PRIME RIB

Our house specialty is crusted with Dijon mustard and spices. We slow cook
our Prime Rib a minimum of sixteen hours to medium rare. Our Prime Rib is
served with au jus, Yorkshire pudding, extra hot horseradish and one of our

complimentary sides. While it lasts!

Petite Cut 80z |23 Vons Cut 170z |40
Regular Cut 100z |27 Alberta Cut 220z |45
Butchers Cut 140z | 34

STEAKS

Top Sirloin The New York Strip

Also referred to as the “baseball cut” Firm with full bodied flavour.
80z |23 120z]|29 100z |27 120z| 34

Filet Mignon The Ribeye

The most tender beef on the menu. This cut is heavily marbled and
Filets are cut thick from the tenderloin. full of flavour.

Petite 7 0z | 30 Regular Cut 12 0z | 42 100z |26 140z |34

At Vons we take pride in serving only the highest quality of
grain fed beef from the plains of Alberta. Our beef is Sterling
Silver which is the top 12 % of all AAA beef produced. We
hand cut our beef and prepare it in a special high heat broiler
at 1800 degrees fahrenheit which sears and locks in the juices
ensuring your steak is the tastiest available.

SURF YOUR TURF

Jumbo Garlic Prawn Skewer |9
Cajun Scallop Skewer |9

Cracked Alaskan King Crab Legs
| with drawn butter | %2 pound 18

Cuban Rock Lobster Tail
| with drawn butter | 70z 27

Our complimentary sides pair with our famous Prime Rib and Steak selections.
Please choose one.

Candied sweet potato mash Red jacket garlic mashed potatoes
Fresh steamed vegetables Steakhouse fresh cut fries
Fresh steamed mini potatoes

Béarnaise Sauce | 3
Cabernet Gravy | 3
SAUCES Peppercorn Sauce | 3
Oscar Sauce | 11
Neptune Sauce | 11

VONS STEAK COOKING GUIDE

RARE Cool and red in the centre.

MEDIUM RARE | Slightly warm in the centre, with deep pink or pale red centre color.

MEDIUM Warm and pink in the centre.
MEDIUM WELL | Slightly hot and a little pink in the centre.
WELL DONE Fully cooked, hot in the centre with no pink.

“’ Vons Recommends

Prices do not include applicable tax.
For all groups of ten or more an 18% service charge will be added to the bill.

Please note that not all ingredients are listed.
Please let us know of any allergies or dietary concerns.

Steakhouse Fresh Cut Fries | 5
Steamed Vegetables | 6
GarlicBread |5

Loaded Baked Potato |5

Sautéed Alberta
Mushrooms | 6 1/2

Asparagus Tips With
Hollandaise | 8

Buttermilk Hand
Battered
Onion Rings | 6




STARTER SOUPS AND SALADS

Roasted Butternut Squash Soup
shot 2 bowl 6 %2

Lobster Chowder
shot 3 bowl 8

Caesar Salad
double smoked bacon | anchovies | garlic Caesar dressing |
parmesan | 6 2

Mixed Sweet Greens
red peppers | carrot shards | teardrop tomatoes |
Spanish onion | raspberry vinaigrette | 6

Danish Blue Cheese Salad
tomato wedges | crumbled blue cheese dressing |
Spanish onion | 7 72

VO

STEAK HOUSE & OYSTER BAR

Lolly Pop Coconut Shrimp

APPETIZERS “‘ sweet and spicy plum dip | 10

Bruschetta
diced roma tomatoes | garlic |
parmesan | fresh basil | 7 1/2

Crab Claw Mar tini
icy chilled | wasabi spiked cocktail
sauce | 14

Garlic Shrimp
baked with mozzarella cheese |
garlic butter | crostinis | 10

Mussels
spicy garlic chilli tomato pepper
cream sauce & chorizio sausage |

Double Smoked Bacon or | Dijon cream sauce with leeks | 12

Wrapped Scallops

e 2 Mushroom N n
wasabi spiked cocktail sauce | 10 LShroo eptune

crab meat | mozzarella cheese |
Alberta button mushrooms | baked

Escargot Caps and topped with fresh hollandaise | 13

mushroom caps | curried garlic

butter | shallots | 10 Jumbo Prawn Cocktail

icy chilled | wasabi spiked cocktail

Clump Crab Cakes sauce | 14

mustard sauce | mango salsa | 16

Oysters Rockefeller
spinach | sambucca | butter and
bread crumbs baked | 14

Crabshack Oysters

crab meat | double smoked bacon |
asiago cheese | garlic cream sauce |
baked | 14

V)

V)

RAW BAR

We serve only the finest quality oysters from

both the East and West Coast of North America.

Our oysters are shucked fresh to order and served with

our own selection of sauces and fresh grated horseradish

on a bed of shaved ice. Ask your server about today's selection.

West Coast

Premium West Coast
Chef’s Creek |

Premium East Coast

HOUSE FEAURES

Blackened Halibut
wild rice and steamed vegetables | 29

Sesame Crusted Ahi Tuna
sashimi grade | seared rare | duo of
garlic mashed and steamed
vegetables | wasabi soya glaze | 32

Wild Salmon
maple, garlic and dill glaze | steamed
vegetables and wild rice | 27

Goat Cheese Filet

70z Sterling Silver AAA tenderloin |
Baked snow goat cheese | red skin
garlic mashed and steamed
vegetables | 31

Tenderloin Medallions

wild mushroom, tomato, onion and red
wine reduction | garlic mashed and
steamed vegetables | 28

New Zealand Rack of Lamb
red wine mint reduction | steamed
vegetables and red skin garlic
mashed | 36

Steak Oscar
7 0z AAA Sterling Silver Top Sirloin |

shrimp, crabmeat and scallop | garlic
cream sauce | steamed mini potatoes
and vegetables | 29

Fanny Bay | Beach | Effingham |

Malpeques | Caraquets | Village Bay | La St. Simon |

Y. dozen 15 dozen 28

Y. dozen 17 dozen 30

Kusshi | Kumamoto | Royal Miyagi | Gigamoto |

2 dozen 17 dozen 30

Cajun Ribeye

14 oz AAA Sterling Silver beef |
Cajun spices | steamed vegetables
and candied sweet potato mash | 35

Bison Tenderloin

bourbon pomegranate reduction |
garlic mashed potatoes and
steamed vegetables | 40

Stuffed Chicken

breast of chicken stuffed with
prosciutto salt cured ham, asiago
and spinach | port reduction | fresh
steamed vegetables | 24

Seafood Linguini

mussels | scallops and shrimp |
shredded basil and parmesan | spicy
garlic chilli pepper tomato sauce | or |
gorgonzola cream sauce | 24

Seafood Platter for Two
1 Ib cracked Alaskan King crab legs |

4 jumbo garlic shrimp | 4 jumbo scallops |

2 Cuban Rock Lobster Tails | drawn
clarified butter | steamed vegetables |
steamed mini potatoes | 80

"’ Vons Recommends

Prices do not include applicable tax. For all groups of ten or

more an 18% service charge will be added to the bill.

Please note that not all ingredients are listed.

Please let us know of any allergies or dietary concerns.
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