VALENTINE’S DAY

TROPHY SHRIMP COCKTAIL LUMP CRAB & VEGETABLE DIP COACH’S POT ROAST NACHOS
Jumbo, sustainable Gulf shrimp 15 Served with pita chips 11 A Ditka’s classic 14
RHODE ISLAND CALAMARI OYSTERS ON THE HALF SHELL HAWAIIAN BIG EYE TUNA
Sweet & hot peppers roasted, Half dozen fresh oysters, lemon, With avocado and sesame
garlic butter 12 cocktail, horseradish 15 chili vinaigrette 13
SHERRY CRAB BISQUE MIKE’S SALAD CAESAR SALAD WEDGE SALAD
up ow ith pecans and goat cheese, redded parmesan, ceberg “wedge” wit
Cup 5 Bowl 6 With p dg hi Shredded p Iceberg “wedge” with
CHICKEN NOODLE cranberries and apples 6 garlic croutons 6 smoked bacon 6

Cup 5 Bowl 6

STEAKS CHOPS & SEAFOOD

FILET MIGNON KICK-AsS PADDLE STEAK SLOW-ROASTED PRIME RIB
Half Back Full Back 20 oz. bone in Angus Ribeye 39 16 oz. cut 31
8oz.cut 30 100z cut 35 Limited Availability
NEW YORK STRIP STEAK

MARYLAND JUMBO LUMP 16 oz. premium gold Angus strip 34 SURF & TURF

CRAB CAKES 8 oz. filet mignon and lobster tail 50
Tartar sauce, coleslaw, rice pilaf 30 8 0z. PRIME FILET
Center cut USDA prime 39 CRAB STUFFED SHRIMP

BLACKENED MAHI MAHI Crab cake stuffed shrimp, Vanilla Bean
Cilantro pesto, pine nuts, DA’ PORK CHOP and Rum Beurre Blanc with rice pilaf

~ smoked tomato sauce, wild rice 27 Mashed sweet potatoes and cherry jus 29 and asparagus 28

HAPPY VALEN ,
FROM DA’ COACH ~*
_ DITKA’S PITTSBURG
Ll . “

i

DINNER FOR TWO

CHAMPAGNE TOAST
3 MIKE’S SALAD OR SHERRY CRAB BISQUE

Choice of Entrée:
FULLBACK FILET
NY STRIP
Kick-Ass PADDLE STEAK 20 OzZ.
SOUTH AFRICAN TWIN LOBSTER TAILS 5 OZ.
HALFBACK FILET & LOBSTER TAIL DINNER

{l CHOCOLATE SOUFFLE CAKE
o, ' 100 PER COUPLE

il
IMUEE A AL A CARTE SIDE DISHES
\\\V/f/@ ASPARAGUS WITH BEARNAISE 7
==7

MASHED REDSKIN POTATOES 5
b BAKED POTATO 6
BLACKJACK” SWEET POTATO SMASH 5
sne. GREEN BEANS WITH GARLIC 5
Pittsturgh MAC’N CHEESE WITH BACON 6





