
TSTARTERST

SOUPS

FRENCH ONION SOUP   A crouton baked in onion soup with aged Swiss cheese melted 

on top. $3.99 

SOUP DU JOUR  Made fresh daily. $2.99

 

SEAFOOD

FRESH OYSTERS     doz. East Coat, Prime grade, shaved ice and classical garnish $9.99
         

COLLOSAL SHRIMP COCKTAIL   Fresh jumbo shrimp served with cocktail sauce.  

$9.99

SEARED RARE TUNA CARPACCIO  Sesame crusted, served with soy-ginger 

sauce. $8.99

CALAMARI   Made with our special homemade batter and lightly fried, served with cocktail sauce.  

$8.99

JOHNNY’S CLASSICS



SAGANAKI  Flaming Greek cheese (Opa!) $6.99

SPINACH ARTICHOKE DIP   Served with toasted pita points. $7.99 

BRUSCHETTA  (5) crostinis topped with ripe Roma tomato, garlic and fresh basil, extra virgin olive 

oil, topped with melted    mozzarella cheese. $6.99

POTATO SKINS  Loaded with shredded cheese, bacon, and scallions. $6.99

BUFFALO WINGS   10 wings, served with homemade bleu cheese dressing and crisp celery 

sticks. $8.99

SHRIMP DIABLO
Fettuccine noodles tossed with a spicy tomato vodka cream sauce.

 $16.99

CHICKEN ALFREDO
Fettuccine noodles, tossed in a creamy made to order Alfredo sauce. 

$13.99    
SUBSTITUTE SHRIMP FOR $3



TORTELLINI
Cheese filled pasta tossed in marinara  sauce. 

$12.99   
ADD CHICKEN $3  ADD SHRIMP $6

                               

CHICKEN DE JONGHE
Breast of chicken sautéed in garlic and butter and baked in our own special blend of butter, breadcrumbs and 

spices

$13.99

MARTINI CHICKEN
Grilled chicken breast drizzled with lemon vermouth cream sauce and topped with Spanish olives. 

$13.99  

CHICKEN BRUSCHETTA
Lightly breaded chicken breast served over a bed of garlic whipped potato, topped with fresh garlic, Roma tomato, 

and basil marinated in extra virgin olive oil covered in a blanket of melted mozzarella cheese.

$13.99

TTCHOPS & RIBSTT



PORK CHOPS
(2) bone-in pork chops, grilled to perfection, served with homemade onion straws. 

$13.99

GRECIAN LAMB CHOPS
(4)  delicious lamb rib chops, charbroiled to your liking, drizzled with lemon-oregano vinaigrette. 

 $19.99

BBQ BABY BACK RIBS
Tender ribs slow cooked and glazed in our tasty BBQ sauce.

  Slab  $13.99             Full Slab  $19.99

T  STEAK CREATIONSTT

QUATRO MIGNON
8oz of filet mignon medallions, plated over a mirror of demi-glace.

$19.99

LONDON BROIL
Carved Sirloin steak finished on the char grill, topped with a mushroom, bacon, Pinot Noir infused demi-glace.

$16.99

TENDERLOIN TIPS
Tender pieces of filet sautéed with fresh garlic and parsley, tossed with fettuccine noodles infused with Cabernet 

Sauvignon demi-glace. $16.99



CHOPPED STEAK
A 12oz. freshly ground steak, grilled to your satisfaction, smothered with caramelized onions

$11.99

BABY CALVES LIVER
Grilled veal liver, smothered with caramelized onions and mushrooms.

$12.99

T f30 DAY AGED STEAKS T
Add mushrooms, grilled onions, horseradish, 
Roquefort, or Parmesan cheese crust for $2

TOP SIRLOIN
A 12oz. center-cut top sirloin grilled for maximum flavor, served with demi-glace.

 $18.99

FILET MIGNON
The most tender cut, served with demi-glace.  

