
 

 
Fleming’s Prime Steakhouse & Wine Bar 

Taste the Gables Lunch $35 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 

 
Entrée choice of 
 
FLEMING’S PRIME STEAKHOUSE BURGER  signature beef blend, Wisconsin cheddar 
cheese, red onion confit, heirloom tomato, iceberg lettuce & Fleming’s butter 
pickles 
GRILLED BURRATA SANDWICH  sun-dried tomato, caramelized onion, pesto, 
arugula 
Above Entrees served with French fries* 
CHICKEN CAESAR SALAD romaine, Campari tomatoes, parmesan crisps, balsamic 
glaze& freshly grated Parmigiano Reggiano with our signature housemade Caesar 
dressing 
 FARRO POWER BOWL mushroom medley, roasted Campari tomatoes, carrots, 
sautéed spinach, pickled red onions, avocado 

Dessert  
HOMEMADE CHOCOLATE CHIP COOKIE  semi sweet chocolate 
 
 
 



 
Fleming’s Prime Steakhouse & Wine Bar 

TASTE THE GABLES $60 Menu (no substitutions) 
 
 

Starter choice of  
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 OZ. FILET MIGNON 
BARBECUE SCOTTISH SALMON FILLET mushrooms, barbecue glaze 
DOUBLE BREAST OF CHICKEN roasted, white wine, mushroom, leek 
and thyme sauce 
CALIFORNIA POWER BOWL farro, beech mushrooms, roasted 
tomatoes, carrots, kale, pickled onions, avocado, toasted pistachios 
 

Dessert choice of 
CHEESE CAKE strawberry sauce 
CHOCOLATE GOOEY BUTTER CAKE honeycomb brittle, chocolate 
sauce & caramel 
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