SEVEN PONIES

STARTERS SOUP
SHRIMP COCKTAIL 19 FRENCH ONION SOUP 8
Jumbo Shrimp served with House Bloody Mary Cocktail Sauce. SOUP OF THE DAY 8

MUSHROOM "STEAK" BITES 20
Marinated Mushrooms, glazed Shallots, Crostini and Garlic Aioli. SALAD
VEGETARIAN OPTION

WEDGE SALAD 9

MEAT AND CHEESE 20 Crisp Baby Iceberg, Bacon Lardons, Blue Cheese Crumbles,
Grape Tomatoes and Fried Onions served with House

Assorted Selection of Cured Meats, Cheeses and Pickled Vegetables. .
Blue Cheese Dressing.

BOURBON BARREL BACON 10

In-House Smoked Pork Belly, Bourbon Molasses Glaze
served with Pickled Vegetables.

CAESAR SALAD 9

Romaine Lettuce Leaves, House Caesar Dressing, Egg,
Parmesan Cheese and Croutons.

STEAKS ALL STEAKS ARE CERTIFIED ANGUS BEEF AND SERVED WITH DEMI-GLACE AND CHOICE OF TWO SIDES.

PRIME RIB 45

100z SIRLOIN 40 140z RIBEYE 55 8oz FILET 65 el iet 0% King Cut

ENHANCEMENTS

.SAUT.EED SHRIMP 15 60.Z LOBSTER'TAIL MP 160z CRAB LEGS MP

in Garlic Butter Sauce Grilled or Thermidor-style

FAVORITES/DINNERS BURGERS & SANDWICHES
LEMON BUTTER SHRIMP 30 8oz STEAKHOUSE BURGER 20
Shrimp and Pappardelle Pasta with Mushrooms, Asparagus and Tomato, Arugula, Shaved Red Wine Onion, House Pickles,
Lemon-Butter Cream Sauce topped with Parmesan Cheese. House Steak Sauce, Dijonnaise and White Cheddar on a locally
sourced Bun. Served with Garlic Parmesan Fries.
BONE-IN PORK CHOP 35 Add bacon +$2
Marinated & grilled Pork Chop topped with Apple Pecan Butter
and your choice of side. OKLAHOMA SMASH BURGER 18

Four Grilled Onion Burger Patties with Dijonnaise and House Cheese
Sauce on a locally sourced Bun. Served with Garlic Parmesan Fries.

Add bacon +$2

PAN-SEARED SALMON 25

Seared Salt and Pepper Salmon with Corn & Asparagus
Succotash and topped with Pickled Fennel Salad.

ROASTED CHICKEN 25 CHICKEN SANDWICH 18

Chicken Salad with Herbed Vegetables and House Cheese Sauce

Pan-Roasted Airline Chicken Breast with Herbed Chicken Jus, ) ) ) .
on Brioche Toast. Served with Garlic Parmesan Fries.

Honey Butter Carrots and Yukon Mashed Potatoes.

SMOKED BRISKET PASTA 20 DESSERTS 9
Brisket slow-smoked in house with Tomato Ragu,
Pappardelle Pasta and topped with Parmesan Cheese. STRAWBERRY SWIRL CHEESECAKE

with House Strawberry Jam

SALTED CARAMEL CRISP CAKE

KOREAN STYLE BEEF TACOS 25

Brisket slow-smoked in house with Korean Cabbage Salad

and Salsa Verde. Served with Korean-style Street Corn. CHOCOLATE FLOURLESS TORTE
SIDES 6
WHITE CHEDDAR MAC & CHEESE GARLIC PARMESAN FRIES LOADED BAKED POTATO
ASPARAGUS HONEY BUTTER CARROTS MASHED POTATOES

Parties of eight or larger will be charged an 18% gratuity. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain
medical conditions. Please be advised that food prepared in this establishment may contain these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, sesame, fish and shellfish.



