
Jumbo Shrimp Cocktail 18

Oysters on the Half Shell   

Jumbo Lump Crab Cocktail 18

Tuna Tartare   16

Cherrystone Clams 

Cold Seafood Sampler               M.P.

Escargots 15

Jumbo Lump Crab Cake 18

Clams Casino 17

Oysters Rockefeller  17

Hot Seafood Sampler        M.P.

Appetizers
 Cold  Hot

Soups
   Roasted Tomato         9 French Onion         9

Maine Lobster Bisque         10

All SAlAdS     
11

Caesar  
Egg-free dressing 

Hearts of Lettuce
Blue Cheese dressing

House  
Our famous house dressing

Salads

Hearts of Palm 
Brazilian Palm Hearts 

with deviled eggs

Buzz’s
Romaine, tomato, chopped egg 

with white balsamic vinaigrette

Add Crumbled Blue Cheese or Applewood Bacon 3

Greenberg Potato Skins       10
Originated by us in 1965, served with horseradish sauce

 PhiladelPhia  Baltimore Washington, d.C.

19 half dozen, 32 dozen

15 half dozen, 26 dozen
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 Our Signature Entree 
Our Split Cut

                        43

Entrees

Roast PRime Rib    

UsDa PRime Filet mignon

Filet oscaR

DRy ageD UsDa PRime ny stRiP

steak aU PoivRe

oUR bone-in Rib steak

centeR cUt veal choP

Rack oF lamb

lancasteR co. chicken

choPPeD siRloin steak  

vegetable Plate 

with sautéed onions 
     with melted Blue Cheese         

Topped with Jumbo Lump Crab, Asparagus and Béarnaise Sauce                  

23
26

24

            12 oz.             39

49

          37

49
36

53

39

26

12 oz.             43 

2011 Zagat #1 steakhouse – Washington, baltimore and Philadelphia

To insure that the steak has been cooked as ordered, please cut it through the center. 
We will not be responsible for meat ordered medium well or well done.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of food-borne illness, especially if you have certain medical conditions.

Prime_Rib_EDIT_2_PA-Dinner_Menu.indd   1 11/29/11   3:44:31 PM

Jumbo Lump Crab Cakes

ChiLean sea bass

wiLd aLaskan saLmon

yeLLowFin “ahi” tuna

sea sCaLLops

twin braziLian Lobster taiLs 

Lobster taiL & usda prime FiLet mignon

34

M.P.

Our award-winning recipe. The finest all Jumbo Lump Crabmeat   

33(When available)

    M.P.

   

Seafood Entrees

     29

     35

     33

12/11P

grilled or steamed asparagus - with/without Hollandaise    9      

grilled artichoke hearts    9    Fresh Corn off the Cob    9     

sautéed string beans    9      spinach - creamed or sautéed    9      

sautéed mushroom trio - shitake, oyster and button    12

      broccoli rabe    9      brussels sprouts    9 

Vegetables

Potatoes
our Classic mashed    8      greenberg potato skins    10

baked idaho    8      Loaded baked potato    10
steak Fries    8      au gratin    9

sweet potato Fries    9

A 20% pre-tax gratuity will be added to parties of six or more.
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