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@ I-onghorn Steakhouse

STARTERS

e - o
=" Wild West Shrimp.. < Firecracker Chicken Wraps
Crispy shrimp, hand-battered and twssed with Crispy, fried flowr tortillas stuffed with spicy
sliced cherey peppers, garic butter and served grilled chicken and cheese. Served with cool
with Ranch, 8.29 Avocado-Lime dipping sauce, 7.89
Western Cheese Fries g
French Onion Soup

Crispy fries loaded with all-beef chili, melted 2 ; : St
cheddar & Monterrey jack, bacon and Caramelized onions simmered in a sirloin broth
jalapenios, 7.29 with a touch of Madeira wine. Topped with
melted Swiss and breaderumbs, Bowl 4.99

Housemade Chips & Dip

Made fresh o order and seasoned with sea Authentic Ranch House Chili

salt and black pepper. bme:l with creamy All-beef chili freshly made with tomatoes, bell
B saoce. iy peppers and onions. Topped with cheddar,

jalapeno slices and onion, Bowl 4.99

Boneless Buffalo Wings

Hand-battered fresh chicken breast pieces
tossed in spicy buffalo sauce. Served with Shrimp & Lobster Chowder
Bleu Cheese. 7.39 Cresmy corn chowder simmerid with
i . . shrimp, lobster, potatoes and red bell

Gﬂsw Chicken Trio peppers. Bowl 4.99

Hand-battered fresh chicken breast pieces.
Served with Honey Mustard, -
BER() and Ranch for d'j]];:ing. 6.99 N Lﬂﬂgﬂﬂfﬂ. Shrimp
Y & Lobster Dip
Texas Tonion. Shrimp and lobster baked with creamy

Crispy onion petals drizzled with sour cream mozzarella, smoked gonda and sundried
and served with zesty dipping sauce, 6,249 tomatoes. Served with warm tortilla chips. .49

STEAKHOUSE SALADS

The only way to make our fresh cut greens better -
top them with tender, flavorful steak, chicken or salmon,

=" Grilled Chicken & Grilled Chicken Salad
Strawherry Salad Grilled fresh chicken served on a bed of field
greens o Cacsar. 8,99

Grilled chicken breast served warm over
mixed field greens with strawbernies, grapes,
mandarin oranges, candied pecans, red onion,

feta, and raspherry vinaigrette. 9.99 Salad & Signamre Sﬂ“p
3 Your choice of 2 Mixed Green or Caesar salad and a
Grilled Salmon Salad Bowl of our French Onion Soup, Shrimp & Lobster
Fresh, bourbon-marinated LongHorn salmon Chowder, or Authentic Ranch House Chili, ¢.99

served on either crisp salad greens or
Caesar salad. 9.79

“’{f)?-]’epper Sirloin Salad’

S_mmma '_:h-wk(m Salad T-pepper grilled sicloin, served over fresh mixed
Fresh grilled chicken, provolone & feta, greens with diced wmatoes and crumbled
pepperocin peppers, red onfon amd tomate- blew cheese. 10,99

hasil salsa, Served over crisp romaine tossed in
balsamic vinaigrette, 9.49

Salaul Dressings:
Ranch, Fal-Free Ranch, Balsamic Vinaigretle, Raspherry Vinaigretle, Thousand Island,
Chipoile Ranch, Blen Cheese, Caesar, Naltan, Honey Mustard and Oi & Vinegar

EQ"J Denotes LongHorn Steakhouse Specialty

*COCHRETD TO ORDER. CONSUNMING HAW OF [INDERCOORED MEATS, POUETRY, SEAPDORE SHELLECSH DR EGGS MAY TNCREASHE YOUR RISK OF
[OODBORNE ILENESS, ESTECIALLY IF ¥ FAVE CERTAIN MEDDCAL CONDITIONS. TRGERS ANT: CEROI STEAK COCKET TO MEISLIM 1555
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I-onghorn Steakhouse @

Lunch

pASSION FOR GRILLING“

LongHorn has a passion for grilfing inspived by the American Wesi,
For over 28 years, we have froudly served steaks, chicken and fish that are always fresh, never frozen.

HALF-POUND BURGERS

Always fresh, never frozen, our half-pound burgers are grilled to juicy perfection,
Served on a grilled bun with lettuce, tomato, pickles, and onion. Served with seasoned fries.

