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PRIME STEAKS & SEAFOOD

5371 Topanga Canyon Blvd. « Woodland Hills, CA ® Phone: (818) 716-9736
CALL (800) 774-3663, PRESS 2, THEN ENTER EXT. 719 ¢ Email This Menu At: www.YourRC.com
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Lunch
Served Monday - Sunday 11:30am - 3pm

APPETIZER

Soup du Jour

French Onion Soup
Zucchini Frits

Hot & Crispy Dill Pickles
Sautéed Mushrooms
Mozzarella Marinara
Clams on the Half Shell
Clams Casino

BBQ Shrimp Cocktail

Mesquite Grilled Basted in BBQ Sauce Served
in a Martini Glass of Coleslaw

SALADS
Mixed Green Salad 5

Romaine and Iceberg Lettuces with Homemade Croutons,
Served with Your Choice of Dressings

Wedge and Tomato

Crisp Iceberg Lettuce, Slice of Tomato, Imported Blue
Cheese Dressing

Beefsteak Tomatoes and Colossal Onion 9
Choice Sliced or Chopped

Garbarini Salad 10
Chopped Tomatoes, Onions, Bell Peppers, Mushrooms, Egg
Julienne and Freash Bacon Bits

CHICKEN AND PASTA

Steakhouse Chili 12
Served with Chopped Sweet Onions and Cheddar Cheese
Linguini Provencal 13
Wild Mushrooms, Tomatoes, Garlic, Pepper and Fresh Herbs
Penne Bolognese 13
Penne Pasta and Hearty Meat and Tomato Sauce

Southern Fried Chicken 17
Served with Garlic Mashed Potato Peas and a Side of
Dipping Honey

Chicken Parmesen 17
Boneless Breast of Chicken

Shrimp Cocktail

Shrimp Scampi

Shrimp Monty

Steamed Clams

Steamed in our Savoury Broth
Crispy Calimari

Oysters on the Half Shell

Caesar Salad 10
Shrimp add 6 Chicken Add 4

Cold Romaine Served with Our Fresh Croutons and Caesar
Dressing

Chopped Chef’s Salad 15
Roasted Breast of Turkey, Smoked Ham, Cheddar and Swiss
Cheese Chopped with All The Condiments and the Dressing
of Choice

Traditional Cobb Salad 15
Crumbled Bleu Cheese, Fresh Chopped Bacon, Avocado and
Tomato

Monty’s Special Shrimp Salad 22

Mesquite Broiled Chicken 17
Barbecue or Teriyaki Sauce

Sizzling Lemon Chicken 17
160z Breast of Chicken, Sautéed and Baked

Chicken Sauté Sec 16
Breast of Chicken Sautéed with Fresh Mushrooms, Onions,
Herbs and Wine

Louisana Chicken 16
Boned Half Chicken, Blackened and Mesquite Grilled.

Placed in a Nest of Banjo Fries, Served with Mesquite Grilled
Vegetables




Lunch
Served Monday - Sunday 11:30am - 3pm

SIDE ORDERS

Parmesan Garlic Toast
Onion Rings
Spinach

Creamed, Steamed, Sautéed or Fritto

SANDWICHES

Choice of Potato Salad, Coleslaw or French Fries

Hand Carved Breast of Turkey 14
Fresh Roasted and Hand Carved Served on a Kaiser Roll
with Honey Mustard

Monty’s Grilled Junior 14
Roasted Breast of Sliced Turkey, Corned Beef, Smoked Ham
and Mozzarella Cheese Grilled on Rye Bread with Thousand
Island Dressing

Bacon, Lettuce and Tomato 12
Tuna Melt Sandwich 13
All White Meat Albacore Tuna Served Grilled on Rye Bread
with Swiss Cheese

Libby’s Club Sandwich 15
Roasted and Sliced Breast of Turkey, Lettuce, Tomato and a
Rasher of Lightly Smoked Bacon on Three Slices of Freshly
Toasted Bread with Mayonnaise

French Dip Beef of BBQ Beef Sandwich 15

Both Sandwiches made from Roasted Top Sirloin

SAND AND SEAFOOD

Served with Garlic Mashed Poto and Vegetable

Blackened Halibut 21
Fresh Halibut Blackened to Juicy Tenderness and Served on
Vera Cruz Sauce

Peppered Salmon 19
Fresh Salmon Peppered, Grilled and Placed on a Cloud of
Garlic Mashed Potato, Topped with Assorted Pepper Butter,
Surrounded by a Rainbow of julienned Stir Fried Vegetables
Fresh Chopped Steak 16
One Pound. Made from the Trimmings from USDA Prime Top
Sirloin, New York and Filet Mignon. Served with Bordelaise
Mushroom Sauce

POTATO SIDES
World Famous Baked Potato
London Chips

Jim Davis Potatoes
Diced and Sautéed with Onions and Special Herbs

Garlic Mashed

Sautéed Onions
Sautéed Mushrooms
Mushrooms and Onions
Onions Delmonico

Wells Fargo 15
This Combination of Rare Roasted Beef and Cheddar
Cheese Grilled on Thinly Sliced Russian Rye

Ryan’s Grilled Cheese 10
Made with Aged Cheddar

Hamburger 14
Fresh Ground Beef Grilled to Perfection. Served on a
Sesame Seed Bun with Lettuce, Tomato and Pickle
Gorgonzola Burger 15
Monty’s Famous Prime Ground Beef Filled with Gorgonzola
Grilled and Topped by Sautéed Wild Mushrooms

Turkey Burger 14
Turkey Breast Mixed with Assorted Peppers and Southwestern
Seasonings with a Habarfiero Honey Mustard Sauce

Filet Mignon Sandwich 28
Aged Midwestern Corn Fed Beef Served with French Fries,
Sliced Tomato and Delmonico Onions

Barbecued Baby Back Ribs 1/2 Rack 19

Filet Mignon 33
Aged Midwestern Corn Fed Beef

New York Cut 33
USDA Prime. 300 Days Midwestern Corn Fed Grain Fed

Porterhouse 48
USDA Prime — This Cut is the Perfect Combination of the
Rich Flavor of a New York and the Tenderness of a Filet

Chips and Onions
French-Fries

Banjo Fries
Skinny Shoestrings with Parmesan Cheese




Dinner
Served from Monday - Thursday 5pm - 11pm ¢ Friday & Saturday 5pm - 12:30pm « Sunday 5pm - 10pm

Soup Chorizo and white bean

Salumi and Cheese plate 14
Salumi Toscano, Salametto piccante, Sopressata, Cheese-
Purple haze, Idiazabal, Taleggio, garnish Cerignola red
olives, Castelvetrano olives, caper berries and lavender
honey

Entrée’s
Citrus —Soy Glazed Black Cod 35

Served over vegetable fried rice, Port grenadine reduced..

Jidori Chicken 25
All natural chicken pen roasted chicken served with lime chile
avocado salsa and sauté broccolini.

Bone In Filet 48

Bone-in filet mesquite grilled with blue cheese butter.

Heirloom Tomatoes 16
Heirloom tomatoes, Burrata cheese, fresh basil, drizzled with
extra virgin olive oil and with a sprinkling of sea salt

T-Bone 40
An 16 oz. T-bone steak, mesquite grilled served with onion
rings.

Delmonico NewYork 43
Bone-in New York mesquite grilled served with onion rings




