
WILD WEST SHRIMP
A generous portion of crispy shrimp, hand-battered to order, 
tossed with sliced cherry peppers and garlic butter.  Served with 
ranch dipping sauce. 

western Cheese Fries
Natural cut fries loaded with all-beef chili, melted cheddar & 
Monterrey jack cheeses, bacon and jalapeño slices.  

Boneless Buffalo Wings
Over a half-pound of hand-battered fresh chicken breast pieces 
tossed in spicy chipotle buffalo sauce.  Served with freshly made 
bleu cheese dipping sauce.

LongHorn Shrimp & Lobster Dip
Shrimp and lobster baked with creamy mozzarella, smoked 
gouda and sun-dried tomatoes.  Served with red, white & blue 
tortilla chips.

Firecracker Chicken Wraps
Crispy, fried flour tortillas filled with spicy grilled chicken and 
cheese. Served with cool avocado-lime dipping sauce.  
   

Rocky Top Chicken
Grilled chicken breast, basted with our signature BBQ sauce
and topped with hickory-smoked bacon, melted cheese and
diced tomatoes.  Served with seasoned fries and choice of side.    

Chicken Tenders
Plump, juicy fresh chicken tenders, hand-breaded to order and 
golden fried. Served with honey mustard sauce, seasoned fries 
and choice of side. 

LUNCH

crispy chicken trio
Bite-sized fresh chicken breasts, hand-battered and cooked until 
crispy & golden.  Served with a trio of flavorful sauces:  Honey 
Mustard, BBQ and Sweet Pepper.

Texas TonionTM

Jumbo Spanish onion petals, lightly battered and seasoned.  
Drizzled with sour cream and served with tangy dipping sauce.  

Authentic ranch house Chili
All-beef chili freshly made with tomatoes, bell peppers and 
onions.  Topped with cheddar cheese, jalapeño slices and onion.  

Shrimp & Lobster Chowder
Creamy corn chowder simmered with shrimp, lobster, potatoes 
and red bell peppers. 

French Onion Soup
Caramelized onions simmered in a sirloin broth with a touch 
of Madeira wine.  Topped with melted Swiss and seasoned 
breadcrumbs.

Sierra Chicken
Flavorful grilled chicken breast topped with fresh tomato-basil 
salsa and served on a bed of seasoned rice with fresh seasonal 
vegetables.  

Parmesan Crusted Chicken
Juicy chicken breast, grilled and topped with a parmesan cheese 
and garlic crust.  Served with choice of two sides.  

Starters

Chicken

We only use fresh, never frozen chicken.
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Black & Bleu Burger*
Dusted with 7- pepper seasoning, then topped with melted
bleu cheese.  

Texas Burger*
Loaded with hickory-smoked bacon, chili, cheddar cheese and 
sour cream. 

Bacon & Cheddar Burger*
Served with hickory-smoked bacon and melted cheddar cheese. 

Cheeseburger*
Served with your choice of American, Swiss, or cheddar cheese. 

 Mushroom & Swiss Burger*
Topped with fresh, sautéed red wine Bordelaise mushrooms
and melted Swiss cheese.    

Flo’s FiletTM*
7 oz. hand-seasoned signature filet, grilled to perfection.  
Wrapped with peppered-bacon just $1.00 more.  

Chop Steak*
10 oz. freshly ground beef, seasoned, grilled and smothered 
with sautéed mushrooms, red wine Bordelaise sauce and crisp 
onion straws.

shaved prime rib sandwich
Tender shaved prime rib, grilled with 7-pepper seasoning and 
topped with sautéed onions, mushrooms and melted Swiss cheese.  
Served on a toasted hoagie roll with horseradish cream sauce.  

Amarillo Chicken Sandwich
Fresh grilled chicken breast glazed with our tangy BBQ sauce, 
topped with melted cheddar and Jack cheeses and creamy cole 
slaw.  Served on a warm handcrafted cheddar and jalapeño roll 
with seasoned fries.