)
=V Black & Bleu Cheeseburger’
7-pepper seasoned and topped with Choice of Americin, Swiss or
bleu cheese, &.49 cheddar. B.2%
Bacon & Cheddar’ Mushroom & Swiss’
Hickory-smoked bicon and melted Topped with red wine mushrooms
cheddar. 8.79 and Swiss. B.49

SANDWICHES

We start with tender beef and chicken to grill a thick, juicy sandwich and serve it
with seasoned fries. Chicken sandwiches are served with lettuce, tomato, pickles and onion.

Shaved Prime Rib Amarillo Chicken
Tender shaved prime rib, grilled and topped Fresh grilled chicken breast glazed with BB(Q
with sauteed oniens, mushrooms and sauce, topped with cheddar and Jack cheeses,
melted Swiss, Served on a toasted roll, 9,99 creamy cole slaw and served on a cheddar
jalapefio roll. 8.79
Honey Mustard Chicken " )
Grilled, fresh chicken breast topped with = Parmesan Crusted Chicken
hickory-smirked bacon, melted Swiss and honey Juicy grilled chicken breast, topped with a
mustard sauce. 5.79 prarmesan cheese and garlic crust, and

parmesan spreqad. 879

LONGHORN STFAKS

Our fresh, never frozen steaks are perfectly seasoned and expertly grilled to your liking,
Lunch Steaks are served with your choice of side.

A . . . .
<4 Flo’s Filet, Ribeye
Our guests favorite, a 7 oe filet hand- Cut fresh, 12 oz, juicy and flavorful. 14.69
seasoned and cooked o perfection, 14,79
Wrapped with bacon just LOD more, New ank Strip'
. Classic 11 oz with hearty flavor, 14.49
Chop Steak

1 oz, freshly gronnd becf, grilled and Renegade TO]] SiﬂDil‘I‘
smothered with mushrooms, red wine sauce A juicy USDA Choice top sirloin

A0CPeinTaNe =S 5 602999 Boz10.69 120z 12,49
Parmieszn or Blew Cheese Cnested just 100 more

Expertly Grilled to Your Liking

RARE MED-RARE MEDIUM MED-WELL WELL

Coal, Warm, Bright pink \"1‘.';}' Warm, pink  Very Warm,
red center red center throughout most pone bravwn throughout

An 16% graniiny will Be added o parties of § or more ke your comvenience. [Fyou think this amoang shoull be increased of decreased, please pratify Jour seever

“COMIRED T GRIER. CORSUMING RAW (08 UNDERCODEED MEATS, POULTRY, SEAFOOD, SHELLFLS OR EGGS MAY INCREASE YOUR HISE OF FODDBORKE IINESS,
ESPECIALLY IF YOU BLAVE CERTAIN MEIMCAL CONIHTIONS. BURGERS AND CHOP STEAK COOKED TO MEDIRM (1557



@ I-onghorn Steakhouse

CHICKEN

Our fresh and delicious chicken breasts are hand-seasoned and made to order.

< Parmesan Sierra Chicken
Crusted Chicken Grilled fresh chicken breast wopped
Grilled chicken hreast, topped with a with tomato-basil salsa and served on rice
parmesan garlic crust and choice of with fresh vegetables. 10.79
twi Siiles. 9.99
Fresh Chicken Tenders NEW Grilled Chicken
Hand-hattered Fresh chicken tenders served with & Stuffed Portabella
Honey Mustard, fries and side choice. 9.29 Tender grilled chicken breast topped with
ﬂﬁw Citrus Grilled Chicken mushroom sauce and a cheese swiTed
Tender grilled chicken breast wpped with fresh FDth:ll:;::::r::r :E;;l Ath

oranges and tangy citrus glaze. Served with
choice of side. 8.49

SEAFOOD

Our fresh salmon and shellfish are expertly prepared o juicy perfection.

A . . P
<y LongHorn Salmon Redrock Grilled Shrimp
Fresh, hamd-cut salmon, grilled using our Grilled shrimp skewers with our smoky
secret bourbon marinade. Served over rice tomato botter. Served over rice with side

with side choice. 7 oz, 12.49 choice and garlic butter sauce. 11.49
Golden Fried Shrimp Shrimp & Crab Gratin

Hand-battered, jumbo shrimp, served with Ovenhaked shrimp and jombo fump
fries and julapefio cole skiw. 1079 erabmeat in creamy fontina cheese sauce.

