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RESTAURANT WEEK

Frocuced by the Arizona Restaurant Axscciation

PRIME STEAKHOUSE & LOUNGE"

_ STARTER__

SMOKED CANDIED PORK BELLY
pineapple-mango slaw

HARVEST SALAD
spinach, roasted sweet potato, toasted pumpkin seeds,
honeycrisp apple, feta, dijon mustard vinaigrette

_ ENTREES

BLACKENED MAHI-MAHI
charred brussels sprouts, crawfish rice étouffée

BRAISED SHORT RIBS
sautéed baby carrots, green onions,
garlic parmesan mashed potatoes

SOUTHERN-FRIED SPATCHCOCK GAME HEN
garlic cream spinach, crispy yukon gold melting potatoes

—— DESSERTS —

BLACK FOREST PARIS-BREST
cocoa choux, cherry compote, whipped cream,
chocolate crumble

AUTUMN SPICED CAKE
maple brown butter cream, bourbon apple compote,
oat crumble, caramel sauce

TRIO OF GELATI
sicilian pistachio, sea salt caramel, double dark chocolate

CHOOSE ONE STARTER, | $5 5
ONE ENTREE, AND ONE DESSERT

*Eating raw or undercooked meat, fish and shellfish
can increase the risk of foodborne illness.
Prices do not include tax. Menu items and prices subject to change.
A 22% gratuity will be added to parties of six or more.