Petite cut 6oz.  $21.99      King cut 10oz.  add $5

NEW YORK STRIP
A boneless 13oz. cut, lean and tender, grilled for great flavor, served with demi-glace. 

$22.99



T-BONE
A 1lb.bone-in cut, boasting the New York Strip and the filet, served with demi-glace. 

$22.99

COWBOY CUT
A 20oz. bone in Rib Eye, thick and juicy, known for its rich marbling and higher fat content, served with demi-glace.  

$24.99

  STEAK ORDERING GUIDE

Rare –  Red. Cool Center                         Medium Rare – Mostly Red, Warm Center                
Medium – Mostly Pink, Hot Center          Medium Well – Mostly Dull Pink Center                          Well – 
Broiled Throughout        

We are not responsible for steaks ordered well done

Special sides $3.99
Grilled asparagus
Creamed spinach

SHRIMP DE JONGHE
(6) Jumbo Gulf shrimp lightly sautéed in garlic and butter and baked in our own special blend of butter 

breadcrumbs and spices.



$16.99

JUMBO SEA SCALLOPS
(6) Jumbo scallops pan seared and served on a nest of creamed spinach

$17.99

SALMON
A 10oz. filet from the cool waters of the eastern seaboard, served with champagne dill cream sauce.

$16.99

LOBSTER
PLEASE ASK YOUR SERVER FOR MARKET PRICE

SURF & TURF
PLEASE ASK YOUR SERVER FOR MARKET PRICE

SPLIT ALASKAN KING CRAB LEGS.

1LB MARKET PRICE       1.5 LBS MARKET PRICE



CONSUMER ADVISORY:  “THE ILLINOIS DEPARTMENT OF PUBLIC HEALTH ADVISES THAT 
EATING RAW OR UNDER-COOKED MEAT, POULTRY, EGGS, OR SEAFOOD, POSES A HEALTH RISK 
TO EVERYONE, BUT ESPECIALLY TO THE ELDERLY, YOUNG CHILDREN UNDER AGE 4, 
PREGNANT WOMEN, AND OTHER HIGHLY SUSCEPTIBLE INDIVIDUALS WITH COMPROMISED 
IMMUNE SYSTEMS.  THOROUGH COOKING OF SUCH ANIMAL FOODS REDUCES THE RISK OF 
ILLNESS.”

TTTTON THE LIGHTER 

SIDETTTT

STEAK BURGERS
 Served on a toasted bun.  

$8.99  
 ADD CHEESE $.59  ADD BACON $.79     ADD MUSHROOM/ONION/SPINACH/ $1

STEAK SANDWICH
a juicy 30-day aged Rib Eye, served on a toasted Bakery roll. 

 $12.99

BLT CLUB
Crisp bacon, lettuce and tomato, served with mayonnaise on mulit grain toast.  

$8.99

CRISPY CHICKEN CHIPOTLE SANDWICH
A lightly breaded chicken breast served on a toasted bun, chipotle mayonnaise, chopped lettuce and tomato.

$9.99

VEGGIE MELT
Parmesan crusted multi-grain toast, melted American, Swiss cheeses, lettuce, grilled cucumbers, tomato, bell 
pepper, Bermuda onion

$7.99



SALADS

JOHNNY’S
Chunks of steak atop a mound of fresh Mesculin greens tossed in Balsamic Vinaigrette, garnished with feta cheese 

and Purple onion.

$11.99

WEDGE
A wedge of Iceberg lettuce loaded with diced tomato, bacon, Roquefort cheese, homemade Bleu cheese dressing 

and Scallions.

$8.99 
 ADD CHICKEN FOR $3

CAESAR
Crisp Romaine lettuce tossed with Caesar dressing, croutons, grated and shredded Parmesan cheese

$7.99
ADD CHICKEN FOR $3  ADD JUMBO GULF SHRIMP FOR $6

PASTA

poultry

SEAFOOD


