
SURF AND TURF SPECIALS 
SATURDAY N IGHTS AT  

The Carltun   
 

Palm Court Restaurant & Wine Cellar  
 

COMPL IMENTAR Y SURF &  TURF TAPAS  
 

∞∞∞∞  

16  OZ COWB OY R IB  EYE STEAK  AND  GRILL ED  SH RIMP  

Dry Aged Gr i l led Rib Eye Steak with Sautéed Onions &  
4 Gri l led Shr imp served with a  Baked Potato  

 

16  OZ DUR OC PORK  CH OP AND  SOUT H  AFRICAN LOB ST ER TAIL  

Gri l led Pork Chop with  Cockles and Chor izo Sauce  
served wi th 6 oz South Afr ican Lobster Ta i l  and Polenta Croutons  

 

16  OZ CEDA R R IVER  SH ELL ST EAK AND SOUT H AFRICA N LOBST ER TAIL  

Gri l led Natural Shel l  Steak with 6 oz South Afr ican Lobster Ta i l   
served wi th Steak Fr ies and Portobe l lo Sauce  

 

10  OZ F ILET  M IGN ON WITH SOUTH AFRICAN LOB STER  TA IL  A ND SH RIMP  

Gri l led Angus Fi let  Mignon in a Vida l ia Onion Sauce &  6 oz South Af r ican 
Lobster Ta i l  with 2 Gri l led Shr imp,  served with Mashed Potatoes  

 

16  OZ VEAL CH OP WITH GRILLED SCALL OPS  

Gri l led Veal Chop with  4  Jumbo Gr i l led Sca l lops in a Madeira Sauce   
served wi th Fried Risotto  

 

HER B CRUST ED  AUST RALIAN  LAMB  &  GRILL ED  SHRIMP  

Roasted Rack of  Lamb  with Herb Gar l ic  Jus, Casablanca Mashed Potatoes & 
Gri l led Asparagus  served with 4 Gr i l led Shr imps 

 

AMISH  CH ICK EN  
Roasted Amish -Raised Free Range Chicken with Scal lop, Shr imp, Chor izo Sauce,  

Polenta Croutons & Haricot Vert  
 
 

∞∞∞∞  

SURF &  SURF  
 

GRILL ED  COLU MBIA  RIVER WILD SALMON  &  SHRIMP  
 

Columbia River Wild Salmon in a Shr imp Scampi Sauce served with  Plantain 
Baskets f i l led with Mashed Potatoes  

 
 

ALL D ISH ES SERVED WIT H A  STEAKH OUSE SALAD  
NO SUBSTITUTIONS PLEASE 

 
 

 

CHEF S CH OIC E DESSERT  
$70  PLU S T AX AND  GRAT UI TY  

 

 

 

T H E  C A R L T U N   |   E I S E N H O W E R  P A R K ,  E A S T  M E A D O W ,  N Y  1 1 5 5 4  |   

W W W . T H E C A R L T U N . C O M  
Reservations Suggested 516-542-0700 ext 1 


