
ppetizersA
P E T E ' S  C A L A M A R I

Panko Breaded Calamari  Served with Shanghai &
Cocktail Sauces on the side

L O B S T E R  S T U F F E D  M U S H R O O M S

Baked Portabella Caps Stuffed with Maine Lobster &
Parmesan. Served with Rustic Calabrese  

alads S

S H R I M P  &  L O B S T E R  B I S Q U E

Our House Specialty Served Tableside with Brunoise
of Vegetables & Crab. Cup or Bowl

G A R D E N  S A L A D

Mixed Greens, tomatoes, Cucumbers, Carrots, 
Red Onions, Croutons, Choice of Dressing

F I R E C R A C K E R  S H R I M P

Crispy-Fried Shrimp, Spicy Asian Aioli, Sesame Seeds,
Chili Dust

J U M B O  S H R I M P  C O C K T A I L

Poached Shrimp, Cocktail Sauce, Lemon

S T E A K H O U S E  W E D G E

Crisp Iceberg Lettuce, Tomatoes, Red Onions, Cucumbers,
Blue Cheese Crumbles, Bacon, Blue Cheese Dressing 

O Y S T E R S  O N  T H E  H A L F  S H E L L

Freshly Shucked Blue Point Oysters served with
House Minunet & Cocktail Sauce

T U N A  A V O C A D O  P O K E

Chilled Sushi-Grade Ahi Tuna, Sesame Seeds, Soy,
Ginger, Scallions, Cucumber Salad

B A C O N  W R A P P E D  S C A L L O P S

Grilled Diver Sea Scallops Wrapped in Crisp Bacon
and Served with Crisp Slaw & Beurre Blanc

M A R Y L A N D  C R A B  C A K E S

Panko Crusted Blue Fin Crab Cakes Served with
Mustard Lemon Beurre Blanc 

C A N D I E D  B A C O N  S T E A K

Thick-Cut Neuske's Bacon Dusted with Chili-Brown
Sugar, Served with Rock Salt & Bourbon Demi-Glace

F R E N C H  O N I O N  G R A T I N

Beef Stock, Spanish Onions, Garlic Croutons,
Provolone; Baked Bubbly

C L A S S I C  C A E S A R

Romaine, Croutons, Parmesan, Anchovy, 
Homemade Caesar Dressing 

B U R R A T A  C A P R E S E

Heirloom Cherry Tomatoes, Imported Burrata
Cheese, Balsamic Reduction, Olive Oil,  Basil Pesto

S I G N A T U R E  C H O P P E D  S A L A D

Mixed Greens, Tomatoes, Cucumbers, Croutons, 
Blue Cheese, Bacon, Red Onions, Asparagus, Avocado,
Broccoli, Cabernet Vinaigrette

House Made Dressings

O Y S T E R S  R O C K E F E L L E R

Blue Point Oysters Baked with Spinach, Manchego,
Pernod Liqueur, Parmesan Bread Crumbs

Cabernet Vinaigrette, Citrus-Herb, 
Blue Cheese, Ranch, Balsamic Vinaigrette,

Caesar, Thousand Island

Make Your Salad An Entree
Chicken Breast
4oz Filet Medallion
North Atlantic Salmon Filet
Seared Ahi Tuna
Grilled Shrimp

$8
$12
$12
$12
$12

Y Hour osts: Cory Robinson,  General Manager; Mike Perepelitsky, Assistant General Manager;
Luis Diaz, Executive Sous Chef;  Yaneli Carrillo, Event Coordinator

Pete's Specialties
P E T E ' S  F A M O U S  B B Q  R I B S

Tender Baby-Back Ribs, Sweet Baby Ray's BBQ Sauce
Choice of Side & Cole Slaw; Full or Half Slab

S L O W  R O A S T E D  C H I C K E N

Semi-Boneless Half Chicken, Brussel Sprouts, 
Garlic Whipped Potatoes, White Wine Reduction

S P I N A C H  &  M U S H R O O M  R A V I O L I

Locally made Ravioli, Truffle Parmesan Cream,
Heirloom Vegetables
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B A K E D  G O A T  C H E E S E

Fresh Goat Cheese, Italian Calabrese Sauce,  
Baked Crostinis

12

F A R M H O U S E  S A L A D

Shaved Brussel Sprouts, Kale, Carrots, Cucumbers,
Marcona Almonds, Heirloom Tomatoes, Granny Smith
Apples, Citrus Herb Vinaigrette

V 10

T H E  S E A F O O D  P L A T T E R

Poached Shrimp, Blue Point Oysters, Snow Crab &
Assorted Sauces

45

T O M M Y ' S  F I S H  &  C H I P S

Lightly Fried Alaskan Cod, Hand-Cut Fries,
Homemade Tartar Sauce

18

V

V = Vegetarian 
*Please Notify Your Server of

any dietary restrictions or allergies

June 20th, '19



reshF
N O R T H  A T L A N T I C  S A L M O N

Sustainably Sourced Salmon, Lemon Beurre Blanc,
Capers, Whipped Garlic Potatoes, Asparagus 

