
(320) 589-5505       7 East State HWY 28, Morris, MN 56267
*Consuming raw or undercooked meat, poultry, seafood, shellÞ sh, or eggs may increase your risk of foodborne illness. 

Gratuity of 20% automatically added to parties of 10 or more to recognize exceptional service, gratuity may be distributed among all staff. 

10.01.25

Land & Waters 
Choice of 2 sides

Served with a herb citrus sauce  32

Maple honey mustard glaze on the side  34

Seared & coated in a bold cajun spice   34

Smothered in a tangy BBQ glaze  26  

Signature Steaks
Aged In House

Choice of 2 sides

25

39

55

55

69

39

79

149

HOUSE SPECIALTIES

Salads & Soup
Add grilled chicken breast 6 | Add grilled salmon 16 or (3) shrimp 12  

Burgers 
Served with french fries (oven baked or deep fried) 

| Sub side salad 3

6 oz beef patty topped with cheddar cheese, 
lettuce, tomato, smoked bacon, & mayo. 
Served on a toasted GF bun 16

Half pound aged steak patty ground in house 
stacked with smoked bacon, melted pepper jack 
cheese, romaine, mayo, & BBQ sauce. Served on 
a toasted GF bun  29 

Steak Sauces 
3

 3

3

  6

6

12

Sandwiches
Served with french fries (oven baked or deep fried) 

| Sub side salad 3

Grilled chicken breast topped with cheddar, 
smoked bacon, lettuce, tomatoes, & pickles. 
Finished with garlic aioli & sriracha on a 
toasted GF bun  18

Tender, herb crusted beef, thinly sliced piled 
high with melted provolone, garlic aioli, on a 
toasted GF bun. Served with au jus   19

 Sides

Jumbo shrimp seasoned to perfection in a 
cilantro lime sauce 15

Topped with buffalo sauce, bacon, blue 
cheese crumbles, creamy blue cheese 
dressing, & green onions  12

Oven roasted with sweet chili sauce, 
sesame seeds, green onions, & cilantro lime 
crema  13

**Our gluten free items are made in a common kitchen, our deep fryer is not a gluten free environment. We take steps to minimize the likelihood 

of exposure to ß our, our GF items are not recommended for guests with celiac or other high gluten sensitive disorders**

Prime Steakhouse Gluten Free Menu

Starters

  
Fresh crisp romaine leaves, creamy caesar 
dressing, pepperoncini, shaved parmesan, 
sweety pepper drops, & lemon  
Side 7|Entree 14

  
Fresh spring greens, cherry tomatoes, red 
onions, fresh herbs, cucumbers, parmesan, 
& choice of dressing  
Side 8|Entree 15


