
A P P E T I Z E R S

 

S O U P  &  S A L A D

E N T R É E S
Center Cut Filet Mignon   60.

  W ilted Baby Spinach and Roasted Sweet  Potatoes  

Gallagher’s Signature Dry Aged New York Sirloin    60.
 House S teak Fr ies  and Roasted W inter  Vegetable  Med ley

Veal Chop   64.
Seared and O ven Roasted with a  W ild Mushroom Ragout  and Creamy Chive Potatoes 

Roasted Colorado Lamb Chops    60.
A Half  Rack, Pan Roasted and Drizzled with a  Por t  W ine and Balsamic V inegar  Reduct ion, 

Moroccan Couscous and Baked Acorn Squash 

Petaluma Free Range Chicken    45.
Braised Brusse ls  Sprouts , Baby Carrots , W ild Rice and W inter  Squash

Prime Rib Roast    58.
Sea Salt  Crusted Baked Potato and Carrot  Parsnip Puree

Chilean Sea Bass      48.
Iron Seared Sea Bass , Mussels  Mar iniere, Leek & Saffron Risotto and Sautéed Pea Tendr i l s

Live Maine Lobster    95.
2 ½ lb Fresh Maine Lobster, Grilled Asparagus and Yukon Gold Potatoes with Caramelized Onions & Smoky Bacon 

Surf and Turf     125.
Austra l ian Lobster  Tai l  and Center  Cut F i let  Mignon, Roasted Broccol i 

and Sour Cream Tarragon Smashed F inger l ing Potatoes

Sauces and Accoutrements to Complement Your Selection   3.
Sauce Béarnaise  •  Brandied Peppercorn •  Shal lot  & Beaujola is  •  S t i l ton Blue Cheese

W ild Mushrooms •  Caramel ized Onions

Jumbo Shrimp Cocktail   20.
Tomato & Fresh Buffalo Mozzarella   15.

Chilled King Crab Legs   20.

Sautéed Shrimp Scampi   18.
 Lobster Bruschetta   20.

Maryland Lump Crab Cakes   18.

Classic Caesar Salad   12.
Gallagher’s Chopped Salad   12.

Lobster Bisque   12.
Forest Mushroom Salad   12.


