Cardini's Two-Bit Caesar* 8

Caesar’s original with chopped romaine, egg yolk,
garlic, lemon and anchovy dressing

The Popular Wedge 8

Crisp iceberg, egg, thick cut smokehouse bacon with choice of
Maytag bleu cheese or Carolyn's Russian dressing

Jasper & Hunchy's Tomato Salad 9
Seasonal tomatoes, burrata cheese, EVOO, micro greens

With asparagus, artichokes, and tomatoes
Prime Rib* Carolyn's Cut 30 Oscar's Bone-In 38

Oscar's Mayor "Weiner" Schnitzel* (veal Chop) 44
Golden bone-in veal chop topped with
arugula, and marinated tomato

Complement any Entrée:

Jumbo Shrimp* 14
Alaskan King Crab Legs* 19
Lobster Tail* 34

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shell stock reduces the risk of food borne illness.
Young children, the elderly and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.

“| have had the best years of my life in Las Vegas. | love this city for what it was, is, and will continue to be. | have had fun building this great place and want to share it with you along with memories of a few people, places,
and recipes that hold a special place in my heart. While you are here, you are family, so enjoy your dining experience and don't forget to drink a few too many, and have some fun!” -OSCAR B. GOODMAN
APPETIZERS SOUPS OVER THE TOP
Sal's Shrimp Cocktail 14 Crazy Phil's Onion Soup 8 Oscar - 10
Chilled seasoned jumbo shrimp served with spicy sauce Variety of onions caramelized with sherry infused white Lump crab, asparagus and Béarnaise sauce
and lemon veal stock Au Poivre 5
Maytag Blue Cheese 5
Johnny Quinn's Crab Cake 15 Vinnie's Beef Barley 9 Mixed Sautéed Field Mushrooms 6
Fresh lump crabmeat, stone ground mustard and pepper Prime rib of beef, vegetables in a rich beef stock Caramelized Onions 5
remoulade
Alpine Village Famous Chicken Supreme Soup 7
Steak Tartare a la Meyer* 14 Ground chicken and aromatic vegetable broth ON THE SIDE
Hand-chopped new york, capers, onion and Lea & Perrins
z Ralph's Smashed Potatoes 5
. .
th Herple s Seared Tuna 15 ENTREES Tuffy's Jumbo Baked Potato 5
Ahi tuna loin, Creole seasoned and blackened Joey C's Filet Mignon* 8oz 34 120z 42 Sweet Potato Wedges w/ jalapefio honey butter 6
: Sally's New York Strip* 140z. (Prime) 45
Fresh Seafood / Shellfish Platter* MP 4 ig/ Famelah Al dpS W s R ” Plepmagisparagus _ ¢
The freshest selection of shellfish available today | f >(/j it ol i A - Sautéed, Steamed or Creamed Spinach 8
n USE V\r/;t gfr ic, red chili flakes and Ralph’s smashed po atoesz Jose Leonardo's Roasted Corn Brulee 7
Izzy M’s Fried Calamari 14 Sprg:)kegbsnz in chops, apple chutney, wild mushrooms < Shmuley’s Extraordinary Mac & Cheese 7
Golden soft calamari, cherry peppers with lemon aioli and tomato ) ' ' n " F F
dipping sauces Nicky's Roasted Chicken & Artichokes* 25 U Clgan Feled Ol Sy u
With natural jus and mashed potatoes Au Gratin Potatoes 8
Manny's Crab stuffed Jumbo Shrimp* 28 Any three sides 15
SALADS | |
Citrus Crusted Halibut* 31 o Stcakhouse el 4 steaks cooked 600
: o - scar’s Steakhouse features perfectly aged steaks cooked over a
Oscar's Chopped Salad topped with onion strings 9 With sautéed spinach and tomato ) o° ]
Cedar Plank Blackened Salmon* 27 degree grill. Flavorful, tender and juicy, our beef is cooked to
Chopped Romaine, avocado, tomato, candied pecans, cucumber, . . perfection. Our high-quality, made-from-scratch sides and entrees
zucchini, squash, pink peppercorn ranch dressing Peppercorn Seared Ahi Tuna 32

surpasses the best and are accompanied by delicious, hand-crafted
drinks.

OSCAR B. GOODMAN

N>

JEFFREY MARTELL
EXECUTIVE CHIEF

"My approach to food and service is the same as my
approach to life... eat, talk, have fun and get drunk! Or, in
my own words — enjoy our beef, booze and broads!" —
Oscar B. Goodman

Large parties of 10 or more will be subject to a 21% gratuity.
Menu Created June 30, 2013



