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Bastien’s Rotunda Specialties
We hand select each cut of meat, carve and season it to order
Please let us know if you wish to have your steak unseasoned.

160z New York Sugar Steak, our signature item 24.95
Rare to Medium-rare only please
100z New York Sugar Steak 19.95
Filet Mignon with Jalapeno Bacon & Seasonings
(120z) Rare to Medium only please 26.95
(802) 23.95

10 oz New York, Black and Tan style topped with 25.00
fresh grilled mushrooms, gorgonzola reduction and demi
glace

LaLa’s Steak 10 oz New York grilled with fresh lime and cracked 19 95
pepper, served with fresh peppers and pico de gallo

10 oz New York Steak David finished with Cajun 24.95

béarnaise with grilled shrimp

8 0z Beef Tournedos with béarnaise 25.95
Ala Ryan (with jumbo shrimp, asparagus and béarnaise) 31.50

16 0z. T-Bone with onion rings 25.95

Bone-in Rib Eye Steak
(18-2002) 29.95

We use USDA Choice meats. Steaks cooked beyond Medium cannot be assured tender
All Dinners are served with soup or salad, and choice of Potato except where otherwise noted
A dinner sized grilled Cesar salad or icebery wedge with blue cheese and bacon may
be substituted for $3.49

Split plate charge: $7.95 includes soup or salad and potato No separate
checks 18% Gratuity added to all parties of 6 or more



