APPETIZERS

FRENCH ONION SOUP - sourdough crouton | gruyére
ASPARAGUS SOUP - alaskan king crab

VEGETABLE MAKI ROLL - red pepper | cucumber | avocado | carrots | napa cabbage | cilantro 6
CALIFORNIA ROLL - king crab | avocado | cucumber . . . . . . . . . . ... ... .. ..... 8
SHRIMP TEMPURA ROLL - jumbo shrimp tempura | avocado | cucumber | spicy mayo . . . . . 8
RT STYLE SPICY TUNA ROLL - yellowfin tuna | spicy mayo | shrimp tempura . . . . . . .. .. 9
RAINBOW ROLL - alaskan king crab | sliced tuna | hamachi | salmon |avocado . . . . .. . .. 14
KOBE BEEF SLIDERS - crispy onion | tomato | fontina | 1,000 island . . . . . . . ... ... .. 10
CRISPY CALAMARI -chiliaioli[lemon . . . . . . . . .. 10
SHRIMP COCKTAIL - cocktail sauce | lemonwedge . . . . . . . . . . . .. .. ... ....... 12
TRAM U NTU ’S _ SEARED JUMBO LUMP CRAB CAKE - chili rémoulade | radish | frisée . . . .. ......... 12
STEAK & SEAFO0O0D TEMPURA SHRIMP - lemongrass aioli | red fingerchiles . . . . . . .. . ... ... ....... 13
SEARED HUDSON VALLEY FOIE GRAS - strawberry-rhubarb jam | balsamic reduction | brioche . 18
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TRAMONTO’S TABLESIDE TARTARE
AHI TUNA TARTARE 14 | TENDERLOIN BEEF TARTARE 12
SOUP & SALADS
.................................... 6
............................................ 6
SIMPLE HOUSE - bibb lettuce | roasted tomato | tarragon | chives | ciabatta crouton . . . . . .. ... ... ... .. 6
SPINACH - goat cheese | red onion | bacon | spiced pecans . . . . . . . . . o i i i e 8
WEDGE - iceberg | blue cheese | radishes | carrot | cucumber . . . . . . . . . . . 8
ROASTED BEETS - house-made goat cheese ricotta | honey-roasted hazelnuts . . . . . . . . . . . . .. ... ..... 8
....................................... 8

CAESAR - croutons | white anchovies | parmesan

DRESSINGS: sweet italian vinaigrette | balsamic | caesar | blue cheese | 1,000 island | ranch | sherry vinaigrette

courses
for

40

Choose one item from each of the following categories:

SOUP

FRENCH ONION SOUP | ASPARAGUS SOUP

SALAD

SIMPLE HOUSE | CAESAR | WEDGE | SPINACH

MAIN

6 OZ. CENTER CUT FILET MIGNON | 12 OZ. CHOICE NEW YORK STRIP | ALASKAN HALIBUT | SCOTTISH SALMON

SKIRT STEAK | SPRING PEA AND BABY ARTICHOKE RISOTTO | *10 OZ. PRIME RIB (*available thurs. - sat.)

DESSERT

WHITE CHOCOLATE & CHERRY BREAD PUDDING | VANILLA CREME BRULEE
BANANA MOUSSE CAKE | VANILLA CHEESECAKE, CITRUS SALAD
CHOCOLATE TART | HOMEMADE ICE CREAM OR SORBET

Price is per person. No Substitutions, please.
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The lllinois Department of Health advises that eating raw or undercooked meat | poultry | eggs or seafood poses a health

risk to everyone | but especially to the elderly | young children under age 4 | pregnant women and other highly susceptible

individuals with compromised immune sytems. Throughly cooking of such animal foods reduces the risk of illness. 04-10
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TRAMONTO’S STEAKS

We serve the finest U.S.D.A. graded steaks, trimmed to our specifications. Many of our cuts are seasoned
with the perfect combination of sea salt, toasted peppercorn and steak butter and cooked in our 1200° broiler.
Filet cuts are served with your choice of topper and sauce.

FILET MIGNON
G Oz. | center CUt . . . . . . 26
10 0z. | center CUL . . . . . o o 31
14 0z. | bone-in . . . . 38
SKIRT STEAK - carmelized onions | french fries . . . . . . . . . . 22
SALT & HERB CRUSTED PRIME NY STRIP - 12 oz. | wild mushroom marsalasauce . . . . . . . . . . . . ... .... 35
PAN-ROASTED BONE-IN PRIME RIBEYE - 20 oz. | peppercorn crust | extra virgin olive oil | arugula salad . . . . . 41
STEAK TOPPERS STEAK SAUCES
BLUE CHEESE CRUST AU POIVRE
HORSERADISH BORDELAISE
PARMESAN RED WINE
FOREST MUSHROOM 5 BEARNAISE
SEARED FOIE GRAS & TRUFFLES 12 TRAMONTO’S SIGNATURE

PRIME RIB SPECIAL

SERVED THURSDAY, FRIDAY & SATURDAY
horseradish cream | unlimited popovers | beef jus

100Z.CUT ... 23 | 160Z.CUT ....29 | 220Z.CUT . ..

STEAK TEMPERATURES

BLUE ........ very red, cold center MEDIUM-RARE. . . red, warm center MEDIUM-WELL very dull pink center

RARE ............ red, cool center MEDIUM.......... pink, hot center WELL DONE. .. ... cooked through
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SHELLFISH
BUTTER-POACHED WHOLE MAINE LOBSTER - crispy lobster potato hash | blood orange butter . . . . . . . . .. 32
“LAZY LEGS” ALASKAN RED KING CRAB - potato pearls . . . . . . . . . . . e 37
WHOLE LOBSTER & 6 OZ. FILET . . . . . . . . . . e s e e s 44
CRABLEGS & 6 OZ. FILET . . . . . . . . 49
WHOLE LOBSTER & CRAB LEGS . . . . . . . e e e e e 52
HOUSE FAVORITES
WOOD OVEN AMISH CHICKEN - goat cheese grits | forest mushroom | roasted fennel . . . . . . . ... ... .... 19
APRICOT-BBQ GLAZED SCOTTISH SALMON - swiss chard | watermelon-radishsalad . . . . . .. ... ... .... 25
LAMB PORTERHOUSE - baby artichoke | candied beets | tomatoragoGt . . . . . . . . . . . . . ... ... ..... 26
ALASKAN HALIBUT - asparagus | french horn mushroom | green garlicbutter . . . . . . . .. .. ... ... .... 27
VEGETABLES & SIDES

FRENCHFRIES . . . ... .. ... ... ... ..... 5 ROASTED GARLIC MASHED POTATOES . . . . . . .. 6
TRUFFLED MAC&CHEESE . . . . . . ... ... ... 6 CRISPY LOADED POTATOES . . . . . . . . .. ... .. 6
CREAMED SPINACH . . . . . . .. .. ... ...... 6 SAUTEED FOREST MUSHROOMS . . . . . . ... ... 6
GRILLED ASPARAGUS . . . . . . . ... ... ..... 6 SUGARSNAPPEAS . . . . . . . ... .. . ... .... 6

An automatic 18% gratuity will be added to parties of 6 or more. Tramonto’s Steak & Seafood™ is a non-smoking establishment.

Please refrain from using vour cell phone in the dining room. 04-10
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