
THURSDAYS  |  4PM - 10PM  |  DINE-IN* & CARVE TO-GO PICKUP**
We have reinvented what prime rib can be with our 16 oz. Caramelized Prime Rib, pecan-wood-fired,  

prepared to your preference from medium-rare to well-done, then caramelized and crusted,  
topped with CARVE® Steak Butter and served with a twice-baked potato and creamy horseradish. 

Additional ounces available for only $2.95/oz.

CARAMELIZED PRIME RIB 
THURSDAY DINNER       $49

Plus NEW Add-on Options to Complete Your Experience

 
 

  Gluten-Free Friendly        Vegetarian        Dairy-Free Friendly which might include butter

 Dairy-Friendly with modifications which might include butter

 Undercooked - These items may be served raw or undercooked, or contain raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

*DINE-IN: Tax & gratuity not included in feature pricing.
**TO-GO PICKUP: Tax plus a 15% handling fee applied to food TO-GO purchases. NO GRATUITY NECESSARY.

NEW |  MAKE THURSDAY EVEN BETTER

MAKE IT 3 COURSES    |    +10

16 oz. Caramelized Prime Rib will be complemented 
with a Signature Wedge Wheel   and Dessert Trio  

(Bite-sized Lemon Tart, Mini Banana Cream Pie ,  
Bite-sized Torched S’more)

PAIR YOUR PRIME RIB    |    +10

Complete your Thursday dinner  

with a 5 oz. Standard Pour of  

Perry’s Reserve Cabernet Sauvignon 

10.21.26