Honey Mustard Chicken Sandwich
Grilled, fresh chicken breast topped with hickory-smoked 
bacon, melted Swiss cheese and honey mustard sauce.  

Parmesan Crusted Chicken
Sandwich
Grilled, fresh chicken breast topped with melted provolone and 
a parmesan & garlic crust, served on a grilled sesame seed bun 
with parmesan spread.

Ribeye*
Cut fresh, 12 oz. exceptionally tender, juicy and flavorful.

New York Strip*
Classic 11 oz. strip with hearty flavor and robust taste.

Renegade top sirloin*
A juicy USDA Choice top sirloin, seasoned with Prairie Dust.      
8 oz.  & 12 oz. 
Parmesan Crusted just $1.00 more.

LUNCH
Burgers &

Sandwiches

Lunch
Steaks

Our half-pound burgers are always fresh, never frozen

* All burgers and chicken sandwiches are served on a grilled sesame seed bun
with lettuce, tomato, pickles and onion.  Served with seasoned fries.

Lunch Steak Extras
Lunch Steaks are served with your choice of side item.

* cooked to order. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. burgers and chop steak cooked to medium well (155°).
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Sonoma Chicken Salad
Freshly grilled chicken breast, sliced and served over crisp 
romaine tossed in tangy balsamic vinaigrette with provolone & 
feta cheese, pepperoncini peppers, red onion and fresh tomato-
basil salsa.    

Grilled Salmon Salad*
Bourbon marinated LongHorn Salmon is flown in fresh and 
served warm on a bed of mixed field greens and crisp romaine 
or Caesar salad.   

Southern Fried Chicken Salad
Hand-breaded chicken breast pieces over fresh mixed greens 
with mandarin oranges, spicy pecans, red onion and warm 
cornbread croutons. Served with bacon-honey mustard dressing.       

7-Pepper Sirloin Salad*
Grilled top sirloin rubbed with our 7-pepper blend, sliced and 
served warm over fresh mixed greens with diced roma tomatoes 
and crumbled bleu cheese.

LongHorn Salmon*
A salmon fillet flown in fresh, hand-cut and prepared LongHorn 
style using our secret bourbon marinade.  Served over seasoned 
rice with your choice of side.    

Redrock Grilled Shrimp
Grilled shrimp skewers glazed with our smoky tomato butter. 
Served over seasoned rice with your choice of side and garlic 
butter sauce for dipping.     

Cowboy Pork Chop*
An 8 oz. center-cut, bone-in pork chop, grilled and seasoned 
with Prairie Dust. Served with brandied apples and your choice 
of side.

Grilled Chicken Salad
Sliced, grilled fresh chicken breast served warm on a bed of mixed 
field greens and romaine or Caesar. Also available Cajun style.  

Salad & loaded Baked Potato
Your choice of a Mixed Green or Caesar salad and a loaded 
baked potato. 

Salad & signature Soup
Your choice of a Mixed Green or Caesar salad and a Bowl of our 
French Onion Soup, Shrimp & Lobster Chowder, or Authentic 
Ranch House Chili. 

Salad Dressings
Ranch, Fat-Free Ranch, Balsamic Vinaigrette, Thousand Island, 
Chipotle Ranch, Bleu Cheese, Caesar, Italian, Honey Mustard 
and Oil & Vinegar.    

golden fried shrimp
Jumbo shrimp, hand-battered to order and fried golden brown.  
Served with seasoned fries and jalapeño cole slaw.

shrimp and crab gratin
A 7 oz. Flo’s Filet paired with a generous portion of shrimp and 
jumbo lump crabmeat baked in a creamy, rich fontina cheese 
sauce.  

baby back ribs
Half rack of fall-off-the-bone tender baby back ribs are rubbed 
with seasonings, chargrilled for extra flavor and brushed with our 
signature BBQ sauce.  Served with jalapeño cole slaw and your 
choice of side.  
 
LongHorn Favorites Extras
Add a Mixed Green or Caesar salad to your lunch entrée.

