
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

FIRST · CHOICE OF:

ACCOMPANIMENT · CHOICE OF

DESSERT · CHOICE OF:

MAIN · CHOICE OF:

Steak Entrées are served with Vegetables du Jour and a choice of Baked Potato,  
Hy’s Mashed Potato, French Fries, Steamed White Rice or Brown Rice

SECOND · CHOICE OF:

TABLESIDE FLAMBÉ  
Choice of  · Chocolate Lovers, 

Bananas Foster, or Apple Streusel

CHEF'S PLATED SELECTION
Please Inquire About Today's Selection

DELMONICO · 16OZ 

HY'S SLOW ROASTED  
PRIME RIB · 15OZ 

HY'S HALF RACK OF LAMB
Mint Jelly

CHICKEN MARSALA  
Cremini Mushrooms, Fettuccine Pasta,  

Chicken Scallopini

STEAK OSCAR 
Filet Mignon, King Crab, Shimeji Mushroom,  

Asparagus, Hollandaise 

STEAK AU POIVRE 
New York Strip, Peppercorn Crust, Tri-Peppercorn Sauce

FISH PICCATA 
Chilean Sea Bass, Roasted Asparagus,  
Spaghetti Pasta, Lemon Caper Sauce

CREAMED SPINACH   |   SAUTÉED MUSHROOMS
GRILLED ASPARAGUS WITH HOLLANDAISE

WALDORF SALAD 
 Celery Ribbons, Fuji Apples, Candied Walnuts 

CAESAR SALAD 
Parmigiano-Reggiano, Hearts of Romaine, 

 Herb Roasted Croutons, Anchovy

SOUP DU JOUR 
Please Inquire About Today's Soup Selection

FRENCH ONION SOUP
Caramelized Onion, Gruyere, Mozzarella

POACHED SHRIMP 
Pineapple Relish, Red Radish, Cocktail Sauce

OYSTERS ROCKEFELLER 
Double Smoked Bacon, Caramelized Onion

CRAB CAKE 
Bell Pepper Puree, Lemon Garlic Aïoli, 

Roasted Corn Salsa

HY'S STEAK HOUSE
Gold  Menu $205 PER GUEST 

EXCLUSIVE OF TAX & GRATUITY