Served with side choice. 10,99

RIBS & CHOPS

The sign of great ribs and chops - tender, juicy perfection,

4 L .
“U Baby Back Ribs Cowboy Pork Chop
Half rack of owr fall-offthe-bone tender BEQ) A Rd"':-"l 8oz m““‘"“-'“'? bane-in pork chop.
Dby back ribs. Served with jalapedio cole slaw Served with brandied apples and

and side choiee. 11.29 side choice. 9.49

__SIDE DISHES

Fresh Seasonal Vegetables 229 Loaded Baked Potato 229 Fresh Steamed Asparagus 3,79

Brandied Cinnamon Apples 2.29  Mashed Potatoes 229 Mixed Green Salad 399
Seasoned French Fries 229 Talapedio Cole Slaw 229 Caesar Salad 399
Seasoned Rioe Pilaf 229  Sweet Potato with 229

Cinnamon & Butter

Add a Mixed Green or Caesar salad to your entrée for only 52,79,
Substitute fresh asparagus as your entrée side for an additional §1.49.

*COOKED TO OROER. COMSUMING RAW (! UNDERCOORED MEATS, POULTEY, SEAFOOD, SHELLFISH OR BGGS MAY INCREASE YOLIR RESK OF
FOODBORNE [LENESS, BSPECIALLY OF YOUI HAVE CERTAIN MEIIGAL CONIFMTIONS. ELRGERS AND CHON STEAK COOEED T0O MEDIUM {155
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I-onghorn Steakhouse @

Lunch

LEGENDARY STEAKS

Our Legendary Steaks are perfectly seasoned and expertly grilled to your liking,
Served with your choice of side, a Mixed Green or Caesar salad
and unlimited freshly-baked Honey Wheat bread.

Flo’s Filet.’
Our guest's favorite, a 9 oz filet hand-

seasoned and cooked to perfection, 20.49
Wrapped with bacon just 100 mare,

Flo’s Filet." & Lobster Tail
Our signature 7 ok filet paired with a cold-
watter Inhster tail and melted butter. 26,49

Outlaw Ribeye..’
Our signature 18 oz, bonedn,
fire-grilled ribeye. 20.79

Sirloin’ & Shrimp Scampi
An 8 oz siddoin paired with baked shrimp
in a wine garlic sauce, 17,99

New York Strip”

A 14 oz classic with hearty flavor, 20,49

Fire-Grilled T-Bone’
Ahearty 16 oz TBone — a NY Strip and
tender filet in one julcy steake 19949

Flo’s Filet. &
LongHorn Salmon”
Our 7 o Flo's Filet and fresh, bourbon-
marinated grilled salmon. Served over
seasoned rice. 22.79

Flo’s Filet." and
Shrimp & Crab Gratin
Our 7 oz Flo's Filet and ereanvy Shrimp
& Crab Gratin, 2549

LongHorn Porterhouse’
A fire-grilled 22 oz, USDA Chodce bonedn
porterhouse = a NY Strip and flet in
one juley cot, 23,99

e e e e e T S 1|

GREAT STEAK ADDITIONS

Lobster Shrimp & Crab
Tail Gratin
8.9 299

Parmesan or Grilled
Bleu Cheese Onions
Crusted 2449

Muoshrooms

Shrimp Half-Rack Grilled
Scampi of Ribs Shrimp

8.99 5.09

Sautéed Sauteed

Mushrooms

2.99 & Onions
2.79

DESSERTS

=7 Chocolate Stampede..
Great for sharing! Moist peals of chocolate
cake layered with six types of chocolate and
served with vanilla bean ice cream, 6.99

Golden Nugget

Fried Cheesecake
Tasty nuggets of creamy cheesecake lightly
hreaded and crisp fried. Served over vanilla
bean ice cream with strawberry sauce. 5.49

LongHorn Dessert Sampler
A shareable sampler of three favorites,
Chocolate Stampede, Caramel Apple Goldrush
and Mountain Top Cheesecake, 7.99

Mountain Top Cheesecake
New York style cheesecake with strawberries
and whipped cream. 5.49

