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STEEL CLUB TO-GO MENU

So ups , S AL AD S & SM ALL PLAT ES
Chili
Cheddar cheese, tortilla strips - Cup $4 / Crock $5
Caesar
Romaine, croûtons and parmesan crisp served with creamy Caesar dressing
$3 side / $9 full
Garden
Mixed greens, tomatoes, cucumbers, carrots, onions and croûtons
$2 side / $7 full
Southwestern Caesar
Romaine, corn, sun-dried tomatoes, red bell peppers, cornbread croûtons,
cilantro jalapeño Caesar dressing and shaved Manchego
$5 side / $12 full
Black & Blue
Cajun seared beef tips atop mixed greens, cherry tomatoes, diced onions,
bleu cheese crumbles and scallions served with bleu cheese dressing
$16
Cobb
Mixed greens, avocado, egg, onion, cherry tomatoes, cucumber, crumbled
bleu cheese, chopped bacon, grilled chicken, served with a choice of dressing
$11
Philly Steak or chicken steak
Thin sliced beef or chicken, fried onions, choice of cheese
and marinara sauce on a steak roll. Available California or Buffalo style
$13
Crab Cake Sandwich
House-made crab cake, lettuce, tomato and onion on an artisan roll
with sun-dried tomato aioli
$18
Bacon Jack Chicken sandwich
Grilled chicken, pepper jack cheese, bacon, chipotle aioli,
lettuce, tomato and onion on an artisan roll
$16
Pub Burger
8 oz charbroiled local Angus burger or grilled chicken,
lettuce, tomato and onion on a brioche roll
$13
Add roasted red peppers, sautéed onions, sautéed mushrooms,
banana peppers or cheese $.50
Add Bacon $1.50
Chicken Fingers
Served with French fries
$8
Berks All-Beef Hot Dog
Served with French fries
$6
Make it a double $10
Tacos
3 tacos of your choice of soft or corn hard shells and ground chicken or beef
with cheddar cheese, lettuce, pico de gallo, sour cream, and guacamole
$7

Please note that this is a temporary menu during this shut down period.
Items subject to change without notice.
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ST A R T ER S & A P P ET IZ E RS
Chicken Wings
Plain, Buffalo, barbecue or Asian
chili, with ranch or bleu cheese
and celery
$12
Blackened Beef Tips
Cajun seared beef tips served with
barbecue sauce and garlic aioli
$17
Asian Chili Shrimp
Crispy shrimp tossed in house-made
Asian chili sauce served over a bed of
crisp cabbage
$14
pierogies
Served with sour cream and sautéed
peppers and onions
$13

Beam yard poutine
House-smoked brisket, barbecue beef
gravy, seasoned fries, smoked gouda
cheese sauce, crispy pancetta, shaved
Manchego and truffle oil
$15
Mixed Cheese Plate
Compressed cantaloupe, figs, basil oil,
and balsamic reduction
$10
Nachos GABE
Tortilla chips, poblano queso, choice of
smoked brisket or shredded chicken
and house-made pico de gallo
$13 / Naked Nachos $10

En t r ees
Grilled Filet Mignon
8 oz filet grilled and served with buttery whipped potatoes,
Cabernet demi-glace and vegetable of the day
$39
Steel Club Crab Cake
House-made Maryland-style jumbo lump crab cake,
lemon basil aioli, wilted spinach and rice pilaf
SINGLE $20
DOUBLE $35
Filet and Crab Cake Duo
6 oz filet grilled and a single crab cake served with rice pilaf,
lemon aioli, Cabernet demi-glace and vegetable of the day
$39
Pan Seared Chicken Breast
Boneless chicken breast with sautéed spinach and
butternut squash orzo pasta served with sage au jus
$22
steak Frites
8 oz grilled flat-iron steak topped with caramelized
onions served with French fries and vegetable of the day
$22
Short rib pot roast
Braised bone in short rib, vegetable of the day,
celery confit, charred cipollini onions and gravy
served over buttery whipped potatoes
$30
Beef stroganoff
Beef tips, mushrooms, egg noodles
and creamy stroganoff sauce
$20
Tuscan Pasta
Sun-dried tomatoes, spinach, garlic cream sauce
and pecorino Romano served over rigatoni
$20
Steel Club Meatloaf
Smoked gouda cheese, tomato bacon jam,
whipped mashed potatoes and vegetable of the day
$20