LUNCH
Specialty 

Salads

LongHorn 
Favorites

All of our crisp, delicious salads are freshly made to order!

* cooked to order. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. burgers and chop steak cooked to medium well (155°).
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LUNCH

Flo’s FiletTM*
Hand-seasoned and grilled to perfection, our signature filet
is treasured for its tenderness and savory taste. 7 oz. & 9 oz.
Wrapped with peppered-bacon just $1.00 more.     

Longhorn porterhouse*
Chargrilled over an open flame, our 22 oz. USDA Choice bone-
in porterhouse is a NY Strip and a filet in one thick, delicious cut. 

Portabella Peppercorn Filet*
Our 9 oz. filet is rubbed in 7-pepper seasoning then grilled to 
perfection. Topped with fresh portabella mushrooms sautéed in 
a Cabernet wine glaze.     

Big Sky Bleu Filet*
A tender 9 oz. Flo’s Filet cooked the way you like and topped
with a bleu cheese crust. Served atop a savory red wine 
Bordelaise.    

FIRE GRILLED T-Bone*
A hearty 16 oz. NY Strip and a tender filet in one perfect
cut. Chargrilled over an open flame.  

Flo’s Filet* & Lobster tail
A 7 oz. filet paired with a generous portion of jumbo lump 
crabmeat baked in a creamy cheese sauce with mushrooms and 
sweet peppers.   

oUTLAW rIBEYE*
Our juicy, signature 18 oz. USDA Choice bone-in ribeye is rubbed 
with special seasonings and grilled over an open flame. 

Sirloin* and shrimp scampi
An 8 oz. top sirloin paired with baked shrimp in a bold white wine 
garlic sauce.

New York Strip*
Classic 11 oz. strip with hearty flavor and robust taste.    

Ribeye*
Cut fresh, 12 oz. exceptionally tender, juicy and flavorful.    

Flo’s Filet* and shrimp & crab 
gratin
A 7 oz. Flo’s filet paired with a generous portion of shrimp and 
jumbo lump crabmeat baked in a creamy, rich fontina cheese 
sauce.   

Flo’s Filet & LongHorn Salmon*
Two favorite signature items - our tender 7 oz. filet and fresh, 
bourbon marinated grilled salmon.  Served over seasoned rice 
with your choice of side and salad.  

Legendary Steak Extras
Legendary Steaks are served with your choice of side, a Mixed Green or 

Caesar salad and unlimited freshly-baked Honey Wheat bread.

Legendary 
Steaks

LongHorn has a passion for grilling great steak.  Always fresh, never frozen, our steaks are hand-trimmed,
perfectly seasoned and expertly grilled just the way you like it.

* cooked to order. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. burgers and chop steak cooked to medium well (155°).

This stamp denotes LongHorn Steakhouse Specialty



Sautéed Mushrooms
Grilled Onions 
Sautéed Mushrooms & Onions
fresh Seasonal Vegetables
Brandied Cinnamon Apples
Fresh  steamed Asparagus*

Seasoned Rice Pilaf 
Loaded Baked Potato
Mashed Potatoes 
Seasoned French Fries 
Jalapeño Cole Slaw 
Sweet Potato w/ Cinnamon & Butter

LUNCH

shrimp and crab gratin
Shrimp & crab baked in creamy fontina cheese 

shrimp scampi
Baked in a bold white wine, garlic-butter   

half-rack of ribs
Brushed with our own BBQ sauce   

grilled shrimp
A skewer of shrimp seasoned with zesty spices   

lobster tail
A cold-water lobster tail roasted to perfection  
(Not available in ME, MA, VT, RI, NH or CT)

Delectable 
Sides

Great 
Additions

Chocolate Stampede
Great for Sharing!  Two peaks of chocolate cake packed with 
six types of chocolate. Served with vanilla bean ice cream and 
real whipped cream.  

Key Lime Pie
Creamy and tart pie served with Raspberry and kiwi-lime 
sauces.

