
salads Choice of dressing includes House Vinaigrette, Maytag Blue Cheese, Creamy Parmesan, Steakhouse French, and Green Goddess.

appetizers
Lobster Corn Chowder
Cup . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .6.95

Lobster Corn Dogs
Mustard Sauce . . . . . . . . . . . . . . . . . . . . . .12.95

Jumbo Shrimp Cocktail
Cocktail sauce with fresh horseradish . . .12.95

Maryland Jumbo Lump Crab Cake
Caper tartar sauce . . . . . . . . . . . . . . . . . . . .14.95

Oysters Rockefeller*. . . . . . . . . . .17.95

“Down Home”
Sauteed Jumbo Shrimp
Garlic and herb butter . . . . . . . . . . . . . . . . 14.95

Pancetta - Wrapped Scallops*
Roasted red pepper glaze . . . . . . . . . . . . . 13.95

Ahi Tuna Tartare*
Fresh lime, sea salt, seaweed salad,
teriyaki glaze, wasabi and
lemon aioli . . . . . . . . . . . . . . . . . . . . . . . . .12.95

Fried Calamari
With golden yellow squash, zucchini,
and roasted garlic remoulade . . . . . . . . . .10.95

Carpaccio*
Thin slices of prime beef tenderloin,
served with olive oil, capers,
lemon and Parmesan cheese . . . . . . . . . . 12.95

Roasted Marrow Bones
Parsley salad and baguette toasts . . . . . . .13.95

Hashbrowns . . . . . . . . . . . . . . . . . . . . 7.95
With aged cheddar . . . . . . . . . . . . . . . . . . . 8.95

Maytag Blue Cheese
Potatoes. . . . . . . . . . . . . . . . . . . . . . . . . 9.95

vegetables

Steamed Fresh Asparagus
Butter and hollandaise*. . . . . . . . . . . . . . . 10.95

Steamed Fresh Broccoli
Butter and hollandaise*. . . . . . . . . . . . . . . . 7.95

Sauteed Spinach
Garlic and lemon . . . . . . . . . . . . . . . . . . . . . 8.95

Lobster Mashed Potatoes. . . . .14.95

Boursin Mashed Potatoes. . . . . . 7.95

Garlic Mashed Potatoes . . . . . . . 6.95

French Green Beans
Sauteed with bacon and
caramelized onions. . . . . . . . . . . . . . . . . . . .9.95

Sauteed Brussel Sprouts
With red onion marmalade . . . . . . . . . . . . 9.95

Baked Cream Spinach . . . . . . . . . . . 9.95

 

French Fried Potatoes . . . . . . . . 7.95
           in peanut oil

Macaroni and Cheese . . . . . . . . . . 8.95

Scalloped Potatoes
Truffle cream, Gruyere, Parmesan. . . . . .10.95

Mushroom Pan Roast
Wild mushrooms with garlic,
boursin cheese . . . . . . . . . . . . . . . . . . . . . . 9.95

Creamed Corn . . . . . . . . . . . . . . . . . . 8.95

Caramelized Baby Carrots
In a brown sugar glaze. . . . . . . . . . . . . . . . 9.95

 

Potato Gnocchi
Butter and Parmesan . . . . . . . . . . . . . .8.95

One Pound Baked Potato
Butter and sour cream . . . . . . . . . . . . . . . 6.95
The works . . . . . . . . . . . . . . . . . . . . . . . . . 8.95

Fried Zucchini
Fried and topped with
Parmesan cheese . . . . . . . . . . . . . . . . . . . .7.95

801 Onion Rings. . . . . . . . . . . . . . . . .7.95

Sauteed Snow Peas
With carrots, shallots, and tomatoes . . . .7.95

Sauteed Crimini Mushrooms . .8.95

potatoes
 

801 Chop Salad
Fresh chopped garden vegetables,
avocado and watercress.
Green Goddess dressing . . . . . . . . . . . . . . . 8.95

Tomato And Onion Salad
Sliced tomato and sweet onion
served with choice of dressing . . . . . . . . . . .6.95
with Maytag blue cheese crumbles . . . . . . . 7.95

