a steak in the neighborhood

In 1982 two Tucsonans, Luke Cusack and Brian Stubstad, started a progressive
restaurant and nightclub design firm. In the decade that followed the duo were
instrumental in creating over 200 dining and entertainment venues across North America.

In 1985 Luke and Brian conceived and designed the first “A Steak in the
Neighborhood” for the Sheraton Hotel and Towers in downtown Boston, Massachusetts.
It has taken a little while, but “A Steak in the Neighborhood” now returns to its home in
Tucson.

Our singular passion is to provide our guests with a welcoming environment and a
variety of intensely flavored offerings prepared with only the freshest, highest quality
ingredients. You can trust that we will not allow products in the door if they do not meet

our exacting standards. Welcome to A Steak in the Neighborhood!

Luke Cusack,

Owner

www.asteakintheneighborhood.com
135 E. Congress

Tucson, AZ 85701
624-9800

Brian Stubstad (1961-2009)
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Appetizers
Sauces: Ranch, Spicy wing, BBQ, and Thai peanut

Sample Platter (Serves 2-3)

Filet fingers, fried chicken strips, potato skins and fried green chile strips with dipping sauces. 11

Tapas Platter (Serves 2)
Prosciutto, feta, provolone, peppers, olives, pita chips, and French bread with an herbed virgin

olive oil. 13

Tomato Feta Plate
Hot house tomato slices, marinated feta, extra virgin olive oil and herbs. 7

L Potato Skin
Potato skins loaded with cheese, sour cream, crispy bacon bits, scallions and a side of ranch. 6

Chicken Strips
Marinated, lightly breaded fried chicken breast strips served with our own spicy wing sauce and

ranch. 6

Filet Fingers
Tender marinated choice filet strips seasoned, breaded and fried. Ranch and wing sauces. 7

Texas Toothpicks
Breaded and fried mild green chile strips served with ranch dressing. 4

Mac n’ Cheese
Bowtie pasta, cheddar cheese sauce topped with feta crumbles. 5

Crab Cakes
Two Louisiana style lump crab meat cakes served with a spicy aioli mayonnaise on the side. 10
Salads
Iceberg Wedge

Petite wedge with crumbled feta cheese, tomato, bacon and citrus vinaigrette. 6

Spring Salad
Mixed greens, tomatoes, orange wedges, and red onions with your choice of dressing.

(Ranch, Italian, Balsamic or Citrus vinaigrette)
Petite 3}
Dinner 8
Downtown Sal
Spring greens, feta, tomato, cranberries, orange slivers and candied walnuts.
Tossed with a balsamic vinaigrette dressing.
Petite )
Dinner 8
Fruit Salad
Orange slivers, green apple slices and candied walnuts in a lettuce cup.
Side of Lemon/Feta dressing. 6

Tomato Feta Salad
Hot house tomato slices, marinated feta, extra virgin olive oil and herbs. 7

Pasta Sal
Bowtie pasta with olives, peppers, pesto, balsamic vinegar and feta. 6
Add grilled filet mignon 7 Add grilled or fried chicken strips 5

Soups
Cup 4 Bowl 6

Filet Mignon Chili
Homemade filet chili with scallions, sour cream, and cheese on the side.

Soup of the Day - Please ask your server.
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All Day Fare and Sandwiches

“The Primo” GUARANTEED to be the BEST outside of

Philly

Shaved filet and rib eye with Provolone and White American cheeses, shaved lettuce, raw onions,
tomatoes topped with house Italian dressing and mufflatta mix. 8

[{

‘The Original”
The original “Philadelphia Cheese Steak’- Shaved filet and rib eye with grilled onions and cheese sauce. 8

“The Cab”
Shaved filet and rib eye with White American cheese and a decadent cabernet cream and mushroom
sauce. 8

French Dip
Tender, lean prime rib-eye, caramelized onions and Swiss cheese served with au jus and fries. 9

Cheese Steak Trio

One half each of our Original, Primo and Cab cheese steaks. 10

hicken Philly Ch teak
Cubed breast of chicken. Prepared Original, Primo or Cab style. 7

BB ndwich
Thinly sliced filet and rib eye smothered in our homemade southern BBQ sauce with onion.
Served with a pickle and potato chips. Filet 8 Chicken 7

Platinum Burger
Half pound lean ground beef with shaved lettuce, onion, tomato and pickle. 7

Choice of: White American, Colby-Jack, Swiss, Provolone or Feta cheese. .50
Specialty toppings: sautéed mushrooms, sautéed onions, crispy bacon bits. 1

LC’s Veqaqi
Provolone and White American cheeses, shaved lettuce, tomatoes, red onions, bell peppers, olives, Italian
dressing and herbs with pepper mufflata mix. 7

Uptown Burrito
Colby and Jack cheeses, lettuce, tomatoes, onions, black olives, sour cream and salsa. Served with a side

of black and ranchero beans.
Filet Mignon and Rib Eye. 9 Chicken 8

Vegetarian Burrito
Brown rice, black beans, grilled mushrooms, bell peppers, lettuce, tomatoes, onions, black olives, and sour

cream. Served with a side of black and ranchero beans. 7
Add cheese 1

Cajun Chicken Sandwich
Marinated, grilled chicken breast on sesame bun with Provolone cheese, shaved lettuce and tomatoes.

