
Starters
CHICKEN SOUP	 5PTS
Homemade soup served with noodles or matzo balls 

SOUP DU JOUR	 5PTS
Chef’s selection of the day

ROMAIN WEDGE	 5PTS
Anchovies, pecorino romano crostini, shaved parmesan, housemade  
caesar dressing

Gf LOADED ICEBERG	 5PTS
Iceberg wedge, blue cheese crumbles, tomatoes, onions, finely chopped turkey 
bacon and hard boiled egg crumbles, serviced with blue cheese dressing

SAUCES: Bearnaise  |  Bordelaise  |  Green Peppercorn  |  Herb Butter with a Demi Glace

All meats cooked to desired temperature, please specify
All steaks are seasoned with salt and pepper—please specify if you would prefer plain

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE 
YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Monthly Specialties		  Starting Tuesday, January 7th

V STARTER: SWEET POTATO HUMMUS	 9PTS
Homemade hummus with sweet potato, tahani and chickpeas, served with flatbread crackers and 
sliced cucumber. 

GRILLED 16OZ BONE-IN RIBEYE	 35PTS
Served with roasted fingerling potatoes, green beans and choice of sauce: Bearnaise, green 
peppercorn, herb butter with demi glace.	

HAWAIIAN BURGER	 19PTS
9oz short rib brisket burger topped with grilled pineapple, roasted red peppers, green onions and 
swiss cheese on a roll. Served with one side item.

CATCH OF THE WEEK	 TBD
PLEASE ASK YOUR SERVER FOR OUR FRESH CATCH OF THE WEEK OPTIONS

MONTHLY DESSERT: SWEET POTATO MAPLE CHEESECAKE	 5PTS

Steakhouse Favorites  Served with choice of sauce and one side

Gf 12OZ CENTER CUT PRIME N.Y. STRIP			  44PTS

Gf 6OZ CENTER CUT FILET MIGNON			   30PTS

Gf 12OZ RIBEYE STEAK			   32PTS

Gf RACK OF LAMB – oven roasted half rack of lamb served with mint jelly	 32PTS

AT SINAI RESIDENCES



All meats cooked to desired temperature, please specify
All steaks are seasoned with salt and pepper—please specify if you would prefer plan

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE 
YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Entrées Served with choice of sauce and one side		
V HERB ROASTED HALF CHICKEN	 28PTS
Tender herb chicken

8OZ CHILEAN SEABASS	 34PTS
Pan seared with olive oil and topped with caper berries and a lemon butter white wine sauce
(Gluten free without sauce)	

 BRONZINO	 28PTS
Butterflied and served with mint garlic olive oil sauce (gluten free without sauce)

Gf ANTARCTIC SALMON	 27PTS
Served with tartar sauce and lemon wedge

GfV “MEATI” BRAND CRISPY “CHICKEN” CUTLET	 24PTS
Served with creamy white wine mushroom sauce

Sides
Entrees include (1) side. Additional 
sides can be ordered a la carte for 
4pts each.

Gf  BAKED POTATO

Gf STEAK FRIES

Gf ROASTED BRUSSEL SPROUTS

Gf BROCCOLI BOUQUET

Gf ROASTED CAULIFLOWER

Gf  BAKED SWEET POTATO

CREAMED SPINACH

Gf STEAKHOUSE MUSHROOMS

Desserts
NEW YORK CHEESECAKE	 8PTS

 SUGAR ADDED CHEESECAKE	4PTS
Carnegi Deli brand	

SORBET/SHERBET	 4PTS
ASK YOUR SERVER FOR OUR DAILY FLAVOR

TRIPLE CHOCOLATE CAKE	 4PTS

ICE CREAM	 4PTS
ASK YOUR SERVER FOR OUR DAILY FLAVOR

HOT FUDGE SUNDAE	 6PTS
Choice of ice cream topped with chopped nuts, hot 
fudge, whipped cream and a maraschino cherry

AT SINAI RESIDENCES

Gf – Gluten-free   – Heart Healthy   V – Vegan


