Fleming's Prime Steakhouse & Wine Bar
Taste Of The Gables
S35 no substitutions

Starter choice of
FILET TARTAR capers, pickled onions, radish slices, passion fruit gel
& black aioli served with housemade crositinis

MUSHROOM SOUP garnished with button mushroom chips & truffle
oil

FLEMING'S SALAD walnuts, tomatoes, dried cranberries, red onion,
lemon balsamic vinaigrette

Entrée choice of
YELLOWTAIL CRUDO* ponzu sauce, gochugaru flakes, carrot-
cucumber slaw

CABERNET FILET* 6 oz hand-cut filet mignon topped with danish
blue cheese butter over cabernet demi-glace, sautéed spinach,
campari tomato

CHICKEN CAESAR SALAD romaine, Campari tomatoes, parmesan
crisps, balsamic glaze& freshly grated Parmigiano Reggiano with our
signature housemade Caesar dressing

STEAK FRITES* 6 0z USDA Prime New York Strip, chimichurri,
golden potato pavé, tarragon aioli

Dessert

CARROT CAKE three-layer cake with cream cheese frosting, drizzle
of caramel



Fleming's Prime Steakhouse & Wine Bar
Taste Of The Gables
S60 Menu no substitutions

Starter choice of

BOURBON & APRICOT GLAZED MEATBALLS* fresno chili jam
GOAT CHEESE BITES lavender honey, fresh cracked black pepper
FLEMING'S SALAD walnuts, tomatoes, dried cranberries, red onion,
lemon balsamic vinaigrette

CAESAR SALAD hearts of romaine, parmesan, fried capers, crispy
prosciutto

Entrée choice of

8 0Z. FILET MIGNON

BARBECUE SCOTTISH SALMON FILLET mushrooms, barbecue glaze
DOUBLE BREAST OF CHICKEN roasted, white wine, mushroom, leek
and thyme sauce

MUSHROOM & TOMATO RAGOUT PASTA cavatappi, burrata, campari
tomato, torn basil with boz chicken

Dessert choice of

CHEESE CAKE strawberry sauce

CHOCOLATE GOOEY BUTTER CAKE honeycomb brittle, chocolate
sauce & caramel
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