Caramel Apple Goldrush
Sweet, sliced apples tossed with cinnamon, butter and brown 
sugar, baked in a golden pastry shell. Served warm, with vanilla 
ice cream and Maker’s Mark® bourbon-caramel and raspberry 
sauces.    

Mountain Top Cheesecake
Classic New York style cheesecake, topped with strawberry 
sauce and real whipped cream.  
 

Ultimate Brownie Sundae
An extra-thick, fudgey Ghirardelli chocolate brownie served 
warm over vanilla ice cream, topped with hot fudge sauce and 
whipped cream.    

Golden Nugget Fried Cheesecake
Creamy cheesecake lightly breaded, served over ice cream with 
strawberry sauce and a raspberry-caramel swirl.  Topped with 
whipped cream.

Desserts
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*Substitute fresh asparagus as your entrée side for an additional $1.49.



Starters

Chicken

DINNER

WILD WEST SHRIMP
A generous portion of crispy shrimp, hand-battered to order, 
tossed with sliced cherry peppers and garlic butter.  Served with 
ranch dipping sauce. 

western Cheese Fries
Natural cut fries loaded with all-beef chili, melted cheddar & 
Monterrey jack cheeses, bacon and jalapeño slices.  

Boneless Buffalo Wings
Over a half-pound of hand-battered fresh chicken breast pieces 
tossed in spicy chipotle buffalo sauce.  Served with freshly made 
bleu cheese dipping sauce.

LongHorn Shrimp & Lobster Dip
Shrimp and lobster baked with creamy mozzarella, smoked 
gouda and sun-dried tomatoes.  Served with red, white & blue 
tortilla chips.

Firecracker Chicken Wraps
Crispy, fried flour tortillas filled with spicy grilled chicken and 
cheese. Served with cool avocado-lime dipping sauce.  
   

crispy chicken trio
Bite-sized fresh chicken breasts, hand-battered and cooked until 
crispy & golden.  Served with a trio of flavorful sauces:  Honey 
Mustard, BBQ and Sweet Pepper.

Texas TonionTM

Jumbo Spanish onion petals, lightly battered and seasoned.  
Drizzled with sour cream and served with tangy dipping sauce.   

Authentic ranch house Chili
All-beef chili freshly made with tomatoes, bell peppers and 
onions.  Topped with cheddar cheese, jalapeño slices and onion.  

Shrimp & Lobster Chowder
Creamy corn chowder simmered with shrimp, lobster, potatoes 
and red bell peppers. 

French Onion Soup
Caramelized onions simmered in a sirloin broth with a touch 
of Madeira wine.  Topped with melted Swiss and seasoned 
breadcrumbs.

Rocky Top Chicken
Two juicy grilled chicken breasts, basted with our signature
BBQ sauce and topped with hickory-smoked bacon, melted 
cheese and diced tomatoes.  Served with seasoned fries and 
choice of side.    

Chicken Tenders
Plump, juicy fresh chicken tenders, hand-breaded to order and 
golden fried. Served with honey mustard sauce, seasoned fries 
and choice of side. 

Sierra Chicken
Two juicy grilled chicken breasts topped with fresh tomato-basil 
salsa and served on a bed of seasoned rice with fresh seasonal 
vegetables.     

Parmesan Crusted Chicken
Two juicy chicken breasts, grilled and topped with a parmesan 
cheese and garlic crust.  Served with choice of two sides.

We only use fresh, never frozen chicken.
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DINNER

Flo’s FiletTM*
Hand-seasoned and grilled to perfection, our signature filet
is treasured for its tenderness and savory taste. 7 oz. & 9 oz.
Wrapped with peppered-bacon just $1.00 more.     

Longhorn porterhouse*
Chargrilled over an open flame, our 22 oz. USDA Choice bone-
in porterhouse is a NY Strip and a filet in one thick, delicious cut. 

