
Starters
The Katz Meow 18
Jumbo Gulf Shrimp | Jumbo Lump
Blue Crab | Toast Points | Béarnaise

Sautéed Salt & Pepper 17
Shrimp
Stir Fried Vegetables | Kung Pao Sauce
Szechuan Peppercorn

Crispy Calamari 16
Atop Stir Fried Carrots, Green Onions
& Cashews | Kung Pao Sauce

Jumbo Lump Crab 20
Cake
Maryland-Style | Creamy Remoulade

Escargot Provencal 17
Garlic Butter Sauce | Toasted La Brea
Bakery Garlic Bread

Panko Crusted Ahi Tuna* 20
Shoyu Wasabi Beurre Blanc | Sesame &
Chile Oils | Pickled Ginger | Fresh Lime
Cilantro

Filet Mignon Meatballs 18
Spicy Marinara | Parmesan Cheese
Toasted La Brea Bakery Garlic Bread

Please understand that if you consume raw or undercooked items, you do so at your own risk of possible
food borne illness. Please notify your server if you have any food allergies prior to ordering.

*Contains or may contain raw or uncooked ingredients.



Steaks & Chops
Center-Cut Filet Mignon
Citrus-Braised Baby Carrots| Whipped Potatoes
6oz 42
8oz 49
12oz 65

USDA Prime NY Strip 56
Citrus-Braised Baby Carrots | Whipped Potatoes
Dijon Herbal Butter

USDA Prime Ribeye 57
Citrus-Braised Baby Carrots | Whipped Potatoes
Dijon Herbal Butter

USDA Prime Bone-In Ribeye 68
Citrus-Braised Baby Carrots | Whipped Potatoes
Dijon Herbal Butter

Katz’s Famous Prime Rib 57
Citrus-Braised Baby Carrots | Whipped Potatoes
Natural Jus | Horseradish Cream

Grilled Iberico Pork Loin 42
Wrapped in Tender Belly Bacon | Roasted
Marble Potatoes | Brandy Honey Cider Sauce

Greek-Style Rack of Lamb 55
Marinated in
Olive Oil | Lemon | Fresh Herbs
Sautéed Spinach

Katz Steak & Cake 57
6oz Filet Mignon | Jumbo Lump Crab Cake
With Creamy Remoulade | Asparagus


