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* ff?“# 1(;.’Iflunpz “Cacktail

Four JUMBO SHRIMP SERVED WITH COCKTAIL SAUCE 12.00

¢ Steamed “PBlack Mussels

SERVED BORDERLAISE STYLE WITH GARLIC TOAST 10.00

¢ Sauteed Calamani

SERVED PICATTA STYLE B8.00

*E

SiX LARGE FRENCH SNAILS SAUTEED IN GARLIC BUTTER 8.00
¢ Jvied “Rocky Mountain @ysters 7.00
¢ NMozzarella “Cheese Sticks e.00
¢ Wings @f Fire 7.00
¢ Jried fé; wen “Chile's &.00
& talian cﬁ'%/ “Calamani .00
¢ Jried sAssorted “Ve
SERVED WITH RANCH DR NG 6.00
¢ Jvied “Red Dalapena Peppers
FILLED WITH CREAM CHEESE 6.00
¢ Jvied “Creen Dalapeno Peppers

FILLED WITH CHEDDAR CHEESE 6.00



S aups & Salada/
® Vouse < ::;ﬂaden Salad aso
® Steakhouse “Wedge a.so
* Sowthwest .Spimrﬁ Salad .00
® “Cacsar Salad e.00
* Soup dee “)owr a.00

HA KLa Carte

¢ Twice PBaked LS)W{EA Patata 3.00 * -r;‘;l‘fd&r Fries 3.00

® Paked Sweet Potata 3.00 ¢ LVN}#MMf dae ‘:7:1«,1. 3.00
¢ L;ﬁ.falfl.t Sfmmp “Coacktail .00 0

¢ Seasaned Loang “CGrain & “Wild “Rices.oo

¢ Sawuteed NMushrooms in c(jﬂ»t&(‘ & “Red ‘Wine 6.00

DB Crews Dinnev Package

INCLUDES: BILLY'S SHRIMP COCKTAIL, HOUSE SALAD, AND YOUR CHOICE OF
TWICE BAKED POTATO, SWEET POTATO, STEAK FRIES, VEGETABLE DU JOUR OR
SEASONED LOMNG GRAIN AND WILD RICE. 10.00



Custam Cut) Steaks

USDA CHOIC BEEF OMLY

® T -Pane 1 .18 anp UP 15.00/L8.

* Co)uﬂu: Steak 1 Le MinIMUM 18.00/L8

* VNew cu:nfc RY U 1 LB MINIMUM 16.00/L8.
o Jilet ?”tgmw 36.00/LB.

Pre-Cut Steaks

¢ Jilet NMignan e oz. 14.00 8oz 18.00 100z.22.00
¢ Ribeye Steak 140z 16.00

® New quﬂ‘:’ S!Hp 14 0z. 14.00

® Raast g’rmm Rib n{ r:qt.o{ A G)Mﬁ 20.00

¢ French Cut Dauble Lamb efmps 18.00

* %uﬁq ‘Mawuntain (@qﬂu 15 12.00

* Shisk -?fz-%if&_;- 14.00



Seal wad, r@ﬁiﬂ bernw & Pasta

¢ 24 az. FLobster Tail (Seasanal) Marxer

¢ 10 az. Australian Cold Water TCails marker

¢ Steak & FHabister marker

& sAlaskan ?Gng (Era& (;Eegd iLe 29.00

¢ Steal and L}{fug Crab C.i'zegs 32.00

* c‘)’."nimf; .Scmmpi 18.00

¢ Santa Teresa ‘ﬁa ic Sh 1mp 17.00

® House PBreaded Fried Shiimp 12.00

& Steak and Fried Sﬁmrnp 2200

* %Fi!apiﬂ T?r”c! Sautéed Meuniere ar Plackened 1a4.00
* C@ illed Salman Fillet 1a.00

o Sauteed Calamani -S!mfa-. A la Picatta Served with Pasta 1a.00
o Paked Chicken P reast gii#umfs& 12.00

¢ Chicken l}JE{HﬂM!E{.’& 12.00

* C{’J illed “Chicken PBreast 10.00

¢ Jettuccini Primavera 14.00

A GRATUITY OF 17% WILL BE ADDED FOR PARTIES OF 8 OR MORE
AND FOR SEPARATE CHECKS
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