 29

Blackened or grilled. Topped with garlic butter.

eggplant and portobello – 22

Grilled balsamic marinated mushroom caps and eggplant. Served with zucchini and

asparagus.

SIDES

French Fries – 7

sweet potato fries – 7

tossed in cinnamon and brown sugar

cream spinach – 8

steamed broccoli – 8

Topped with garlic butter.

grilled asparagus – 9

mac n' cheese – 12

Sautéed Brussels sprouts – 10

Add bacon and sautéed onions for $4

Oven Roasted wild Mushrooms – 15

Lobster Mac N’ Cheese – 20

STEAK CUTS**

Cooked to your liking with choice of preparation or one sauce |

Additional sauces are $1 each | All steaks served with one side of family

style mashed potatoes.

10oz hanger steak – 35

6oz filet mignon – 42

8oz filet mignon – 48

8oz bacon wrapped filet mignon – 52

12oz new york strip – 40

16oz new york strip – 46

14oz entrecôte – 48

16oz ribeye – 52

26oz cowboy steak – 60

32oz cowboy steak – 70

38oz tomahawk for two – 155

Grilled to your choice of preparation.  Accompanied by choice of one salad, one side, and

two sauces.

ADD-ONS

(3) Jumbo tiger shrimp – 13

PREPARATIONS

Blackened
Topped with garlic butter.

Fuego Style
Brushed with Spicy chipotle paste and served with port wine sauce.

Peppercorn crusted
Served with brandy mushroom cream sauce and blue cheese crumbles.

Sauces
Brandy mushroom cream | Port wine | Béarnaise | Garlic butter | Horseradish cream  |

Spicy salsa verde

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
A 20% service charge will be added to parties of 6 or more.

-

To ensure all our guests enjoy the full dining experience; Reservation time limit is one hour and 30 minutes.