Key Lime Pie
Our tart and ereamy classic baked into
a graham cracker crust. 4.99

Ultimate Brownie Sundae

A Ghirardelli chocolate brownie served wirm

and topped with hot fudge and vanilla hean
fce cream. 3.29

A
“U Caramel Apple Goldrush
Apples tossed with cinnamaon, butter and brown
sugar haked in a golden pastry shell. Served
warm with vanilla bean ice cream and Maker's
Marks bourbon-carame] sauce. 6.99

BEVERAGES

Orange, Apple, and Cranberry Juices, Milk, Bottled Spring Water, IBC, Root Beer
Bottomless Beverages
LongHorn Limeade, Strawberry Limeade, Blackberry Ioed Tea, Raspherry leed Tea, Strawberry Lemonade,
Minute Maid Lemonade, Coke, Diet Coke, Coke Zero, Sprie, Pibb Xtra, leed Tes, Hot Tea, and Coffee

A% o7



@ I-onghorn Steakhouse

BEER

Imported & Specialty Ice Cold Bottles
Amstel Light, Bass Ale, Blue Moon, Corona, Corona Light, Dos Equis, Heineken
Killian's, Michelob Light, Michelob ULTRA, Newcastle Brown Ale
Samuel Adams (Boston Lager), Samuel Adams (Seasonal), Sam Adams Light

American Premium Longneck Bottles
Budweilser, Bud Light, Bud Light Lime, Coors Light, Miller Genuine Draft, Miller Lite

Ice Cold Draft Beer

& a5 = @ »w
MARGARITAS

A
< The Perfect Pomegranate
Sauza Conmem aorativis tequila, Grand Marniers, Herraduras Blanco tequila, Patrdn Citrénges,
Patrin Citranges, Triple Sece and orange julce. POM Wonderfuls Pomegrinate Juice, Monine
Pomegranate and LongHorn sweet 'n sour.
1800 Texas Tornado
1800 Reposados tequila & Grand Marniers. RHSPI}I‘.TTY
Don Jolios Blaneo tequila, De Koyper Rasphberrys,
Watermelon and our own sweet ‘1 sour. Served with

Do Julioe Blanco 100% Blue Agave tequile, fresh raspherres.

Smirnoifs Watermelon Twist, Monine Watermelon

and our own LongHorn sweet ‘o sour. Desert Pear
José Cuervo Tradicionals 100% Blue Agave
TﬁIﬂS tequila, Patein Citrdnges and Monine
Desert Pear.

Jusé Coerve Golde tequils, Grand Marniers,
LomgHorm sweet 'n sour. Upgrade o “Ultimare”

with 1800 Reposados tequila. Frozen Stl’ﬂWthl'Y or
Raspberry Margarita
Silver Lightning José Cuervo Golds tequila with yoor
Sauza Tres Generaconess 100% Blue Agave choice of either strawberries or De Kuyper
Silver tequila & Patron Citronges. Rammatizze & raspberries,

WINE

To assist vou in selecting a wine that best complements vour meal,
our wines are listed from light & sweet to full-bodied & bold.

White Zinfandel Glass  Bottle Pinot Noir Glass  Bottle
Beringer, Califorsia 549 2100 Trinity Caks, Califormia 5.89 23.00
Sutter Home, Califoriia 499 19.00 :
Red Zinfandel
Pinot Gl‘igi{) Ravenswood Vintners Blend, 6,49 2500
Eeco Domani, Verezis 5.00 23.00 California
Sauvignon Blanc Merlot
Robert Mondayvi Private Selection, 599 23,00 Turning Leaf, California 4,99 19,00
Celifimmia Red Diamond, Wasiington 649 25.00
Blackstone, Califoriia 659 27.00
Chardonnay _ :
Canyon Road, Galifria 499 1900 | Cabernet Sﬂuﬂgﬂﬂﬂ

Meridian, Sale Barbarg Goly 5.99 2300 Woodbridge by Robert Mondavi, 549 2100
Kendall-Jackson Vintners Reserve, 799 31,00 alifirinia

California | Chateaw St. Jean, California 699 27.00
La Crema, Soroma 35.00 | Dynamite Vineyards, Nerift Coast 749 29.00
Beringer, Aniphiy Valley 39,00
Dirink Responsibly.
“ Drive &Ipm‘;ibl}‘.‘

