
Four cornered steakhouse menu

Starters

Shrimp Cocktail
Jumbo shrimp cocktail sauce
twenty dollars

Jumbo Lump Crabcakes
Jumbo blue crab roasted corn elote tajín lemon tartar
Twenty six dollars

Buffalo Carpaccio
Caper arugula pickled onion cilantro oil mustard horseradish sauce
Twenty five dollars

Tuna Tartare
Cucumber avocado toasted sesame chives baguette crouton ginger lime sauce
Twenty eight dollars

Soups and Salads

Seafood Gumbo
Shrimp mahi mahi andouille sausage in a dark rich broth
Fourteen dollars

French Onion Soup
Sweet onions crouton gruyère swiss parmesan in a beef broth
Twelve dollars

Southwest Caesar Salad
Romaine tomato avocado parmesan fried tortilla strips chipotle caesar dressing
thirteen dollars
Add Chicken seven dollars
Add Shrimp eight dollars

Wedge Salad
Iceberg lettuce gorgonzola crumbles chopped bacon heirloom tomato red 
onion blue cheese dressing
Thirteen dollars

Roasted Beet Caprese
Roasted beet housemade mozzarella arugula vincotto spiced pecans 
basil vinaigrette
Seventeen dollars

Sides for two

Grown up Mac and Cheese thirteen dollars
Smashed Roasted Garlic Potatoes ten dollars
BRUSSELS SPROUTS WITH BACON JAM ten dollars
Mushrooms twelve dollars 
Grilled Asparagus twelve dollars
Creamed Spinach twelve dollars
Charro Beans ten dollars 
French Fries eight dollars 
Grilled Veggies twelve dollars

Consuming raw or undercooked meats poultry seafood shellfish or eggs may 
increase your risk of foodborne illness



Steaks

Fourteen ounce ribeye 
sixty four dollars
Twenty four ounce Porterhouse s
eventy four dollars
Seven ounce Filet 
fifty seven dollars
Fourteen ounce New York Strip 
fifty five dollars
Twenty two ounce Bone-In Ribeye 
ninety five dollars
Nine ounce Filet 
sixty nine dollars

Enhancements and sauces

SAUCE DIANNE MUSTARD six dollars
Coffee and Cracked Peppercorn six dollars
Charred Poblano Compound Butter six dollars
Wild Mushroom Demi six dollars
Gorgonzola Crust six dollars
Au Poivre six dollars
Béarnaise Sauce six dollars
Chimichurri six dollars
Grilled Shrimp six dollars
Lobster Tail Market Price

Entrées

Uku Snapper
Sushi-grade snapper filet roasted spaghetti squash veracruz tomato 
sauce jalapeño oil
Forty four dollars

Stuffed Quail Hoppin John
Quail stuffed with boudin black-eyed pea red pepper relish bbq glaze
Forty six dollars

Airline Chicken Breast
Dry brined creamy smoked gouda polenta lemon gremolata
Thirty four dollars

Linguini Primavera Vegetarian
Carrot zucchini yellow squash broccoli mushroom sun dried tomato 
red pepper parmesan cheese lemon zest vegetable stock
twenty four dollars

Broiled Lobster Tails
8 ounce broiled tails clarified lemon butter
Market Price

Bone In Pork Chop
Maple bourbon glaze
Thirty eight dollars

Desserts

Chocolate Truffle Cake
Fresh raspberries dark chocolate mirror glaze raspberry coulis 
sauce rebecca
Eleven dollars and fifty cents

Strawberry Shortcake
Macerated berries sweet buttermilk biscuit whipped crème fraiche 
fresh mint citrus zest
Ten dollars and fifty cents

Lemon Lavender Cheesecake
Rosemary ginger crust  dehydrated lavender  lavender crème
Eleven dollars and fifty cents

DERBY Pie
Toasted pecans local bourbon dark chocolate maple whip
Ten dollars and fifty cents

Vanilla Bean Crème Brulee
Classic custard fresh berries
Nine dollars and fifty cents



HOUSE Bottle Glass  
6 oz.

