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Martini Time!

Bottled Beer

The Park Avenue Martini 
A true classic! Premium gin or vodka
chilled and stirred with dry Italian 
vermouth and served up . . . with a
colossal stuffed olive.

Your chance to take a world tour without leaving your seat!
Steve’s stocks over 30 domestic, imported and micro-brewed beers.

UNITED STATES
Bud Light		
Budweiser	
Michelob Light	
Michelob Ultra
Killian’s Red
MGD		
Miller Lite
Rolling Rock	
Coors Light	
O’Doul’s (non-alcoholic)

CANADA
Labatt Blue
Moosehead	

ENGLAND
Bass Ale
New Castle

IRELAND
Guiness Stout	
Harp Lager	

MICRO BREWS
Anchor Steam, San Francisco, CA
Sam Adams, Boston, MA
Sierra Nevada, Chico, CA
Great Lakes, Cleveland, OH
Dogfish Head IPA 60 minute

NETHERLANDS
Amstel Light	
Heineken	

GERMANY
Beck’s Bier
Dunkel Dark	

MEXICO
Corona
Dos Equis

AUSTRALIA
Foster’s Lager

Fruit & Ice Cream Drinks

The Metropolitan
Absolut Kurant chilled with Rose’s 
lime juice and a splash of cranberry 
juice.

Steve’s Piña Colada
Like a Caribbean breeze! Malibu 
coconut chilled with imported rums. 
Served frozen.

The Park Avenue Daiquiri
Your favorite frozen fruit flavors of
banana, peach, strawberry or pineapple
perfectly blended with imported rums. 

Strawberry Shortcake
Fresh strawberries blended and frozen 
with golden amaretto. 

Brandy Alexander
Vanil la ice cream blended with 
imported brandy and creme de cacao.

Steve’s Banana Splash
Vanilla ice cream with a splash of light 
rum and creme de banana.

The Chocolate Monkey
Rich and creamy vanilla ice cream 
splashed and blended with creme de 
cacao and creme de banana.

A 20% gratuity will be added for parties of eight or more.

Over 30

In Stock!

Findlay, Ohio
Rt. 224 @ I-75
(419) 420-9394

Marion, Ohio
Rt. 23 @ I-95

(740) 725-9033

Thank you for dining with us.
Please visit our other locations.

Ontario, Ohio
3101 Park Avenue West

(419) 529-9064

Medina, Ohio
2809 Pearl Rd. Rt. 42

(330) 725-6288

The 24 KARAT Margarita
A generous and chilling blend of José Cuervo Gold Tequila,

Rose’s Lime Juice and Cointreau.

A fine selection from our wine list
for you to enjoy here or take home

Catering Available Upon Request
www.stevesdakotagrill.com

Steve’s Cosmopolitan
Absolut Citron chilled with Cointreau, Rose’s 
lime juice with a splash of cranberry juice. 

Sandwiches are served on a toasted Bun, with a
kosher dill pickle, served with Steve’s Golden Fries.

Experience the Thrill of the Grill 

ª

Just For Kids (Ages 10 and Under)

Best Steakburgers are from Great Steakhouses!
Steakburgers are served on a toasted Bun, with a

kosher dill pickle, served with Steve’s Golden Fries.

Steakburgers

Two-Fisted Sandwiches

Treats and Finishers
Pepsi, Pink Lemonade and More   .99
And remember, refills are on the house!

Sierra Sunrise			   1.29
A secret recipe, with a maraschino cherry.

Sangies and More
Junior Burger 	 4.99
Served with lettuce, tomato and onion 
and golden fries.
Mac ’ n Cheese	   4.99
With lotsa’ golden cheddar cheese.
Fried Chicken Tenders  4.99
With mild BBQ sauce and golden fries.
Steve’s Dakota Fish and Chips  4.99
Golden-fried whitefish with tartar sauce.
All-Beef Corn Dog  		     4.99
Our 1/4-pound hot dog, served with 
golden fries.
Kids Sirloin Steak  		     9.99
With fries and Onion Straws™.

All-American Steakburger	 8.99
Plain and simple. Or choice of cheese: American, Provolone, Cheddar or Swiss.

Bacon Cheddar Steakburger	 8.99
Topped with aged cheddar cheese and strips of smokehouse bacon.

Mushroom Swiss Steakburger	 8.99
Topped with sautéed mushrooms and Swiss cheese.

The Dip	 8.99
Prime Rib piled high on a toasted steak roll with provolone and caramelized 
onions. Served with a sweet Marsala-Onion soup dip. 
The Philly 	 9.99
Shaved and tender Prime Rib of beef on a toasted steak roll  packed with 
mushrooms, onions, peppers, and provolone. Served with our Ground Mustard 
Horseradish Sauce.
Calamari Parmesano	 10.99
Litely breaded and golden fried Calamari steak, served open face on our steak 
roll, complemented with our Homemade Marinara and Provolone.
Chicken Breast Sandwich					     8.99
Fresh chicken breast, flame-broiled and served with homemade Santé Fe mustard.

