
Morton’s The Steakhouse 

Prepared House Specialties for you to pick-up, grill, heat and enjoy at home! 

*Each kit includes cryo-vac sealed steaks with Morton’s signature seasoning and house-made Au Jus, ready to bake 

side dishes, fresh Chef’s House Salad with your choice of dressing, and a homemade dessert. 

 

*Add an additional Cold-water Lobster Tail, (4) Sea Scallops or (4) Jumbo Shrimp to any package for $15 

per selection. 

 

Table for Two 

$59 

(2) 6 oz. Center-Cut Filet Mignon 

(2) 5 oz. Cold Water Lobster Tails 

Choice of (1):  Grilled Jumbo Asparagus, Smoked Gouda Au Gratin Potatoes,  

Bacon & Onion Macaroni & Cheese 

Double Chocolate Mousse w/ Fresh Whipped Cream & Berries 

 

Ultimate Grill 

$99 

(1) 8 oz. Center-Cut Filet Mignon 

(1) 16 oz. Prime Ribeye 

(1) 16 oz. Double-Cut Pork Chop 

(2) 5 oz. Cold Water Lobster Tails 

Choice of (2):  Grilled Jumbo Asparagus, Smoked Gouda Au Gratin Potatoes,  

Bacon & Onion Macaroni & Cheese 

Double Chocolate Mousse w/ Fresh Whipped Cream & Berries 

 

Add-ons for the Kids 

(4) Snake River Farms Wagyu Meatballs w/ Cavatappi Pasta & House-made Marinara - $18 

(4) Filet Mignon Sandwiches w/ House-made Potato Chips - $12 

(Kid-Friendly) Homemade Baked Macaroni & Cheese - $10 



 

A la Carte 

 

 

*All steaks & chops listed below available to be purchased in cryo-vac to be cooked in your home kitchen. 

6 oz. Center Cut Filet Mignon - $18 

8 oz. Center Cut Filet Mignon - $22 

16 oz. Signature Prime New York Strip Steak - $28 

16 oz. Center Cut Prime Ribeye - $30 

16 oz. Cajun Ribeye Steak - $32 

16 oz. Double Cut Pork Chop - $12 

 

Chef’s House Salad – Mixture of Iceberg and Romaine Lettuce, Fresh Tomatoes, Sliced Cucumber, 

Homemade Croutons and your choice of Morton’s Blue Cheese Dressing or Red Wine Vinaigrette. 
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