Shonatians

STEAK + FISH «- COCKTAILS

A MODERN STEAKHOUSE

S=

Happy Mother’s Day!

Sunday, May 12, 2024
Open 4pm to 9pm

Half Dozen - East Coast Wellfleet/ West Coast Kumamoto
Oysters Freshly Shucked to Order with Red 35
Tabasco, Mignonette and Atomic Cocktail Sauce

*16 oz. “Prime Grade” Herb Crusted Prime Rib 69
Creamy Horseradish and Beef Jus

*Colorado Prime Lamb Chops, Three 8 oz. Chops, 89
Rice Pilaf with Mint Chimichurri

*Shanahan’s Surf ‘n’ Turf, 7 oz. Filet Mignon 95
and 8 oz. Lobster Tail, Served with Grilled
Asparagus, Bearnaise Sauce and Drawn Butter

*32 oz. Wagyu Rib Eye Tomahawk for Two, 175
Sliced to share, Spice Rubbed Colossal Sweet Onion
Ring, Truffle Butter, Fresh Shaved Black Truffle

Block Island Grilled Swordfish, Cilantro Lime 68
Vinaigrette, Hawaiian Pineapple Relish and Rice Pilaf
Special Mother’s Day Sparkling Rosé by the glass:

Schramsberg, Rosé, Brut, North Coast, CA, 2019 25
Notes of strawberry and peach on the nose with a
smooth and perfectly effervescent finish.

Other Mother’s Day Recommendations:
Billecart-Salmon, Brut Rosé, NV 185

Gaston Chiquet, Tradition, 1er Cru, Brut, NV 375mI g0

(Our full a la carte Dinner Menu is available)
* Served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