Chilled Iceberg Wedge
With cherry tomatoes
and choice of dressing . . . . . . . . . . . . . . . . . . . .6.95

Caesar Salad*
crisp romaine lettuce with white
anchovies and Parmesan cheese . . . . . . . . . . . 6.95 

22 oz. Bone ~ In New York Strip
Grilled . . . . . . . . . . . . . . . . . . . . . . . . . . . . .59.95

14 oz. Ribeye
Grilled . . . . . . . . . . . . . . . . . . . . . . . . . . . . .34.95
Tuscan style - fresh herbs, balsamic
vinegar and extra virgin olive oil . . . . . . . 35.95

22 oz. Bone ~ In Delmonico
Grilled . . . . . . . . . . . . . . . . . . . . . . . . . . . . .46.95
Cajun. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .46.95

Porterhouse
24 oz. . . . . . . . . . . . . . . . . . . . . . . . . .54.95

           The Carnivore
        40 oz. Bone~In Delmonico for two!  Bone Marrow
        Butter Bath, roasted marrow bones, shallot confit
        Parsley salad, baguette toasts . . . . . . . . . . . . 99.95

u.s.d.a. prime grade  aged  Steaks, Chops, and Roasts*

  *               Des Moines* Kansas City

General Manager  ~  Damon Murphy   *   Chef de Cuisine  ~  Brian Dennis

K Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness K

Please Observe a $5.00 Split Plate Charge  K 20% Gratuity on Parties of Six or More  

Rare ~ Very Red, Cool Center K Medium Rare ~ Red, Warm Center K Medium ~ Pink Center K Medium Well ~ Slightly Pink Center K Well ~ Broiled Throughout, No Pink

Roast Prime Rib
Single Cut . . . . . . . . . . . . . . . . . . . . . . . . . .33.95
801 Cut~Bone-In. . . . . . . . . . . . . . . . . . . .42.95
                          limited availability                       

Filet Mignon
8 oz. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .34.95
12 oz. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .39.95
Bearnaise Sauce. . . . . . . . . . . . . . . . . . . . . . .2.95

New York Strip
12 oz. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .34.95
16 oz. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .39.95
Au Poivre . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.00
Fromage . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.00
Cognac butter and 
portobella mushroom ragout. . . . . . . . . . . .2.00

WINE SPECTATOR 
BEST OF AWARD 
OF EXCELLENCE

DISTINGUISHED
RESTAURANTS OF
NORTH AMERIca *

12 oz. Lollipop Veal Chop
Grilled. . . . . . . . . . . . . . . . . . . . . . . . 38.95
Roasted shallot glaze . . . . . . . . . . . . .38.95
Cognac butter and 
portobella mushroom ragout. . . . . . . . . . . 2.00

Double Cut
American Lamb Chops
Two~2 bone chops
Grilled, house made mint sauce . . . . 38.95
Pistachio encrusted. . . . . . . . . . . . . . 40.95

Three~2 bone chops
Grilled, house made mint sauce . . . . 44.95
Pistachio encrusted. . . . . . . . . . . . . . 46.95

   Omaha

Garbage Salad
Romaine lettuce, Maytag blue cheese crumbles,
hearts of palm, tomato, English cucumber, 
calamata olives, pepperoncinis, salami,
Champagne Dijon vinaigrette dressing,
and a jumbo shrimp . . . . . . . . . . . . . . . . . . . 8.95

Dry Aged Double Bone 
Pork Chop
Cider jus and roasted apple compote
Grilled or Spice rubbed. . . . . . . . . . 35.95
House made Barbeque. . . . . . . . . . . 35.95

Filet Medallions
Pan roasted, topped with lobster meat.
Wild mushroom red wine 
demi glace . . . . . . . . . . . . . . . . . . . . . . . . 36.95

Osso Buco
Braised Veal Shank with roasted vegetables.
Horseradish and citrus gremolata . . . . .30.95

Stuffed Chicken Breast
Pan roasted, stuffed with fresh herbs,
shiitake mushrooms and pancetta,
madeira wine jus . . . . . . . . . . . . . . . . . . .24.95      


