
 
“We feature melt in your mouth 100% Certified Black Angus Beef” 

*All entrees include “The Wedge” or upgrade to the Classic Caesar for $ 2.00* 
  

Steaks 
16 oz. New York Strip 25.95 

18 oz. Ribeye 24.95 
10 oz. Bacon Wrapped Filet 28.95 

6 oz. Bacon Wrapped Petit Filet 23.95 
12 oz. Baseball Steak 19.95 

  
Chef’s Recommendations: 

  
Crust your steak with Bleu Cheese for an additional $ 2.00 

Top your steak w/sautéed onions, mushrooms, or both $ 2.00 
  

Rare- red cool center Medium Rare- red warm center Medium- pink center 
Medium Well- slightly pink center Well- cooked throughout 

  

Entrée Specialties 
  

Old Chicago Baby Back Ribs 19.95 
Half Rack 13.95 

  
Rush Street Chops 21.95 

Twin 6 oz. walnut, parmesan, and herb crusted chops baked to a golden brown,  
and topped with a Swiss mushroom sauce.  

  
  Miracle Mile Medallions 27.95 

Filet medallions layered w/brie, accompanied by port wine demi-glace, 
and topped with crispy fried onions.  

  
Cheesy Chophouse Chicken 17.95 

Double breast of pan seared chicken, smothered with Monterey Jack   
and bacon, drizzled with chipotle ranch. 

  
Chicken Capone 18.95 

Twin 6 oz. grilled chicken breast topped with tomato, basil, fresh mozzarella, and balsamic vinaigrette 
served with sun-dried tomato orzo. 

  
Soprano Pasta 24.95 

Sautéed andouille sausage, and lobster, tossed with fusilli pasta, in a cognac tomato cream.  
Garnished with parmesan, and basil chiffenade. 

  
The Godfather Burger 13.95 

One full pound of mouthwatering angus beef, grilled to perfection, and served  
with a generous helping of sweet potato fries 

  
Seafood 

  
Grouper Don Corleon 18.95 

Grilled or blackened 8-10 oz. grouper topped with a pineapple-mango salsa, 
served with sun-dried tomato orzo. 

  
Jumbo Sea Scallops 21.95 

Jumbo pan fried scallops, topped with lump crab, served on a bed spinach  
and sun-dried tomato orzo, drizzled with sauce maltaise. 

  
Snapper Dillinger 19.95 

Red snapper topped with crab imperial and capers, wrapped in puff pastry, baked golden brown,  
served with Dijon cream and sun-dried tomato orzo. 

 
 



Appetizers 
  

Shakin’ Shrimp Cocktail 7.95 
Shrimp bruscetta tossed with cilantro and lime accompanied by spicy tortilla chips 

  
Windy City Wings 6.95 

Choose from Buffalo or Jerk Style 
  

Chicken Quesadilla 7.95 
Marinated medallions of chicken, pico de gallo, and a blend of Pepper Jack and cheddar cheeses,  

grilled in a sun-dried tomato tortilla. 
  

Spinach & Artichoke Dip 7.95 
Creamy blend of spinach and artichokes, served in a sour dough bread bowl  

accompanied by toasted pita chips. 
  

Fried Calamari 8.95 
served with marinara sauce 

  
Warm Brie 8.95 

Served with mushroom ragu accompanied by toasted pita chips 
  

Pita Pizza 6.95 
Choose from pepperoni, mozzarella & tomato basil, lobster & artichoke,  

or barbecue chicken & bacon. 
  

Soup/Salad 
  

Homemade soup of the day: Cup 1.95 Bowl 2.95 
  

French Onion 3.95 
  

 Chicken, Corn, and Black bean Chili 3.95 
  

The Wedge 3.95 
Quarter wedge of iceberg lettuce accompanied by cherry tomatoes & red onions 

topped with our house bleu cheese. 
  

Classic Caesar 5.95 
Chicken Caesar 7.95 

  

Side Dishes 
  

Baked Potato 3.95  
Loaded Baked Potato 4.95 

Blue Cheese Bacon Mashed Potato 3.95 
Roasted Fingerling Potatoes 3.95 

Sautéed Mushrooms 3.95 
Bernaise Sauce 2.95 

Steamed Asparagus 4.95 
Grilled Zucchini 3.95  

Creamed Spinach 3.95 
Steamed Broccoli 3.95 