Kids Sundae
1.99

Scoop of vanilla ice cream, 
chocolate, syrup, 

whipped cream and a cherry.

Experience the Thrill of the Grill  

™

OUR STEAKS ARE
• Cut fresh on-premise everyday

• Hand selected to your order • Aged to perfection

• Flame-broiled, seared HOT to seal in 
all the flavor and juices

• Seasoned with Steve’s special blend



French Onion Soup, au Gratin					    4.79
Our traditional onion soup topped with Provolone and Parmesan cheeses.

New England Clam Chowder Bowl				   5.49
Tender little neck clam strips and potato in a mildly seasoned cream broth.

Steve’s Own Northwest Cabin Fries			   9.49
Golden-Idaho nuggets topped with melted cheddar, crisp bacon, 
scallions and drizzled sour cream.

Spinach Artichoke Dip					            7.89
Steve’s special recipe served with oven-toasted Parmesan bread crisps.

Crabmeat Stuffed Extra Large Mushrooms	       8.99
Steve’s special blend of cheese and tender chunks of shrimp and crabmeat
broiled to perfection.

Golden-Fried Calamari						      9.89
Lightly breaded and piled high, complemented with our homemade dips of 
Marinara and sweet & tangy Thai Sauce. 

Rib Logs									         9.99
A sampling of our tender and meaty BBQ Ribs, individually cut
and served on a bed of Onion StrawsTM.

PEI Fresh Mussels	 11.99
A full pound, sautéed in our zesty Garlic Tomato Butter Broth, 
white wine and Pernod.

Jumbo Lump Crab Cakes	 12.99
A trio of our famous handmade crab cakes, served on mixed greens with
our Sante Fe Mustard Sauce.

Chicken Cordon Bleu				     	   14.99
Fresh plump chicken breast layered with Canadian bacon & swiss, 
baked to a bubbly finish and served with our light supreme sauce.

Steve’s Own Chicken Marsala	 16.89
Plump, fresh chicken breast topped with Marsala Mushroom Wine sauce. 

Stuffed Chicken Breast	 18.99
Fresh chicken packed with prosciutto, fresh spinach, sun dried tomatoes and 
asiago cheese. Finished with a roasted red pepper coulis.

Our Chicago Cut, Roast Prime of Beef, 10-oz.  19.99
A generous cut of our boneless Prime Rib of Beef, au jus.

The Stockyard Cut, 12-oz.				         21.99
Our boneless Prime Rib for the heartier appetite.

The Dakota Cut, 16-oz.					          23.99
All the flavor and tenderness you’d expect from the biggest and best.

Slo-RoastedTM in our rotisserie. Tender Prime Rib of Beef, 
hand-carved to your taste and served au jus.

Flame-Broiled™, our steaks are hand-selected and cut daily from the finest USDA Prime 
and Choice corn-fed beef.  All Steve’s entrées are served with Steve’s generous 
House or Caesar salad and your choice of side and Onion Straws™.

The Best

In Town!...

Always!

RARE MEDIUM
RARE MEDIUM

Warm, brown 
center

WELLMEDIUM 
 WELL

Cool, red center Pink throughout Warm throughout, 
pink almost gone

Warm, red 
center

Seafood

Prime Rib, au jus

EntreesAppetizers

Fresh Salads

Special Peppercorn Blend	 1.59
Grilled Onions			   1.99
Bleu Cheese Crumbles		  1.99

Marsala Mushroom Sauce	 1.99
Grilled Onions ’n Mushrooms	 2.49
Sautéed Fresh Mushrooms	 2.69

FRESHLY Made 

Dressings!

ALWAYS

THE BEST!

Pasta
Vegetarian Pesto Cavatappi	 12.99
Sundried tomatoes, sliced black olives in our Pesto cream sauce,
finished with pine nuts and feta.
Classic Chicken Fettuccine Carbonara	 14.99
Fresh chicken, prosciutto, peas in a light creamy sage sauce
Shrimp & Smoked Gouda Mac ‘n Cheese	 16.99
Cavatappi pasta tossed with sautéed fresh shrimp in a creamy
smoked Gouda sauce.
Classic Seafood Medley	 23.99
Fettuccine tossed with our homemade marinara, 
scallops, mussels and shrimp.

Sides ‘n Extras
Fresh Asparagus			   3.49
Fresh Broccoli			   3.49
Baked Idaho Potato		  3.49
Baked Sweet Potato		  3.49

Golden-Fried Onion Straws™	3.49
Steve’s Golden Fries	 3.49
Garlic S’mashed Potatoes	 3.49
Seasoned Rice Pilaf	 3.49

Heartier Cuts Available...
Cuts as BIG as Your Appetite!