Lunch



I-onghorn Steakhouse @

Dinner
3021 W. Radio Dr.
843.665.9120

LONGHORN

STEAKHOUSE
DINNER




STARTERS

~Awrs f
“U Wild West Shrimp..
Crigpy shrimp, hand-battered and tossed with
sliced cherry peppers, garlic butter and served
with Ranch. 8.29

Western Cheese Fries
Crispy fries loaded with all-heef chili, melted
cheddar & Monterrey jack, bacon and
jalapenos. 7.29

Housemade Chips & Dip

Made fresh to order and seasoned with sea

salt and black pepper. Served with creamy
BB sauce. 4.49

Boneless Buffalo Wings

Hand-hatiered fresh chicken breast pieces

tossed in spicy buffalo sauce. Served with
Blen Cheese. 7.39

Crispy Chicken Trio
Hand-battered fresh chicken breast pieces.
Served with Honey Mustard,

BB() and Ranch for dipping. 6.99

Texas Tonion.
Crispy onion petals drizzled with sour cream
and served with zesty dipping sauce, 6.29

< Firecracker Chicken Wraps

Crispy, fried flour tortillas stuffed with spicy
grilled chicken and cheese. Served with cool
Avocado-Lime dipping sauce. 7.89

French Onion Soup
Caramelized anions simmered in a sivloin heoth
with a tonch of Madeira wine. Topped with
melted Swiss and breadcrumbs. Bowl 4.99

Authentic Ranch House Chili
Alkbeef chili freshly made with omatoes, bell
peppers and onions. Topped with cheddar,
falapeio slices and onion. Bowl 4.99

Shrimp & Lobster Chowder

Creamy corn chowder simmered with
shrimp, lobster, potatoes and red hell
peppers. Bowl 4,99

A .
=(” LongHorn Shrimp
& Lobster Di]:
Shrimp and lobster baked with creamy
mozzarella, smoked gouda and sun-dried
tomatoes. Served with warm tortilla chips. 8.49

STEAKHOUSE SALADS

The only way to make our fresh cut greens better —
top them with tender, favorful steak, chicken or salmon.

Grilled Chicken &
Strawberry Salad

Grilled chicken breast served over mixed feld
greens with strawberries, grapes, mandirin
oranges, candied pecans, red onion, feta, and

raspherry vinaigrette, 11.99

Grilled Salmon Salad”
Fresh bourbon-marinated LongHorn
Salmon served on crisp salad greens or
Caesar salad. 12.49

Sonoma Chicken Salad
Fresh grilled chicken, provolone & feta,
pepperoncini peppers, red onion and tomato-
basil salsa. Served over crisp romaine tossed in
halsamic vinaigrette. 11.69

=" 7-Pepper Sirloin Salad
T-pepper grilled sirloin served over fresh mixed
greens with diced tomatoes and crumbled
bleu cheese. 12.89

Salad Dressings:
Ranch, Fat-Free Ravich, Balsamic Vinaigrette, Raspherry Vinaigrette, Thousand {slana,
Clipotie Ranch, Blew Cheese, Caesar, Ialfan, Honey Mustard and O & Vinegar

STEAKHOUSE SANDWICHES

We start with fresh beel and chicken to grill a thick, juicy sandwich.
Served with lettuce, tomato, onion and seasoned fries.

Parmesan Crusted
Chicken Sandwich

Juicy grilled chicken breast, topped with
a parmesan cheese and garkic crust, and a

parmesan spread. 9.79

-‘:'.;J"Jl)cnutcs LongHorn Steakhouse Specialty

Cheeseburger’

A juicy half-pound burger served with
American, Swiss, or cheddar on a
toasted bun, .99
Add bacon just 1,00 more,

*COOERD TO ORDER. CORSIMING RAW OR FNDERCOORED MERTS, POULTRY, SEAFOOD, SHELLFTSH QR FGGS MAY INCREASE YOUR RISK DOF FOODBORNE ILLNESS,
ESPECIALLY 11F ¥OU HAYE CERTAIN MEDICAL CONDITIONS MIRGERS AND CHOP STEAK COUEED TO MEDILIM {155%),

I-onghorn Steakhouse

Dinner



I-onghorn Steakhouse @

Dinner

pASSION FOR GRILLING“

LongHorn has a passton for griling inspired by the American West,
For over 28 years, we have proudl) served steaks, chicken and fish that ave always fresh, never frozen,

LEGENDARY STEAKS

Our Legendary Steaks are perfectly seasoned and expertly grilled to your liking,
Served with your choice of side, a Mixed Green or Caesar salad
and unlimited freshly-baked Honey Wheat bread.

l.-:"’j

Flo’s Filet.'
Ouur guest’s Favorite - the most tender qut of beef,
For. 1849 9oz 2049
Wrapped with bacon just 100 more.

