Gluten-free | dinner

[leojoetizers

Colossal S ﬁrimy Cocktail Oysters on the Cl-[ag Shell
Gently simmered jumbo shrimp cocktail chilled on ice, Served on the half shell with cocktail sauce, horseradish and lemon.
served with cocktail sauce. 1/2 dozen 8.99 dozen 16.99
3.50 per shrimp  1/2 dozen 19.99

P g Oscar’s Seafoocf Platter
Sear eJ “Rare’ ﬂﬁi ‘ﬁma 6 colossal shrimp cocktail, 6 oysters on the half shell
no soy and ginger sauce and a king crab leg cocktail. 29.99
Fresh Ahi tuna sesame crusted and seared rare, p ,
accompanied with wasabi, served with Asian slaw. 12.99 C’Clﬂg C?’&lg COCétal[

Alaskan king crab meat de-shelled and served
chilled with cocktail and mustard sauces. 12.99

‘Fresﬁ[y Made Salads

Malone’s Chicken Salad without croutons Grilled Salmon Salad

Fresh greens, tomatoes, cucumbers, and mushrooms, tossed Fresh baby spinach, provolone cheese, tomatoes, candied walnuts

with honey mustard dressing and roasted chicken. 11.99 and hard-boiled egg tossed with a sweet raspberry vinaigrette.
Topped with fresh grilled Atlantic salmon. 12.99

Bleu Cheese and ?lyjafe Salad ) ,

without bagel chips & Maytag blet cheese Med’lfeﬂ’aneaﬂ S ﬁ?’lm}o S a[a(/{

Fresh greens, red onion, garbanzo beans, pepperoncini, cucumbers,
feta cheese, roasted red peppers, kalamata olives

and artichoke hearts topped with grilled shrimp skewers

and tossed in an oregano vinaigrette. 12.99

Spring mix with Granny Smith apples, candied walnuts
and tossed in a poppy seed dressing. 10.99
Add roasted chicken for 2.00

C ﬁiC Een Caesar without croutons

Romaine hearts, roasted chicken, and shaved parmesan cheese
tossed in a traditional Caesar dressing. 10.99

Prime Steakhouse without Maytag bleu cheese
Filet mignon medallion grilled to order on a bed of mixed greens
with oven-dried tomatoes, smoked portobello mushrooms
Caﬁfornia Coﬁﬁ without Maytag bleu cheese and grilled red onion; tossed in a red wine vinaigrette. 13.99
Mixed greens, roasted chicken, avocado, tomatoes, bacon,
scallions and roasted corn; tossed with citrus vinaigrette. 11.99

A House Favorite

Served with one side item and Malone’s Bottomless Lexingtonian house salad.
Side Caesar (without croutons) or Greek Salad may be substituted for 2.99

Roasted Chicken

A half chicken, generously seasoned and baked to a golden brown. 15.99

Sandwiches

All sandwiches are served with crispy french fries and a pickle spear and Malone’s Bottomless Lexingtonian house salad

Malone’s Burger without bun Club Sandwich witout Texas toast

A half pound of pattied beef with melted cheddar cheese and bacon, Thinly sliced ham and smoked turkey breast piled high with

topped with lettuce, tomato and red onion. 12.99 bacon, cheddar cheese, lettuce, tomato, mayonnaise, onion
and served with honey mustard dressing. 13.99

Prime Rib Sandwich winout French Roll or Au Jus

Thick sliced prime rib served with creamy horseradish. 17.99



All seafood and steak entreés are served with one side item and Malone’s Bottomless Lexingtonian house salad.
Side Caesar (without croutons) or Greek Salad may be substituted for 2.99

e

USDA PRIME BEEF

The most exacting standards in beef. “Prime” Beef makes up only one and a half to two percent of all the
beef butchered in the world. We purchase our beef from the best butchers in Chicago.

Prime “C ﬁicago” Beef

Filet Mignon goz  $28.99
USDA Prime Malone’s Sirloin 8 0z 19.99
USDA Prime Malone’s Sirloin 12 0z 24.99
USDA Prime Sirloin Oscar 12 0z 29.99
USDA Prime New York Strip 14 0z 34.99
USDA Prime Ribeye 16 0z 32.99
USDA Prime Prime Rib 120z 27.99
after 4 pm / while supplies last

USDA Prime Prime Rib 16 0z 33.99
after 4 pm / while supplies last

USDA Prime Porterhouse 24 0z 49.99
USDA Prime Bone-In Filet 12 0z 42.99
Filet ‘Mignon 12 0z 39.99

Lobster & King Crab

Coldwater lobster tails are recognized as
the finest in the world. Known for their sweet,
firm white meat and mild flavor,
coldwater lobster tails are savory and succulent.

Coldwater Lobster Tail 100z
Crab Legs

2 King Crab Legs

3 King Crab Legs

$ market price

market price

market price

S lc{é Ttems 399

Mushrooms One Pound Baked Potato
Whipped Potatoes Broccoli

Country Green Beans Fresh Asparagus
Sautéed Spinach

Malone’s Filet Medallions

Filet Medallions with Béarnaise Sauce $21.99
Bacon Wrapped Filet Medallions 22.99
Filet Medallions crusted with Dijon Horseradish 23.99
Oscar Style Filet Medallions 26.99
Mix & Match 26.99

Choose any two of the above Medallion options

Combinations
Filet Medallion with a King Crab Leg 26.99
8 0z Filet Mignon with a Cold Water Lobster Talil 59.99
Smf Your ‘Timf
Oscar Style top any steak 6.99
King Crab Leg with any entree 14.99
Lobster Tail with any entree 39.99

Fresh Fish
& Seafooaf Selection

Grilled Salmon 21.99

Blackened Tuna Mignon 25.99

Broiled White Fish 19.99
MEAT TEMPERATURE GUIDE

For optimum flavor and tenderness we suggest you order
your steak prepared medium rare to medium.

rare cool red center

medium rare red warm center

medium pink hot center

medium well slightly pink to brown center
done broiled throughout, no pink
well done no pink, extra dry

Please keep in mind that we prepare our steaks under
an infrared broiler which creates a crust or slight char on the
outside that seals in all the juices of the steak

This menu and the information on it is provided by Malone’s in cooperation with the Gluten Intolerance Group® (GIG®),
as a service to our customers. Malone's and GIG® assume no responsibility for its use and information which has not been verified by Malone's.
Patrons are encouraged to consider this information in light of their individual requirements and needs to their own satisfaction.

Consuming raw or undercooked mealts, poullry, seafood, shellfish or eggs may increase your risk of food borne illness.

We would like to see you again soon, please drink responsibly. Our customer service shuttle is available for your use. MGFD0112