Portabella Peppercorn Filet*
Our 9 oz. filet is rubbed in 7-pepper seasoning then grilled to 
perfection. Topped with fresh portabella mushrooms sautéed in 
a Cabernet wine glaze.     

Big Sky Bleu Filet*
A tender Flo’s Filet cooked the way you like and topped
with a bleu cheese crust. Served atop a savory red wine 
Bordelaise.  7 oz. & 9 oz.     

FIRE GRILLED T-Bone*
A hearty 16 oz. NY Strip and a tender filet in one perfect cut. 
Chargrilled over an open flame.  

Renegade top sirloin*
A juicy USDA Choice top sirloin, seasoned with Prairie Dust TM.  
8 oz. & 10 oz.
Parmesan Crusted just $1.00 more.

New York Strip*
Classic 11 oz. strip with hearty flavor and robust taste.    
(also available 14 oz.)

Ribeye*
Cut fresh, 12 oz. exceptionally tender, juicy and flavorful.    

oUTLAW rIBEYE*
Our juicy, signature 18 oz. USDA Choice bone-in ribeye is rubbed 
with special seasonings and grilled over an open flame. 

Fontina & Wild Mushroom 
Stuffed Filet*
A tender 7 oz. filet stuffed with mild, creamy fontina cheese, wild 
mushrooms, and roasted red peppers, served over a roasted 
garlic cream sauce.

Sirloin* and shrimp scampi
An 8 oz. top sirloin paired with baked shrimp in a bold white wine 
garlic sauce.

Eye of Prime Rib*
Slow-roasted, USDA Choice prime rib.  Hand-cut, fully-trimmed 
and served with your choice of:
Classic au jus
French Onion au jus
Roasted Garlic Cream Sauce
12 oz. & 16 oz. Pre-trimmed weights

Chop Steak*
10 oz. freshly ground beef, seasoned, grilled and smothered with 
sautéed mushrooms, red wine Bordelaise sauce and crisp onion 
straws.   

Flo’s Filet* and shrimp & crab 
gratin
A 7 oz. Flo’s filet paired with a generous portion of shrimp and 
jumbo lump crabmeat baked in a creamy, rich fontina cheese 
sauce.   

Legendary Steak Extras
Legendary Steaks are served with your choice of side, a Mixed Green or 

Caesar salad and unlimited freshly-baked Honey Wheat bread.

Legendary 
Steaks

LongHorn has a passion for grilling great steak.  Always fresh, never frozen, our steaks are hand-trimmed,
perfectly seasoned and expertly grilled just the way you like it.

* cooked to order. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. burgers and chop steak cooked to medium well (155°).
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DINNER

LongHorn Salmon*
A salmon fillet flown in fresh, hand-cut and prepared LongHorn 
style using our secret bourbon marinade.  Served over seasoned 
rice with your choice of side and salad.  7 oz. & 10 oz.

Golden Fried Shrimp
A generous portion of hand-battered jumbo shrimp, fried
golden brown.   Served with seasoned fries and jalapeño
cole slaw.

Flo’s Filet* & Lobster Tail
Our signature 7 oz. filet paired with an oven-roasted, cold-water 
lobster tail and served with melted butter.  Served with your 
choice of side and salad.
(Not available in MA, ME, RI or NH.)

 

Baby Back Ribs
Fall-off-the-bone tender baby back ribs are rubbed with 
seasonings, chargrilled for extra flavor and brushed with our 
signature BBQ sauce.  Served with jalapeño cole slaw and choice 
of side.    

Cowboy Pork Chops*
Two juicy 8 oz. center-cut, bone-in pork chops grilled and 
seasoned with Prairie Dust. Served with brandied apples and 
choice of side.
  

Honey Mustard Chicken Sandwich
A juicy grilled chicken breast topped with hickory-smoked bacon, 
melted Swiss cheese and honey mustard sauce on a grilled sesame 
seed bun with lettuce, tomato, pickles and onion.  Served with 
seasoned fries. 