Outlaw Ribeye..’

Our signature 18 oz, bone-in,
firegrilled ribeye. 20.79

Crab Stuffed Filet

LongHorn Porterhouse’
A fire-grilled 22 oz USDA Choice bone-in
porterhouse — a NY Strip and filet in
one juicy cul. 23,99

Atender 7 oz, filet statfed with jumbo
lump erabmeat, topped with fresh spinach
aml creamy herb-cheese sauce. 22,49

Fire-Grilled T-Bone’
Ahearty 16 oz T-Bone — a NY Strip and
tender filet in one juicy steak, 19,99

Renegade Top Sirloin’
A juicy USDA Choice top sirloin.

Goz. 1199 8oz 13.49 120z 1549
Prime Rib’
Slow-roasted, USDA Choice prime rib served
with au jus and horseradish sance.

12 0z. 1829 160z 20,79

Sirloin” & Shrimp
Scampi
An 8 oz, top sirloin paired with baked shiimp
in awine garlic sauce. 17.99

New York Strip’

A elassic with hearty flvor,
110z 17.99 14 oz, 2049

Chop Steak’
10 0z. freshly ground beef, grilled and
smothered with mushrooms, red wine sauce
and onion straws, 12.99

Flo’s Filet." and
Shrimp & Crab Gratin
Our 7 oz, Flo's Filet and
creamy Shrimp & Crab Gratin, 25.49

Ribeye

Cut fresh, 12 oz juicy and flavorful. 18,49

GREAT STEAK ADDITIONS

Lobster Shrimp & Crab
Tail Gratin
8.99 8.99

Parmesan or Grilled
Bleu Cheese Onions
Crusted 2.49

1.001

Sautéed Sautéed
Mushrooms
2.99 & Onions

Half-Rack Grilled
of Ribs Shrimp
8.99 5.99

Mushrooms

2.79

Expertly Grilled to Your Liking

RARE MED-RARE MEDIUM MED-WELL WELL
Coal, Warm, Bright pink Very Warm, pink Yery Warm,
red center red center throughout almost gone brown throughout

A I8 gratuity will b siddes 1 fuarfles of 8 o more for your conweniene. 1 you think this amount should be jnerssed or decresad. plise patlfy yr sener

*OOOKED TO GROER. CONSUMING FAW OB NDERCOOKED MEATS, PIRLTRY, SEAFOOD, SHELLFISH (R RGGS MAY INCREASE YOUR RIS 0F FOUDBORNE [LINESS,
ESPRIZALLY I $¢31) HAVE CERTAIN MEDICAL CONDITIONS. BURGERS AND CHOP STEAK COURED TO MEDIUM {155




SEAFOOD

Our fresh salmon and shellfish are expertly prepared to juicy perfection.

- .
<V LongHorn Salmon
Fresh, hand-cnt salmon, grilled using our
segret bourbon marinade, Served over rice
with side cholce wnd sulad,
Toz 1499 100z 1642

Golden Fried Shrimp

Hand-battered. jumbo shrimp served with
fries and jalapefio cole slaw. 14.39

‘-‘ . L
U Flo's Filet." &
Lobster Tail
Our 7 o, Flo's Filet paired with 2 cold-water
Iobster tail and melted butter: Served with
side choice and salad. 26.49

Redrock Grilled Shrimp
A dozen grilled shrimp ghized with our smoky
tomito butter, Served over rice with side
choice and garlic butter sauce, 15.49

A .
=4 Flo’s Filet. &
LongHorn Salmon’
Our 7 oz Flo's Filet and fresh, hourbon-
marinated grilled salmon, Served over rice
with side choice and salad. 22,79

NEWFlo’s Filet.' &
Cedar-Grilled Shrimp
A 7 oz Flo's Filet paired with garlic & herb
crusted jumbao shrimp, fire-grilled on a cedar
plank. Served with side choice and salad. 22.49

CHICKEN

Our fresh and delicious chicken breasts are hand-seasoned and made to order.