Hess Shirtail Cabernet  
  Napa Valley, California 35 9.75

Hess Shirtail Chardonnay  
  Napa Valley, California 35 9.75

Hess Shirtail Sauvignon Blanc  
  Napa Valley, California 35 9.75

Hess Shirtail Pinot Noir  
  Napa Valley, California 35 9.75

ROSÉ
Whispering Angel “The Beach”  
  Provence, France 45 12.75
Château de Campuget “1753 Vermentino” 
  Rhône, France 38

BEER AND BEVERAGES
16 oz. Drafts 6.75

Bud Light
Miller Lite
Coors Light  
Michelob Ultra

12 oz. Bottles 6.25
Budweiser
Kona Big Wave
Modelo
Elysian Space Dust IPA
Corona
Stella Artois
Yuengling
Blue Moon
Coors Banquet
Coors Non-Alcoholic

16 oz. Cans 9.75
Terre Haute Brewing Company  
  Wango Tango IPA
Terre Haute Brewing Company  
  Crossroads Cream Ale
Metazoa Brewing Co.  
  Hoppopotamus IPA

12 oz. Cans 6.25
Four Day Ray Brewing  
  Blood Orange Blonde
Truly Wild Berry Hard Seltzer
The Beast Unleashed Hard Seltzer
High Noon Hard Seltzer
John Daly Good Boy Vodka Cocktails

WINE & BEVERAGES



WHITE Bottle Glass  
6 oz.

Chardonnay
Diatom  
  Santa Barbara County, California 48
Rombauer 
  Carneros, California 125 28
Jayson  
  Napa Valley, California 125
Cakebread 
  Napa Valley, California 115
Sonoma-Cutrer Russian River Ranches 
  Sonoma, California 48 15.75
Matanzas Creek 
  Sonoma, California 58 18.75
Kendall Jackson 
  Sonoma, California 42 12.75
Hedges CMS 
  Columbia Valley, Washington 38 12.75
Chehalem INOX “Unoaked Chardonnay”  
  Columbia Valley, Washington 38

Sauvignon Blanc
Markham  
  Napa Valley, California 48
Wildsong  
  Hawke’s Bay, New Zealand 38 10.75
Whitehaven  
  Marlborough, New Zealand 48
Alain de la Treille  
  Loire Valley, France 45 15.75

Pinot Grigio
La Crema  
  Monterey, California 42 12.75

J Vineyards 
  Sonoma, California 48 15.75
Ornato  
  Delle Venezie, Italy 38

Riesling
C.H. Berres Estate  
  Mosel, Germany 45 15.75
Trefethen Estate 
  Napa Valley, California 58

Sparkling
Moët Impérial Brut  
  Champagne, France 150
Rubus Brut Blanc de Blancs 
  Champagne, France 38
Delamotte Brut   
  Champagne, France 175
La Marca Prosecco  
  Veneto, Italy 38 12.75
Tintero Moscato d’Asti 
  Piedmont, Italy 38 10.75

Other Whites
Pine Ridge Chenin Blanc+Viognier 
  Clarksburg + Lodi, California 38 12.75
Paco & Lola Albariño 
  Rías Baixas, Spain 45 15.75

REd Bottle Glass  
6 oz.

Cabernet Sauvignon
Anakota Knights Valley  
  Sonoma, California 175
2021 Clos du Val 
  Napa Valley, California 175
Mt. Brave “Mt. Veeder”  
  Napa Valley, California 275
Caymus “Bonanza” 
  Napa Valley, California 45 15.75
Iron+Sand 
  Paso Robles, California 75 22
2021 Postmark by Duckhorn 
  Paso Robles, California 58 18.75
2019 Silver Oak 
  Alexander Valley, California 195
David Finlayson 
  Stellenbosch, South Africa 85 18.75

Merlot
Gundlach Bundschu “Mountain Cuvee”  
  Sonoma, California 55 15.75
Decoy Limited  
  Alexander Valley, California 58
Freemark Abbey  
  Napa Valley, California 115

Pinot Noir
Gran Moraine “Yamhill Carlton”  
  Willamette Valley, Oregon 115
Freja 
  Willamette Valley, Oregon 58 15.75
2022 EnRoute “Les Pommiers” 
  Sonoma, California 125
La Crema 
  Monterey, California 38 12.75

Red Blend
Tait “The Ball Buster”  
  Barossa Valley, Australia 58 18.75
Bootleg 
  Napa Valley, California 58
The Prisoner Wine Company  
  Napa Valley, California 145 38
Orin Swift “Papillon” Bordeaux Blend
  Napa Valley, California 195
Daou “Pessimist”   
  Paso Robles, California 45 18.75
2021 Caymus-Suisun “The Walking Fool”  
  Suisun Valley, California 58 18.75

Other Reds
Orin Swift “8 Years In The Desert” 
  Napa Valley, California 125 28
Penfolds “Bin 28 Shiraz” 
  South Australia 75 24
Stags’ Leap “Petite Sirah” 
  Napa Valley, California 115


