
P R E S E N T E D  B Y:

DINE OUT. WIN PRIZES.  
Download the Official App at gcrweek.com

$1 from each meal goes
to Cincinnati Children’s

First Course
Choice of one

Crispy Crab Cake
Jumbo Lump Crab, Togarashi Wonton Crisps, Charred 

Sweet Corn, Pickled Fresnos, Yuzu-Lime Crema, 
Gochujang Aioli, Chili Crisp 

Prime Rib Toast
Shaved Prime Rib, Horseradish Crema, Truffle Mushroom 
Duxelles, Black Garlic Butter, Calabrian Chili Oil, Red Wine 

Demi, Pickled Shallots & Fresnos, Griddled Sourdough
Crispy Pistachio Burrata (V)

Pistachio-Crusted Burrata, Roasted Grape Agrodolce, 
Preserved Lemon-Basil Salsa Verde, Hot Honey,  

Toasted Pistachio, Grilled Sourdough

Second Course
Choice of one

Filet Mignon
6 oz Filet Mignon, Smoked Gouda Pommes Aligot,  

Bourbon Au Poivre Sauce, Glazed Baby Carrots, Charred 
Corn, Pickled Fresno Chili, Crispy Shallots, Chive Oil  

Upgrade to NY Strip +15
Fire-Charred Thai Salmon

Wild Caught Salmon, Coconut-Pineapple Sticky  
Rice, Pineapple Thai Chili Glaze, Ginger-Yuzu  

Coconut Sauce, Thai Cucumber Carrot Salad, Black 
Sesame Tuile, Charred Lime

Blackened Chicken Gnocchi
Blackened Chicken Breast, Crispy Gnocchi, Red Chili 

Cream Sauce, Charred Sweet Corn, Lime-Whipped Feta, 
Calabrian Chili Oil, Crispy Shallots, Fine Herbs  

Vegetarian Option Available

Third Course
Choice of one 

Chocolate Cookie Butter Tart
Chocolate Crémeux, Cookie Butter Ganache,  

Cookie Butter Crumbs, Cocoa Tuile
Berry Passion Fruit Pavlova

Crispy Meringue, White Chocolate Mousse, Berry-Passion 
Fruit Coulis, Seasonal Berries, Fresh Passion Fruit

SOB STEAKHOUSE
$56 | Dinner


