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Soups & Salads                                                         

GRILLED ARTICHOKE   11 
W a r m  d r a w n  b u t t e r  a n d  g a r l i c  a i o l i    

 
DUNGENESS CRAB CAKES   19 
 G r e e n  a p p l e ,  g r a i n  m u s t a r d  b u t t e r  
 

RHODE ISLAND STYLE CALAMARI  11 
S t u f f e d  o l i v e s ,  b a b y  c o r n ,  p e p p e r o n c i n i  p e p p e r s  a n d  c h e r r y  p e p p e r s  

 
STEAK TACOS   10  

P r i m e  b e e f  t a c o s ,  f l o u r  t o r t i l l a s ,  g u a c a m o l e  a n d  f r e s h  t o m a t o  s a l s a  

 
BEER-BATTERED ONION RINGS   10  
 C r e o l e  a i o l i  
 
LAMB CHOP FONDUE   16  

G r e e n  c h i l e  c h e e s e  s a u c e ,  r o a s t e d  s w e e t  p o t a t o e s  

 
TUNA TARTARE   17  

A h i  t u n a ,  s c a l l i o n ,  C r e a m y  s p i c y ,  y u z u  p o n z u ,  w a s a b i  c r e m a  

  
PRIME BEEF TARTARE   17 

P r i m e  b e e f  t e n d e r l o i n ,  r e d  o n i o n ,  l e m o n  z e s t ,  c a p e r  d i j o n    

 
CRAB COCKTAIL   18 
 J u m b o  l u m p  c r a b  m e a t ,  s h r e d d e d  i c e b e r g  l e t t u c e ,  h o r s e r a d i s h  c o c k t a i l  s a u c e  
 
SHRIMP COCKTAIL   16  

J u m b o  M e x i c a n  w h i t e  s h r i m p ,  s e r v e d  w i t h  c o c k t a i l ,  r e m o u l a d e  o r  m u s t a r d  s a u c e  

 
LOBSTER COCKTAIL   19  

T h r e e  S o u t h  A f r i c a n  l o b s t e r  t a i l s ,  s e r v e d  w i t h  c o c k t a i l ,  r e m o u l a d e  o r  m u s t a r d  s a u c e  

 

COCONUT BATTERED SHRIMP   17  
P i n e a p p l e - c u c u m b e r  s l a w ,  g i n g e r  d i p p i n g  s a u c e   

 

FRESH OYSTERS ½  dozen   18       

S e r v e d  w i t h  c o c k t a i l  a n d  m i g n o n e t t e  s a u c e s    

 
COLD SHELLFISH TOWER   49  

O y s t e r s ,  l o b s t e r  c o c k t a i l  a n d  s h r i m p  c o c k t a i l  

 
HOT APPETIZER TOWER   39  

L a m b  c h o p  f o n d u e ,  c o c o n u t  b a t t e r e d  s h r i m p ,  R h o d e  I s l a n d  s t y l e  c a l a m a r i   

 

CAVIAR SERVICE   MP  
W i l d  S t u r g e o n  O s e t r a  

 U r u g u a y ,  3 0  g r a m s  

 



  

SOUP DU JOUR   9  
 
CHARRED RED PEPPER SOUP   9  
 P e s t o  c r o s t i n i  

 
ROASTED CORN & CHICKEN CHOWDER   8  

B a c o n ,  p e p p e r s ,  p o t a t o e s ,  c r e a m  

 
STEAK CHILI   10  
 T r a d i t i o n a l  G a r n i s h  
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C h o p p e d  i c e b e r g  l e t t u c e  w i t h  c h e r r y  t o m a t o e s ,  y e l l o w  p e p p e r s ,  c u c u m b e r s ,  r e d  o n i o n s ,  c e l e r y ,  h e a r t s  o f  p a l m ,  c h e d d a r  c h e e s e  

a n d  o u r  o w n  g r e e n  g o d d e s s  d r e s s i n g   

  

 
HOUSE SALAD   8    

B a b y  m i x e d  l e t t u c e s ,  c h e r r y  t o m a t o e s ,  y e l l o w  p e p p e r ,  r e d  o n i o n ,  o l i v e s ,  a n d  w h i t e  b a l s a m i c    

 
ICEBERG WEDGE SALAD   9  

B l u e  c h e e s e  c r u m b l e s ,  b a c o n ,  r e d  o n i o n ,  c h i v e s ,  b l u e  c h e e s e  d r e s s i n g  

 
CAESAR SALAD, Small  8    or Large 11  

A d d  C h i l l e d  C h i c k e n    5  
 
TRUFFLED BEET -  FRESH MOZZARELLA SALAD   13  

B e e t  c a r p a c c i o ,  b a b y  c h i o g g i a  b e e t s ,  f r e s h  m o z z a r e l l a  a n d  b a s i l  t o s s e d  i n  w h i t e  t r u f f l e  v i n a i g r e t t e  

