OMAHA.
RESTAURANT

JACK BINION'’S STEAKHOUSE
890 p1cs cox anc

FIRST COURSE c-cove e

Spinach Artichoke Dip
Herb crostini’s
Wedge Salad
Iceberg lettuce, herb-marinated tomatoes, blue cheese crumbles and dressing, bacon, pickled red onions

Crab Bisque

Jumbo lump crab, herb crostini’s

SECOND COURSE c-covc e

Pork Chops
Grilled peach, red onion, feta cheese, balsamic glaze, cous cous, quinoa blend
Atlantic Salmon
Lemon farro, spinach, cucumber dill creme fraiche, paprika olive oil, parsley
Shrimp Oreganata Linguine
White wine, garlic confit, lemon zest, oregano, parmesan, herb panko, asparagus

THIRD COURSE oo orc

Chocolate Cake
Mixed berries, raspberry sauce, fresh whipped cream
Créme Brulee
Fresh seasonal berries
Old Fashioned Apple Cake
Caramel sauce, fresh whipped cream

Omaha Restaurant Week menus are valid from September 13-22, 2024. Dine-in only.