STEVE’S SUPER TOPPERSTM

Great add-ons for any Steak or Prime Rib 

23 oz. Grilled Bone-In Frenched Rib Eye  27.99 
Our grilled signature Prime Steak, heavily marbled for extreme flavor.

All Steve’s entrées are served with 
Steve’s generous House or Caesar salad and your choice of side.

Broiled Atlantic Scrod	 14.89
Lightly breaded, and topped with our Herb-Butter Sauce with lemon wedge.
Golden Fried Jumbo Gulf Shrimp	 14.99
Served with Steve’s Park Avenue Cocktail Sauce and a lemon wedge.
Flame-Grilled Jumbo Gulf Shrimp	 15.99  
Grilled with a dry rub on a bed of rice. With lemon wedge. 
Jumbo Stuffed Scampies	 26.99  
Three scampies, hand packed with our homemade Lump Crab Stuffing,
baked to tender and served with drawn butter and lemon wedge. 
Glazed Fresh Atlantic Salmon	 19.99
Fresh cold water salmon, center-cut filets, flame grilled and brushed with our 
house Brown Sugar and Dijon Mustard Glaze. With lemon wedge.
Fresh Parmesan Panko Crusted Walleye	 21.99
Pan seared in a light garlic butter sauce. With lemon wedge.
Fresh Catch-of-the-Day	 Market Price
Guaranteed fresh and always good. Just ask your server.
Cold Water Alaskan KING Crab Legs, 24-oz.	 Market Price
Generous and simply the best. With drawn butter and lemon wedge.

STEVE’S Giant LOBSTER TAIL	 Market Price
A full pound... for lobster lovers only.  The most succulent lobster tail anywhere!
With drawn butter and lemon wedge.

Served with House or Caesar Salad, Onion Straws™
and Choice of One Side

Steve’s Famous Barbecued St. Louis Ribs

19.79 Full Rack        15.49 Half Rack
      Meaty, premium ribs, Slo-RoastedTM to fallin’-off-the-bone goodness!

Cognac Lavender Butter      2.49

Center Cut 9-oz. Filet Mignon w/Lobster Tail	 Market Price
Your choice of 8-oz. or Giant 1-pound tail, with drawn butter and lemon wedge.
Center Cut 9-oz. Filet Mignon w/King Crab Legs	 Market Price
Your choice of 12-oz. or 24-oz. steamed legs, with drawn butter and lemon wedge.

Combination Surf & Turf Sensations

Steve’s USDA Choice Top Sirloin Steak, 10-oz.	 14.99
Well-marbled and flavorful center cut...the filet of all sirloins.

Our “Flat Iron” Steak Marsala 	  18.99 
Perfectly marbled and perfect flavor, our “Flat Iron” Steak is flame-broiled 
to your taste and topped with a rich Marsala Mushroom Wine sauce.

Angus Strip Steak, 14-oz.	 23.99
Aged and hand-selected for the best flavor and tenderness.
	

Peppercorn Rib Eye Steak, 14-oz.	 21.99
Coated with Steve’s special blend of peppercorns, then flame-broiled to your taste.

Tender USDA Filet Mignon, 9-oz.	 24.99
The most tender and flavorful steak of them all.

Stockyard Porterhouse Steak, 20-oz.	 26.99
USDA Choice aged beef. The steak lover’s strip and filet... 
The best of two steaks in one.

Double Bone Pork Chop    22.99
A full pound of tenderness, cooked to your temperature, smothered in 

an apple and onion brandy glaze. Served with choice of potato. 
Guaranteed to be the best you have ever enjoyed!

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increased your risk of foodborne illness.

Salads served with your choice of Steve’s Honey French, Dijon Vinaigrette, 
Balsamic Vinaigrette, Peppercorn Ranch or Bleu Cheese dressing.

Extra Virgin Olive Oil and Balsamic Vinegar available
on the table for your convenience.

Steve’s Park Avenue Salad					     5.99
Tossed fresh greens with sliced red Italian onion, vine-ripened tomatoes, 
homemade croutons, grated cheddar cheese and more.

Steve’s Caesar Salad						      6.39
Fresh Romaine lettuce topped with rich Caesar dressing, eggs and fresh
grated Romano cheese.

Build Your Favorite Salad
	 Add Tender Flame-Broiled Sliced Chicken Breast	 4.99
	 Add Fresh Center-Cut Grilled Atlantic Salmon Filet	 5.99
	 Add Tenderloin Medallions	 7.99
	

The Wedge Salad	 8.99
A baby head of lettuce, complemented with crumbled bleu cheese, egg, 
bacon, red onions and diced tomatoes, with a hearty homemade 
White Russian dressing.

Steve’s Specialties


