
SUNDANCE Lunch MENU

Welcome to Sundance The Steakhouse.  Thank you for your business & support!
All entrees are served with ACME Sour Batard Bread & Butter.  

APPETIZERS

Chilled Prawn Cocktail - Four jumbo chilled prawns served with cocktail sauce & lemon.  Add $4 for each additional prawn. $16.95

Sauteed Sea Scallops - Three "U10" sized New England diver sea scallops seared & sauteed in a classic white wine garlic butter sauce. $21.50

Hibachi Ahi Sashimi - Pan seared & sliced rare.  Served with a cucumber sunomono salad & classic sushi bar garniture. $15.95

Filet Mignon Spring Rolls - Hand rolled with seasoned ground filet mignon & asian slaw.  Soy sesame ginger dipping sauce. $13.50

Tempura Gulf Prawns - Four jumbo prawns panko breaded & quickly tempura fried 'Japanese Style'.  Cocktail sauce aside. $16.95

Dungeness Crab Cakes - Two crab cakes lightly fried golden brown.  Served with seasoned organic greens & a sherry cayenne aioli. $15.50

Panko Crusted Calamari - Tender cutlets quickly fried & served with chipotle aioli & cocktail dipping sauce on the side. $13.95

Idaho Potato Skins - Fried potato wedges topped with melted Tillamook cheddar, smoked bacon & diced green onion.  Sour cream chive dip aside. $12.50

Tomato & Buffalo Mozzarella - Imported fresh mozzarella, vine-ripened tomatoes, diced red onion, capers, basil & balsamic vinaigrette. $11.95

Oysters on the Half Shell - Half dozen hand-shucked oysters on a bed of crushed ice.   Served with cocktail sauce, tarragon mignonette & lemon. $18.95

  

Soup & side salads

New England Clam Chowder - Award-winning recipe. Clam stock, chopped sea clams, potatoes, celery, onion & parsley.  Cup or Bowl. $6.50 / $8.95

Lobster Bisque - Housemade fresh daily.  Maine lobster, Canadian shrimp, lobster stock, cream & imported sherry wine.  Cup or Bowl. $7.50 / $9.95

Sundance House Salad - Organic greens, campari tomatoes, cucumber, slivered carrot, radishes, rustic croutons & choice of dressing on the side. $7.95

Crisp Romaine Caesar - Center-cut romaine hearts, rustic croutons, parmesan reggiano & tossed with a  creamy anchovy dressing.  $9.95

Strawberry Arugula Salad - Arugula, sliced strawberries, organic blueberries, toasted almonds, crumbled feta & tossed with champagne vinaigrette. $9.50

Sonoma Salad - Organic greens, campari tomatoes, toasted pinenuts, diced red bell pepper, crumbled feta & tossed with balsamic vinaigrette.  $8.95

The Steakhouse Wedge - Wedge of iceberg, chopped tomato & red onion, crumbled bleu cheese, smoked bacon & topped with blue cheese dressing.  $10.50

The ENTREE SALADS

Classic Shrimp Louis - House mixed greens, Canadian bay shrimp, chopped red bell peppers, English cucumber, diced tomato, $17.95
hard cooked free-range egg, sliced avocado & louis dressing on the side.

Asian Chicken Salad - Chopped napa cabbage, grilled teriyaki chicken, peanuts, cliantro, green onion, diced red bell peppers, slivered carrot, $16.95
mandarin oranges, wonton strips & tossed with an asian peanut vinaigrette.

Monterey Chicken Salad - Micro organic greens, grilled marinated chicken breast, toasted pinenuts, diced red bell peppers, crumbled $17.50
feta cheese & tossed with a balsamic vinaigrette.  Substitute grilled salmon or skirt steak add $7

Sesame Ginger Ahi Salad - Rare sesame crusted ahi tuna, micro organic greens, julienne yellow & red bell peppers, slivered carrot, $18.95
cilantro, sliced avocado, mandarin oranges, toasted almonds & tossed with a sesame ginger vinaigrette.

Sundance Chicken Cobb - House mixed greens, grilled marinated chicken breast, diced tomato, crumbled blue cheese, hard cooked free range egg, $17.95
smoked bacon, sliced avocado & your choice of dressing.  Tossed or "Derby style".  Substitute grilled salmon or skirt steak add $7

Grilled Chicken Caesar - Crisp romaine hearts, grilled marinated chicken breast, rustic croutons, parmesan reggiano cheese & $16.50
tossed with a creamy anchovy caesar dressing.  Substitute grilled salmon or skirt steak add $7

Chicken Arugula Salad - Wild organic arugula & mixed greens, grillled chicken breast, organic strawberries, blueberries, toasted almonds, $16.95
crumbled feta cheese & tossed with a champagne vinaigrette.  Substitute grilled salmon or skirt steak add $7

  

BURGERS & HOT SANDWICHES - served with french fries or petite salad

The Sundance Cheeseburger - Ground Certified Angus Beef flame grilled & topped with your choice of melted Tillamook cheddar, danish blue, $16.50
imported havarti or sonoma pepper jack on a toasted brioche bun.  Butter leaf lettuce, tomato, onion, dill pickles, ketchup & Sundance sauce on the side.  

Black Jack Burger - Ground Certified Angus Beef dusted with cajun spices & flame grilled.  Topped with melted pepperjack cheese & sliced avocado $17.50
on a toasted brioche bun.   Butter leaf lettuce, tomato, onion, dill pickles, ketchup & chipotle aioli on the side.  

Hickory Burger - Ground Certified Angus Beef flame grilled & topped with melted Tillamook cheddar, applewood smoked bacon, crispy onion rings $18.95
on a toasted brioche bun.   Butter leaf lettuce, tomato, onion, dill pickles, hickory BBQ sauce & mayonnaise on the side.  

