SHULAS

STEAK HOUSE

20206 Sizzle Dining Menu

SEPTEMBER 1-30, 2026

—— SIZZLE BREAKFAST — ——— SIZZLE LUNCH
19 29
STARTER
CHOOSE ONE
STARTER
CHOOSE ONE Half Wedge Salad
Cup of Oatmeal Cup of French Onion Soup
Yogurt Parfait ENTREE
. CHOOSE ONE
ENTREE
CHOOSE ONE Sweet and Smokey Filet Tips

Sweet Corn Brulée
Avocado Toast with Eggs

Eggs Benedict Steakhouse Burger

Steak Fries

Breakfast Skillet )

Steak Sandwich
Steak Fries
SIZZLE DINNER — SIZZLE COCKTAIL —
59 14
STARTER Saddle & Smoke
CHOOSE ONE 20z Buffalo Trace
Half Wedge Salad 1/20z Liquor 43
Cup Of French Onlon Soup Shula’s House Bitters

Orange Swath

STRAINED OVER ICE ROCK

ENTREE
CHOOSE ONE

7 oz Filet

Boursin Whipped Potato, Bearnaise

SCAN HERE

Miso Glazed Grouper S50
Sweet Corn Purée, Chili Crunch Broccolini g E;-‘t?ﬁ:& 3
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Chef's Choice Créme Briilée
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A 22% gratuity will be added to parties of six (6) or more.

*All food items are cooked to the recommended FDA Food Code temperatures, unless otherwise requested. Consuming raw or undercooked meats, seafood, shellfish, oysters, or

eggs may increase your risk of food borne illness. If you have chronic illness of the liver, stomach, or blood, or have immune disorders, you are at greater risk of serious illness

from consuming raw oysters. We are always happy to discuss with you and attempt to accommodate any special dietary restrictions or needs.