‘—‘El"Parmesan
Crusted Chicken

Two fresh grilled chicken breasts, topped

with 4 parmesan garlic crust and choice of

two sides. 14.99

Fresh Chicken Tenders

Hand-battered fresh chicken tenders, Served with
Honey Mustard, fries and side choice. 13.49

NEW Citrus Grilled Chicken

Sierra Chicken
Two fresh grilled chicken hreasts topped

with tomato-basil salsa and served on rice with

fresh vegetables, 13.79

NEW Grilled Chicken

& Stuffed Portabella
Tender grilled chicken breast topped with
mushroom sauce and a cheese stuffed
portabella mushroom. Served with

Tender grilled chicken breast topped with fresh
oranges and tangy citrus glaze, Served with choice
of side. 11.49

RIBS & CHOPS

The sign of great ribs and chops - tender, juicy perfection.

= Baby Back Ribs Cowboy Pork Chops’
Our fall-off-the-bone tender BB( baby back ribs. Two juicy 8 oz center-cut, grilled bone-in
Served with jalapeno cole slaw and side choice, pork chops. Served with brandied apples
HalfRack 14.99 FullRack 18.99 and side choice. 13.99

SIDE DISHES

Fresh Seasonal Vegetables  2.29  Loaded Baked Potato 229 Fresh Steamed Asparagus 3.79

choice of side, 12,29

Brandied Cinnamon Apples 2.2 Mashed Ptatoes 229 Mixed Green Salad 3,99
Seasoned French Fries  2.29  Jalapefio Cole Slaw 229 Caesar Salad 399
Seasoned Rice Pilaf 229 Sweet Potato with 2.29

Cinnamon & Butter

Add a Mixed Green or Caesar salad to your entrée for only $2.79.
Substitute fresh asparagus as your entrée side for an additional $1.49,

*OOGRED TO ORTTER. CORSLIMING RAW (8 LNIERCOOEED MEATS, POULIIY, SEAFOUD, SHELLFSH OF FGGS MAT INCREASE WU R HISK OF FOODBOINE ILLNESS,

FEPECIALLY TP O£ FLAYE CERTAIN MEINCAL COMIITIONS. BURGERS AND CHOP STEAE COOKED TO MEDUM (15548
DA% 710
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I-onghorn Steakhouse
Dinner

MARGARITAS

=" The Perfect

Sauza Conmemorativos tequila, Grand Marniers,
Patron Citronges, Triple Sece and orange Juice,

1800 Texas Tornado

1800 Reposados tequila & Grand Marniers,

Watermelon
Do Juliows Blianco 100% Blue Agave tequila,
Smirnoffs Watermelon Twist, Monine Watermelon
ani our own LongHorn sweet ‘n sour,

Texas
Juse Cuervo Golds tequila, Grand Marniers,
LongHorn sweet 'n sour. Upgrade to “Ultimate”
with 1800 Reposados tequili

Silver Lightning

Sauza Tres Generacioness 100% Blue Agave
Silver tequila & Patron Citronges.

Pomegranate
Herraduris Blanco tequila, Pairon Citringes,
POM Wonderfuls Pomegranate Juice, Monine

Pomegranate and LongHorn sweet 'n sour,

Raspberry
Dron Julios Blanco tequila, De Ruyper Raspberrye,
and our own sweel 'n sour. Served with
fresh raspherries,

Desert Pear
Josié Cuervo Tradicionals 100% Blue Agave
tequila, Patron Citronges and Monins
Desert Pear,

Frozen Strawberry or
Raspberry Margarita
Jusé Cuervo Golds tequila with your

choice of either strawberries or De Kuyper
Razzmataizs & raspherries,

SPECIALTY DRINKS

A
“V Pineapple Goldrush
Our own housemade vodka made with fresh
golden pineapple infused in Skyy Infusionss
Passion Fruit Vodka,

» Pineapple Goldrush Martini
» Strawberry Goldrush
= Tropical Peach Goldrush

LongHorn Pina Colada

Crirzana Goconut rum, coconut, pineapple.