Our Famous Prime Rib French Dip - Slow-roasted prime rib sliced lean & piled high.  Served on a butter toasted sweet French baguette with $26.95
hot au jus "dip" & creamed horseradish aside.  Simply The Best French Dip Anywhere!

California Chicken Club - Grilled herb marinated chicken breast topped with sliced avocado, applewood smoked bacon & melted $16.95
havarti cheese.  Served on a toasted brioche bun with butter leaf lettuce, tomato, onion & mayonnaise on the side.

Seared Ahi Burger - Sesame crusted ahi tuna seared extra rare & topped with a soy sake glaze, sliced avocado & seasoned napa cabbage slaw. $18.50
Served on a toasted brioche bun & wasabi ginger aoili on the side.



SUNDANCE MAIN COURSES

Our Slow-Roasted Prime Rib & Aged, Hand-Cut Steaks, Fresh Seafood, Shellfish & Poultry Entrees are served with 
buttered broccoi & carrots and your choice of one of our steakhouse side dishes listed below.  

Extra side dishes can be ordered to share a la carte.

 

Slow-Roasted Prime Rib & AGED, hand-cut steaks

Slow-Roasted Prime Rib, 8 oz. or 12 oz. - Our House Specialty served with hot au jus & creamed horseradish. $38.95 / $48.95

Grilled Baja Skirt Steak - Dusted with our blend of cajun spices.  Served with salsa fresca & chipotle aoili on the side. $39.95

USDA Prime Filet Mignon, 7 oz. or 10 oz. - Sundance cabernet bordelaise sauce.  Herbed steak butter add $2. $48.50 / $59.95

USDA Prime New York Strip, 14 oz. - Thick Center-Cut.  Served with our Maker's Mark Whiskey peppercorn Sauce. $56.50

USDA Prime Ribeye Steak, 16 oz. - Aged 40 days for tenderness & well marbled for peak flavor.  Topped with steak butter. $62.95

Our premium beef is hand selected for proper marbling & specially aged for a minimum of 35 days to ensure tenderness.
For optimum flavor & tenderness ordering your steak or prime rib "rare or medium rare" is highly recommeded.

 

* surf & turf additions *

Western Australian Lobster Tail - Served with drawn butter & lemon.  $ Mkt.

Sea Scallops - Two scallops sauteed in a white wine garlic butter sauce.  $15.50

Wild Gulf Prawns - Three prawns sauteed, grilled or tempura fried.  $12.95

Fresh seafood, shellfish, poultry & pasta

Fresh Fish of the Day - A hand picked selection from sustainable sources.  Served with Chef's beurre blanc sauce on the side. A.Q.

Fresh Scottish Salmon - Organically farm raised in crystal waters of Northern Scotland.  Grilled & served with a dill caper sauce. $32.95

Fresh Pacific Swordfish - Hook & line caught.  Grilled & lightly seasoned.  Served with Chef's beurre blanc sauce on the side. $33.50

Hibachi Ahi Sashimi - Sushi grade #1 ahi tuna pan seared & sliced thin 'extra rare'.  Served with classic sushi bar condiments. $34.95

Western Australian Lobster Tail - 8 oz. cold water lobster tail served steamed on the shell.  Drawn butter & lemon on the side. $ Mkt.

Sauteed Sea Scallops - Five "U10" sized New England diver sea scallops seared & sauteed in a classic white wine garlic butter sauce. $42.95

Wild Gulf Prawns -  Six prawns sauteed in a classic, white wine, lemon, garlic butter sauce or quickly tempura fried 'Japanese Style'. $32.50

Grilled Chicken Teriyaki - Marinated Mary's Free-Range Chicken breast grilled & basted with our Hawaiian teriyaki glaze. $25.95

Chicken Marsala - Mary's Free-Range Chicken breast pounded 'scaloppini style' & sauteed with a mushroom marsala wine sauce. $27.50

Chicken Piccata - Mary's Free-Range Chicken breast lightly pounded & sauteed with a white wine, lemon butter sauce & capers. $26.95

Jumbo Prawn Linguine - Sauteed gulf prawns, diced tomatoes, garlic, chili flakes, basil & spinach with a white wine cream sauce. $23.50

Prawn Puttanesca Pasta - Fusilli pasta tossed with sauteed gulf prawns, tomatoes, capers, kalamata olives, basil & marinara sauce. $22.95

* Steakhouse side dishes *

Roasted Garlic Mashed Potatoes - Classic recipe enhanced with a touch of roasted garlic.

Sauteed Mushrooms - Shiitake & California mushrooms sauteed & smothered in our house demi glace sauce.

Buttered Broccoli & Carrots - Steamed organic broccoli & sliced carrots. Lightly seasoned with drawn butter, sea salt & pepper.

Sundance Wild Rice Pilaf - Long grain & wild rice flavored with diced scallions, slivered carrot, mushrooms, fresh thyme & chicken stock.

Balsamic Tomatoes - Sliced organic beefsteak tomato, red onion & slivered basil.  Topped with reduced balsamic vinegar & extra virgin olive oil.

 Parmesan Truffle Fries - Russet potato fries tossed with white truffle oil, grated parmesan cheese, chives & sea salt.  Ketchup on the side.

French Fries - Russet potato fries tossed with sea salt & parsley flakes.  Ketchup on the side.

* * * * * * * * * * *

Please inform your Food Server of any food allergies.  

We use raw eggs in our Caesar Salad Dressing & House Creamy Italian Dressing.  Consuming raw or undercooked meats, poultry,

6/2/2021 seafood, shellfish or eggs may increase your risk of foodborne illness.  