 

ASIAN CHICKEN SALAD   18  
 N a p a  c a b b a g e ,  c h i c k e n  b r e a s t ,  e d a m a m e ,  c a r r o t s ,  c a s h e w s ,  m i s o - g i n g e r  a n d  t h a i  v i n a i g r e t t e  

 
COBB SALAD   17 
 M i x e d  g r e e n s ,  c h i c k e n ,  e g g s ,  a v o c a d o ,  b a c o n ,  b l u e  c h e e s e ,  t o m a t o ,  c h o i c e  o f  d r e s s i n g  

 
MEDITERRANEAN SALAD   17 

B a b y  a r u g u l a  s a l a d ,  f e t a  c h e e s e ,  a r t i c h o k e  h e a r t s ,  o l i v e s ,  s u n  d r i e d  t o m a t o e s ,  c h i c k  p e a s ,  r e d  o n i o n s ,  g r i l l e d  c h i c k e n ,  y o g u r t  

v i n a i g r e t t e ,  w a r m  p i t a   

 
SHRIMP SALAD   19 

B a c o n ,  e g g s ,  c h e d d a r  c h e e s e ,  t o m a t o e s ,  o n i o n s ,  c r e a m y  m u s t a r d  d r e s s i n g  
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Elway’s Fresh Fish & Cold Water Crustaceans 
 
   
  
  

Elway’s Classics 
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U.S.D.A. Prime Hand-Cut Steaks 
   
   
        
       

   
   
   
   
 
                         
 
 
 
 
 

 
Black  Pepper -Horse rad ish  A io l i      4  

Pepperco rn  Sauce                        5  

Maytag  B lue  Cheese But te r            4  

    

PRIME RIB  1 4  o z   32  
 
PRIME RIB  2 0  o z    40  
 
SIRLOIN   1 0  o z    22  
 
BUFFALO RIB-EYE   1 2  o z    41  
 
 
ALL STEAKS CAN SURF   34  

A d d  M a i n e  l o b s t e r  t a i l  t o  a n y  s t e a k  e n t r é e       

STEAK & CAKE  12  
A d d  a  C r a b  c a k e  &  s a u c e  L o u i s  t o  a n y  s t e a k    

 

Oscar  ELWAY’S  S ty le            9  

Bearna ise  Sauce                   4  

Red  Wine Demi                     5  

Hudson Va l ley  Fo ie  Gras       15  

NEW YORK STRIP  8  o z    31  
 
NEW YORK STRIP  1 6  o z    42 
 
BONE-IN NY STRIP  1 8  o z    46  
 
FILET  8  o z    36  
 
FILET  1 2  o z    42  
 
BONE-IN FILET   1 3  o z    49  
 
RIB-EYE  1 6  o z    39  
  
BONE-IN RIB-EYE  2 2  o z    46  
 
PORTERHOUSE  2 8  o z    52  

COLORADO RACK OF LAMB   45  
A  f u l l  r a c k  o f  l a m b  r u b b e d  w i t h  s t o n e  g r o u n d  m u s t a r d  a n d  f r e s h  r o s e m a r y  

 

SHORT RIB “off  the bone”  22 
P r i m e  m e a t ,  b r a i s e d  s l o w l y  i n  r i c h  s t o c k  a n d  s e r v e d  w i t h  p a n  j u i c e s  a n d  m a s h e d  p o t a t o e s  o n  t h e  s i d e  

 
ROASTED ½  CHICKEN  22  

 

SMASH BURGER  13  

  

FARM RAISED SALMON                            22  
 

SEARED SEA SCALLOPS                          32  
 

AHI TUNA                                                 35  
W a s a b i  p e a - c r u s t e d  a n d  t o p p e d  w i t h  a  m i s o  b e u r r e  b l a n c  

ELWAY’S SALMON                                   32  
T o p p e d  w i t h  m i s o  b e u r r e  b l a n c ,  r o a s t e d  p e t i t e  s h r i m p  a n d  l u m p  c r a b  

 

FRESH CATCH                                         MP  
 

MAINE LOBSTER TAIL 10  oz                        56  

 

ALASKAN CRAB LEGS 8oz  o r  16oz               32 or  51  



 
with….. 
 French Fr ies     5  

Creamed Corn                              7  

Sautéed Broccol i                            7  

 Add  cheese  sauce 2  

Sautéed Asparagus                        8  

Roasted Caul i f lower                      9  

Sautéed Cremin i  Mushrooms          9  

Sautéed Sugar  Snap Peas               9 
 

Baked Potato                               7   

Yukon Gold Mashed Potatoes        7  

Creamed Spinach                         8  

Macaroni  & Cheese                      9  

Brussels  Sprout  Hash   9  

 Toas ted  P is tach ios  

Elway’s  Fr ied Rice                         12  

K ing  Crab  o r  Duck  Conf i t  

Au Grat in  Potatoes                      12  
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