Strawberry Daiquiri
Blended Captain Morgans Spiced Rum &
strawherries. Or try strawberry-banana with
Grugans Banana Rum.

Mojito
Bacardis Limon Rum, muddled lime & mint Or
try a Blackberry Mojito with fresh blackherries
and Bacardis Superior Rum,

Raspberry Lynchburg
Lemonade.
Jack Damniel'ss Whiskey, Chambords Raspherry
Liguenr, Tuaeis, mixed with cranberry juice,

Green Apple Martini
Grey Gooses vodka and DeKuoypers
Sour Apple Schnipps.

Blackberry Firefly Tea
Fireflys Sweet Tea vodka, cranberry, and
hlackberry. Mix with lemonade
foor o Lemon Firefly.

WINE

To assist you in selecting a wine that best complements your meal,
our wines are listed from light & sweet to full-bodied & bold.

White Zinfandel Glass Bottle
Beringer, California 549 2100 |
Sutter Home, Califirnta 4.99 19.00
Pinot Grigio

Beco Domani, Menezie 5.99 23.00
Sauvignon Blanc

Robert Mondavi Private Selection, 599 23.00
Califoiia

Chardonnay

Canyon Road, Califormia 4.99 19.00
Meridian, Serda Barbvars Cownly 5.99 23.00
Kendall-Jackson Vintmers Reserve,  7.99  31.00
Galifrrnia

La Cremus, Sumamma 35.00

Pinot Noir Glass  Bottle
Trinity Oaks, Califrnta 5.99 23.00
Red Zinfandel

Ravenswood Vintners Blend, 6,49 2500
Calfforida

Merlot

Turning Lenf, California 499 19,00
Red Diamond, Washingion 649 25,00
Blackstone, Califaruia 599 27.00
Cabernet Sauvignon

Waoodbridge by Robert Mondavi, 5.49 21.00
Caltfirmitta

Chateau St. Jean, Califormia 699 27.00
Dynamite Yineyards, Mot Coast 7.49 29.00
Beringer, Knipiifs Valley 39.00



DESSERTS

B
“% Chocolate Stampede.. Mountain Top Cheesecake

Great for sharing! Moist peaks of chocolate New York style cheesecake with strawberries

cake layered with six types of chocolate and and whipped cream. 5.49

served with vanilla bean ice cream. 6.99 = o
Key Lime Pie
Our tart and creamy classic haked into
Golden Nugge: i graham cracker crust. 4.99
Fried Cheesecake :
‘Tasty nuggets of creamy cheesecake lightly Ultimate Brownie Sundae
breaded and crisp fried. Served over vanilla A Ghirardelli chocolate brownie served wirm

and topped with hot fudge and vanilla bean
foe cream, 5,29

LongHorn Dessert Sampler < Caramel Apple Goldrush

bean ice cream with strawberry sauce. 549

A shareable sampler of three favorites, Apples tossed with cinnamon, butter and brown
Chocolate Stampede, Caramel Apple Goldrush sugar baked in a golden pastry shell, Served
and Mountain Top Cheesecake, 7,99 warm with vanilla bean ice cream and Maker's

Marks bourbon-caramel savce, 6.99

BEVERAGES

Orange, Apple, and Cranberry Juices, Milk, Bottled Spring Water, IBC, Root Beer

Bottomless Beverages

LongHorn Limeade, Strawherry Limeade, Blackberry leed Tea, Raspberry leed Tea, Strawberry Lemonade,
Minute Maid Lemonade, Coke, Diet Coke, Coke Zero, Sprite, Pibh Xira, loed Tea, Hot Tea, and Coffee

B =G

BEER

Imported & Specialty Ice Cold Bottles

Amstel Light, Bass Ale, Blue Moon, Corona, Corona Light, Dos Equis, Heineken
Killian's, Micheloh Light, Michelob ULTRA. Newcastle Brown Ale
Samuel Adams (Boston Lager), Samuel Adams (Seasonal), Sam Adams Light

American Premium Longneck Bottles

Budweiser, Bud Light, Bud Light Lime, Coors Light, Miller Genuine Draft, Miller Lite

Obour’s
Ice Cold Draft Beer
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EAKHOUSE

DAda (07710

I-onghorn Steakhouse

Dinner