Served with our signature aioli mayo. 8

Sonoran Hot Dog
Extra lean, all beef hot dog wrapped in bacon and grilled, topped with freshly chopped tomatoes, onions,

shredded cheese, ranch beans, mustard and sour cream. 5

All sandwiches served with potato chips and a pickle Substitute fries or pasta salad 1.50

Lunch Combo (11am -2pm)



Any two 7 All three 9
Y2 sandwich of choice, petite salad, and cup of soup or chili.
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Sighature Entrees
Prime Center Cut Filet
Hand selected, dry aged filet mignon served with brown rice and seasonal vegetable medley.
Choice of rosemary peppercorn, cabernet mushroom, bacon mustard, or cognac sauce.
60z. 18 Jerk seasoned upon request.
10 0z. 26
Filet Stroganoff *
Center cut filet mignon medallions, mushrooms, onions, cabernet, sour cream, spices and
herbs over bowtie pasta with seasonal vegetables. 16 Chicken 14

Fire Thai Filet
Sliced filet mignon with spicy pineapple-orange glaze over brown rice. Served with seasonal
vegetables. 14

QOriental Broccoli Filet *
Sliced filet mignon, mushrooms, broccoli and scallions on a bed of brown rice. Served with a
petite fruit salad. 14

Filet Diane

Center cut filet mignon medallions with a decadent blend of herbs, spices, onions and
mushrooms in a cognac cream sauce over brown rice or pasta. Served with seasonal
vegetables. 16

Pan Rouladen *

Layers of filet mignon and garlic mashed potatoes drizzled with a bacon, horseradish-mustard
sauce.

Served with seasonal vegetables. 15

Marinara Filet
Center cut filet with our homemade marinara and mushroom sauce over bowtie pasta.
Served with seasonal vegetables. 18 Chicken. 13

Filet Skewers
Grilled, jerk seasoned filet mignon skewers (2) served with brown rice, seasonal vegetables and
Teriyaki glaze. 15

*Chicken Marsala *
Marinated chicken breast strips with marsala mushroom sauce over brown rice.
Served with seasonal vegetables. 13

Thai Chicken Rice Bowl
Grilled Chicken, brown rice and seasonal vegetables with Teriyaki sauce (contains peanut). 10

*Spanish Chicken

Marinated breast of chicken served over rice pilaf of olives, red onions, diced tomatoes and
capers.

Served with petite fruit salad. 13

*Cajun Chicken Sandwich
Marinated, grilled chicken breast on a sesame bun with Provolone cheese, shaved lettuce and

tomatoes. Served with chips and our signature aioli mayo. 8
Add small salad or cup of soup to any Entrée 3

A-la-carte sides for two: 5 each
Sautéed French green beans topped with Asiago cheese.
Loaded garlic mashed potatoes with cheese, scallions, bacon and sour cream.
Steamed broccoli.
Consumption of raw or uncooked meat or poultry can increase risk of food borne illness
Please consume alcoholic beverages responsibly



*Free range non-steroid chicken
A Denotes Gluten-Free

a steak in the neighborhood

Sides
Fries 3
Garlic-scallion mashed potatoes 3
Ranchero and black bean medley 3
Seasonal steamed vegetables 3
Fried rice pilaf 3
Brown rice 2
Potato chips 1
Pepper mufflata mix .90
Desserts
Ghirardelli Dark Chocolate Shaving Shake 5
Berry Sorbet Trio S
New York Style Cheesecake 6
Drinks
(Free Refills)
Pepsi, Diet Pepsi, Sierra Mist,
Root Beer, Dr Pepper, Pink Lemonade 2
Iced Tea: Sweet, Green, Black, or Raspberry 2
Coffee, Decaf or Hot Tea 2
Bottled Water:
Fiji, Panna, Perrier, Pellegrino sparkling Small 4 Large 7
Aquafina 1.50
Red Bull or Sugar Free Red Bull 3.25
Mexican Coca-Cola Bottle 3.25

Carry-out or delivery
Full service catering
Prime center cut filet by the pound

Pick up & go meeting pack

We sincerely appreciate your patronage.
Drink responsibly and return soon.



www.asteakintheneighborhood.com
520-624-9800
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The cream sauce on the Filet Diane was pure pleasure -
the service was excellent!
-Arizona Daily Star

Government workers have claimed A Steak in the
Neighborhood as their mid-day home away from the
office.

-Downtown Tucsonan

The perfect cut of meat, cooked perfectly.
-Tucson Weekly

Highly recommended, a great place to eat.
—-Mayor Bob Walkup

A brilliant concept, well executed.
-Donald Callender (famed restaurateur)

I’'m giving the cheese steak a 9 out of 10 only because
we’re not in Philly.
-Tanya Rich (transplant from Philadelphia)

Absolutely awesome preparation and presentation.
-Matt Russell (restaurant critic)

Best cheese steaks I’'ve had and my family lives in Philly!
-Orion McCotter (customer)

Great restaurant! When will you open one in Brentwood or
Nashville?
-Mick Fleetwood (musician)

A Steak in the Neighborhood donates to:

Arizona’s Children Association
MDA of Southern AZ

Casa de los Ninos

Humane Society of Southern AZ
Ara Parseghian Foundation

The Brewster Center

Pima County Parenting Coalition
Pima Animal Control Center

Boy Scouts of America

Boy and Girls Clubs



www.asteakintheneighborhood.com
520-624-9800