S P R I N G  S C A L L O P S

Spanish Quinoa, Roasted Red Peppers, Spinach, 
Brown Butter & Garlic Reduction

gedA teaksS

F I L E T  M I G N O N

The most tender of steaks

P R I M E  L O N G  I S L A N D  S T R I P

12oz, Tender with Mild Marble

A U S T R A L I A N  B A R A M U N D I  

Mirin Ginger Glaze, Tuscan Farro, Brussel Sprouts,
Asparagus, Mushrooms

B L A C K E N E D  A H I  T U N A

Sushi Grade Tuna, Wasabi Aioli, Crisp Asian Slaw,
Cilantro Rice

N E W  Y O R K  S T R I P

12oz, Moderate Marble & Full Flavored 

C L A S S I C  S H R I M P  D E  J O G H N E  

Baked Gulf Shrimp, Garlic-Herb Butter, 
Parmesan Bread Crumbs. Choice of Side

D U O  O F  F I L E T

4oz Each; Your Choice of Enhancements

D E L M O N I C O ' S  R I B  E Y E

14oz, Boneless Cut, Well Marbled & Full of Flavor

N E W  Z E A L A N D  L A M B

Three Seasoned Double-Bone Chops, Burnt Broccoli,
Garlic Whipped Potatoes, Bordelaise Reduction

Limit 4 Checks per table
For your convenience, a 20% (pre-tax)  Gratuity will be added to parties of 6 or more

Seafood

T W I N  M A I N E  L O B S T E R  T A I L S

Two grilled Cold-Water Tails, Herb Butter Glaze,
Drawn Butter, Lemon, Choice of Side

A L A S K A N  K I N G  C R A B

Full Pound Steamed Alaskan Crab, Drawn Butter,
Lemon, Choice of Side

Evanston'sEdibles
P E T E ' S  S T E A K H O U S E  B U R G E R

8oz Heritage Black Angus Beef, Lettuce & Tomato
Toasted Brioche Bun. Voted Evanston's Best!

T H E  D A V I S  S T R E E T  S A N D W I C H

Blackened Chicken Breast, Provolone, Bacon,
Garlic-Herb Aioli, Toasted Brioche Bun

T H E  P R I M E  S T E A K  S A N D W I C H

Prime Long Island Strip, Provolone, Firecracker
Sauce, Mushrooms, Onions,  Toasted  Baguette

We are Proud to serve Midwestern-Raised
Certified Heritage Angus Beef from Buckhead Farms. 

All of our Steaks are wet aged for 21 days to 
ensure optimum flavor & Tenderness

Served with your choice of side

2 5 T H  A N N I V E R S A R Y

" P E T E ' S  C U T "

T H E  F O R E S T  A V E N U E  S A N D W I C H

Grilled Portabella, Provolone, Red Peppers, Onions,
Garlic-Herb Aioli, Tomato Focaccia

Enhance your Steask!
Parmesan Curst, $3; Blue Cheese Crumbles, $4; 

Horseradish Crust, $4; Bordelaise Reduction, $3; 
Béarnaise, $3, Hollandaise, $3; Blackened, $2; Peppercorn, $2; 

Maitre'd Hotel Butter, $4; Au-Poivre, $4; 
Forest Mushrooms, $4 Caramelized Onions, $3; Oscar Style, $10

S Shareable ides

A ccompaniments
Maryland Crab Cake

Grilled Shrimp Skewer

Cold Water Lobster Tail

1/2 LB King Crab

Garlic Whipped Potatoes, Baked Potato, Baked Sweet Potato, Hand-Cut Fries, Truffle Parmesan Fries, 
Spinach: Sautéed or Creamed,  Pecan Green Beans, Garlic Broccoli, Forest Mushrooms, Brussel Sprouts

$6

Steamed Asparagus, "Loaded" Baked Potato
$8

Choose Any Three Sides- $14

V

Sandwiches Served with Choice of Side & Cole Slaw
Add Cheese, Avocado, Grilled Onions, Bacon- 1.50 
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24 oz Angus Rib Eye Served Bone-in
For Maximum Flavor & tenderness 
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P R I M E  K A N S A S  C I T Y

16oz, Bone-in NY Strip, Dry Aged for 45 Days for a
Unique & Exceptional Flavor
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R A I N B O W  T R O U T  A L M O N D I N E

Sauteed Green Beans, Toasted Almonds, Brown Butter

32

Add a House or Caesar Salad with any

Entree  for only $4!


