


A P P E T I Z E R S

Market Fresh Oysters    3.50 ea.

New Zealand Green Lip Mussels    12.50

Bruschetta Classica     8.75 

Chesapeake Bay Clams    14 

Maryland Crab Cakes    15.75

Jumbo Shrimp Cocktail    16.50 

Hot Seafood Platter    MP

M A I N  C O U R S E

S I D E S

Dry Aged New York Sirloin    40 
Our Signature House-Aged Bone-In Sirloin

Center Cut Filet Mignon    39

Porterhouse Steak    48  

Cowboy Rib-Eye Steak    39

King Cut Prime Rib of Beef    38 

Queen Cut Prime Rib of Beef    34

Colorado Lamb Chops    42

Berkshire Natural Pork Chop    28

Pan Roasted Maize-Fed Chicken Breast    25

Veal Chop    45 

Irish Organic Salmon    28

Fresh Catch of the Day    MP

Alaskan Split King Crab Legs    MP

Fresh Maine Lobster    MP

Sauces and Accoutrements to Complement your Selection     3
Sauce Béarnaise          Brandied Peppercorn          Shallot & Beaujolais

Stilton Blue Cheese          Wild Mushrooms          Caramelized Onions

Surf & Turf
Center Cut Filet Mignon 

& Lobster Tail

MP        

New York – New York 

Our House-Aged New York Sirloin Steak 

Paired with a Fresh Maine Lobster 

MP

Grilled Globe Artichoke    10 

Fried Calamari    12.50

Beefsteak Tomato & Maui Onion    8.75

Shrimp Scampi    16.50

Tomato & Fresh Mozzarella    9.50

King Crab Cocktail    16.95

Chef’s Chilled Seafood Platter    MP

S O U P / S A L A D

Chef’s Soup of the Day    7.95

New England Clam Chowder    7.95

Chilled Gazpacho    7.50

Baby Spinach Salad    8.50

Gallagher’s Wedge    8.75

Chopped Vegetable Salad    8.95

Classic Caesar Salad    8.95

Forest Mushroom Salad    9

Buttermilk Breaded Onion Rings    6

Spinach, Sautéed or Creamed    8

Colossal Baked Potato    8

Steamed Asparagus & Hollandaise    9

Seasonal Mushroom Medley    9

Four Cheese Macaroni    8

Potato of the Day    MP

Yukon Gold Potato Puree    8

Seasoned Jumbo Steak Fries    6

Sautéed French Green Beans    8

Broccoli, Au Gratin    9

Broccoli, Steamed    8

This is a Trans Fat-Free Menu

For all private party information call 740-6433

www.arkvegas.com

 Please let your server know if  you have any food allergies. Not all ingredients are listed in the menu.

An 18% service charge will be added to parties of  6 or more. All major credit cards accepted. 