Cheeseburger*
A juicy, sizzling half-pound burger topped with your choice of 
American, Swiss or cheddar cheese. Served on a grilled sesame 
seed bun with lettuce, tomato, pickles, and onion and a side of 
seasoned fries.  Add hickory-smoked bacon for 50¢.

Sonoma Chicken Salad
Freshly grilled chicken breast, sliced and served over crisp 
romaine tossed in tangy balsamic vinaigrette with provolone & 
feta cheese, pepperoncini peppers, red onion and fresh tomato-
basil salsa.     

Grilled Salmon Salad*
Bourbon marinated LongHorn Salmon is flown in fresh and 
served warm on a bed of mixed field greens and crisp romaine 
or Caesar salad.   

Southern Fried Chicken Salad
Hand-breaded chicken breast pieces over fresh mixed greens 
with mandarin oranges, spicy pecans, red onion and warm 
cornbread croutons. Served with bacon-honey mustard dressing.   

7-Pepper Sirloin Salad*
Grilled top sirloin rubbed with our 7-pepper blend, sliced and 
served warm over fresh mixed greens with diced roma tomatoes 
and crumbled bleu cheese.

redrock grilled Shrimp
A dozen skewered shrimp, grilled and glazed with our smoky 
tomato butter. Served over seasoned rice with your choice of 
side and garlic butter sauce for dipping.  

Flo’s Filet & LongHorn Salmon*
Two favorite signature items - our tender 7 oz. filet and fresh, 
bourbon marinated grilled salmon.  Served over seasoned rice 
with your choice of side and salad.  
 

Salad Dressings
Ranch, Fat-Free Ranch, Balsamic Vinaigrette, Thousand Island, Chipotle Ranch, 

Bleu Cheese, Caesar, Italian, Honey Mustard and Oil & Vinegar  

Seafood

Ribs, Chops
& More.

* cooked to order. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. burgers and chop steak cooked to medium well (155°).
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DINNER

Chocolate Stampede
Great for Sharing!  Two peaks of chocolate cake packed with six 
types of chocolate, including chocolate mousse and fudge icing. 
Served with vanilla bean ice cream and real whipped cream.  

Key Lime Pie
One taste of this authentic, tart and creamy pie served with 
raspberry and kiwi-lime sauces will give new meaning to the 
saying “melts in your mouth”.

Caramel Apple Goldrush
Sweet, sliced apples tossed with cinnamon, butter and brown 
sugar, baked in a golden pastry shell. Served warm, with vanilla 
ice cream and Maker’s Mark® bourbon-caramel and raspberry 
sauces.    

Mountain Top Cheesecake
A delectable slice of classic New York style cheesecake, topped 
with strawberry sauce and real whipped cream.  
 

Ultimate Brownie Sundae
An extra-thick, fudgey Ghirardelli chocolate brownie served 
warm over vanilla ice cream, topped with hot fudge sauce and 
real whipped cream.    

Golden Nugget Fried Cheesecake
Creamy cheesecake lightly breaded and golden-fried to crisp 
perfection.  Served over ice cream with strawberry sauce and 
drizzled with a raspberry-caramel swirl.

Desserts

shrimp and crab gratin
Shrimp and crab baked in creamy fontina cheese    

shrimp scampi
Baked in a bold white wine, garlic-butter   

half-rack of ribs
Brushed with our own BBQ sauce   

grilled shrimp
A skewer of shrimp seasoned with zesty spices   

lobster tail
A cold-water lobster tail roasted to perfection  

Delectable 
Sides

Great 
Additions

Sautéed Mushrooms
Grilled Onions 
Sautéed Mushrooms & Onions
fresh Seasonal Vegetables
Brandied Cinnamon Apples
Fresh  steamed Asparagus*

Seasoned Rice Pilaf 
Loaded Baked Potato
Mashed Potatoes 
Seasoned French Fries 
Jalapeño Cole Slaw 
Sweet Potato w/ Cinnamon & Butter
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*Substitute fresh asparagus as your entrée side for an additional $1.49.


