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A p p e t i z e r s
Colossal Lump  
Crabmeat Cockta il  . . . . . . . . . . . . . . . . . . . . . . 14.95

French-grilled Oysters (6)  . . . . . . . 13.95
Seared Sashimi Grade Tuna
Served with Pickled Ginger, Wasabi Ponzu, 
& Asian Aioli . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95

Seared Hudson Valley Foie Gras
On Pain Perdu with Vanilla Bean and  
Honey Poached Bosc Pears, and Sauternes . . . . . 21.95

Jumbo Lump Crab Cake
Served with Remoulade . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95

F r o m  T h e  
M e s q u i t e  G r i l l
Filet
10 oz. . . . . . . . . . . . . . 39.95 6 oz. . . . . . . . . . . . . . . . 33.95
Ribeye 
16 oz. . . . . . . . . . . . . . 41.95 12 oz.  . . . . . . . . . . . . . . . 37.95
New York Strip 
16 oz. . . . . . . . . . . . . . 49.95 12 oz.  . . . . . . . . . . . . . . . 42.95

Chateaubr iand for Two:  
Prepared tableside. Served with Sauce Béarnaise, 
Duchesse Potatoes, Jumbo Asparagus & Hollandaise 
Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 89.95

Veal Tenderloin  . . . . . . . . . . . . . . . . . . . . . . . . . . . 32.95

Rack of Colorado Spring Lamb 
Served  with Roasted Vegetables, Sauce 
Béarnaise & Mint Jelly 
For One . . . . . . . . . . 44.95  For Two  . . . . . . . . . . . . 99.95

Lamb Tenderloin  . . . . . . . . . . . . . . . . . . . . . . . . . . 31.95

Double Center Cut 
Kurobuta Pork Chop 
Marinated, Mesquite-grilled & Served over Garlic & 
Herb Cheese Grits, Topped with a Glazed Apple 
& Cinnamon Reduction . . . . . . . . . . . . . . . . . . . . . . . . . . 27.95

Venison Tenderloin  . . . . . . . . . . . . . . . . . . . . . 39.95

S a l a d s
Bohanan’s House Salad
Boston Bibb Lettuce, Hearts of Romaine, Baby 
Spinach, Artichoke Hearts, Olives, Hearts of 
Palm, Purple Onions, Crunchy Bacon Roasted, 
Caramelized Walnuts with French Dressing . . . 11.95

Texas Heirloom Salad
Heirloom Tomatoes, Kalamata Olives, Spanish 
Manchego Cheese, Hydroponic Lettuce, Colavita 
Extra Virgin Olive Oil, Aged Balsamic Vinegar, 
Truffle Oil & Flor de Sal . . . . . . . . . . . . . . . . . . . . . . . . . 14.95

S e a f o o d
Fennel-Pollen Crusted  
Blue Fin Tuna
Topped with Seared Hudson Valley Foie Gras, Porcini 
Mushroom Risotto, Haricot Verts, & Roasted Red 
Bell Pepper Veal-jus . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 39.95

Mesquite-grilled  
Red Snapper Royale 
Topped with Crabmeat, Scallops & Chanterelle 
Mushrooms in a Light Cream Reduction . . . . . . 39.95

Macadamia Encrusted 
Red Snapper
Topped with a Candied Orange Butter Sauce . . 32.95

Fresh Alaskan Bristol Bay Halibut
Oven-roasted, Served with Lobster  
Essence & Oyster Mushrooms . . . . . . . . . . . . . . . . . . . 37.95

Reggiano Parmesan Encrusted  
Wild Alaskan Salmon
Served with Basil Lemon Sauce . . . . . . . . . . . . . . . . . 36.95

Pancetta Wrapped  
Diver Scallop Mignon
Served with Wild Mushroom Risotto . . . . . . . . . . . 39.95

10 -12 oz. Maine or Australian Cold 
Water Lobster Ta il  . . . . . . . . . . . . . . . . . MARKET

Menu and Prices Subject to Change

Hours
Mon–Thur: 5pm–10pm 
Fri & Sat:  5pm–11pm

Sun: 5pm–9pm

meals Served
Lunch, Dinner, 
Sunday Brunch, 

Late Night Dining

cuisine
Seafood, Steakhouse

entertainment
Live Music

Bar
Mon–Thur: 11am–11pm

Fri: 11am–2am
Sat: 5pm–2am

Sun: 5pm–10pm

The Best Steakhouses in Texas
–Texas Monthly, 2007

4-Diamond Award
–AAA

Diners' Choice Winner
–OpenTable.com, 2009

Bohanan’s Prime steaks & seafood 
 is renowned for tender prime beef grilled over mesquite. Enjoy 
Akaushi beef, custom cuts of corn-fed beef, and seafood flown 

in fresh daily. Imbibe a classic cocktail at the first-floor bar, then 
join us upstairs for the best steak you’ve ever eaten.


