APPETIZERS

“MARYLAND STYLE” CRAB CAKE 10
Cilantro, Corn & Tomato Relish, Basil Sherry Aioli

CLAMS CASINO 9
Little Neck Clams, Casino Butter, Light Cream Reduction

NEW ZEALAND MUSSELS 9
White Wine, Garlic, Lemon, Tomato Concasse

ST. LOUIS STYLE PORK RIBS 9

Slow Roasted, Smoked Seasoned Dry Rub,

Kentucky Bourbon Barbeque Sauce

CRISPY CALAMARI 9
Sweet Cherry Peppers, Crispy Garlic,

Cilantro Chutney, Spicy Pink Sauce

TUNA TARTAR TRIO 14
Avocado Lemongrass, Sambal Aioli Crunch & Cucumber Mango
RISOTTO 8
Daily Market Ingredients

SOUP D’JOUR 7
Daily Market Ingredients

10 INCH FLATBREAD PI1ZZA 12

Grilled Prosciutto, Cherry Tomato, Arugula,
Balsamic, Shaved Parmesan

SALADS

21 MAIN STEAKHOUSE SALAD 8
Hearts of Iceberg and Romaine, Cucumber, Cherry Tomatoes,

Apricots, Crumbled Bleu Cheese, Spiced Walnuts,

Cracked Black Pepper, Cabernet Vinaigrette

SPINACH SALAD 8
Fresh Spinach, Fresh Strawberry, Candied Pecans, Red Onion,

Feta Cheese & Raspberry Vinaigrette

*CAESAR SALAD 8
Hearts of Romaine, Caesar Dressing,

Parmesan Crostini, Parmesan Brittle

ICEBERG AND TOMATO SALAD 8
Wedge of Iceberg Lettuce, Sliced Tomatoes,

Creamy Gorgonzola Chive Dressing

ROASTED BEET SALAD 8
Crumbled Goat Cheese, Arugula & Frisee Greens,

Tangerine Balsamic Vinaigrette

PRIME STEAK HOUSE

21 MONTAUK HWAY WEST SAYVILLE, NY 11796
631.567.0900 :: 21 MAIN.COM

RAW BAR

All Raw Bar Choices Are Accompanied With Cocktail Sauce
SHRIMP COCKTAIL

Sauce Remoulade

LUMP CRAB MEAT COCKTAIL

Lemon Aioli

*(6) LITTLE NECK CLAMS ON THE HALF SHELL (raw)
Wasabi Cream

* (6) OYSTERS ON THE HALF SHELL (raw)
Mignonette Sauce

* SASHIMI (raw)

Sliced Tuna, Soy Sauce,

Wasabi Cream, Hoisin, Pickled Ginger

GRILL

Grill Items Served With Whipped Potatoes & Sautéed Green Beans
*FILET MIGNON AND SHRIMP

5 oz Filet Mignon, Port Wine Roasted Cippolini Onion,
Watermelon Cucumber Salsa, Coconut-Lemongrass Broth

*PORK PORTERHOUSE

Blackberry Chili Barbeque, Chorizo Polenta Cake

SNAKE RIVER WAGYU SKIRT STEAK
Braised Baby Bok Choy, Grilled Pineapple

* BONE IN RIBEYE 36 0z
USDA PRIME 21 Day, Dry-Aged

*PORTERHOUSE 24 0z
BLACK ANGUS 21 Day, Dry-Aged

* SIRLOIN 16 oz
BLACK ANGUS 21 Day, Dry-Aged

* DELMONICO (Boneless Ribeye) 20 oz
BLACK ANGUS 21 Day, Dry-Aged

*PETITE FILET MIGNON 80z
*FILET MIGNON 12 oz

* DOUBLE CUT LAMB CHOPS
Sauces Available
Gorgonzola Au Poivre, Béarnaise or Cabernet Demi Glace

3 SHRIMP SCAMPI ADD-ON
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~ 21 Main Steakhouse ~ Another Superior Product of Lovin’ Oven ~
~ Catering For All Occasions, Private Room and Menus Available ~

*This menu item can be cooked to your liking. Consuming raw or undercooked meat, fish, or fresh shell

eggs may increase your risk of food-borne illness, especially if you have certain medical conditions

ENTREES

Entrées Served With Whipped Potatoes & Sautéed Green Beans
21 MAIN SHRIMP FLIGHT

Crabmeat Stuffed, Scampi Style & Cucumber Watermelon Salsa
Coconut-Lemongrass Risotto

FRENCH BREAST OF CHICKEN

Applewood Smoked Bacon, Fresh Mozzarella, Sautéed Spinach,
Sun Dried Tomato Demi Glace

DUCK TWO WAYS

Mango & Duck Confit Spring Roll, Wakame Salad,

Sliced Duck Breast, Thai Dipping Sauce

* WILD SALMON

Pea Greens, Heirloom Tomato, Champagne Mango, Ginger Chutney
*TUNA STEAK (Served Rare)

Edamame-Ginger Puree, Pink Peppercorn Sesame Crust,

Roasted Japanese Eggplant & Marinated Carrots Threads
SEARED SEA SCALLOPS

Kiwi-Strawberry Salad, Passion Fruit & Vanilla Bean Vinaigrette
1% LB LOBSTER STEAMED, BROILED

OR BROILED & STUFFED

PASTAS

ORECCHIETTE

Applewood Smoked Chicken Bolognese, Sundried Tomato,
Fresh Basil & Cilantro

PAPPARDELLE

Roasted Cherry Tomato, Fennel, Basil, Shrimp, Orange Zest,
Grand Marnier Shrimp Broth

GEMELLI

Shiitake Mushrooms, Prosciutto, Broccoli Rabe,

Light Cream Sauce

SIDE DISHES

CREAMED SPINACH WITH CRISPY PANCETTA
MACARONI AND CHEESE AU GRATIN
GRILLED ASPARAGUS WITH LEMON CONFIT
LOCAL CREAMED CORN WITH APPLEWOOD BACON
TRUFFLED RED BLISS POTATO HOME FRIES
BLEU CHEESE POTATO CROQUETTE

JUMBO BAKED IDAHO POTATO

SAUTEED BUTTON MUSHROOMS

SAUTEED ONIONS

SHOE STRING ONION RINGS

26

22

22

24

26

24

MP

17

18

16

~N N~~~ 0000 00 oo oo



	Slow Roasted, Smoked Seasoned Dry Rub, 

