
 

Appetizers  

Colossal Shrimp Cocktail                                                         12.95                          
Jumbo Lump Crab Cakes, Caper Burre Blanc                     14.95 
Fried Calamari & Pepper’s, Marinara or Aioli                             8.95 
Crispy Cat Fish Strips, Tartar & Cocktail Sauce                    6.95 
Fresh Mozzarella Lightly Breaded & Fried, Marinara          6.95 
Smoked Beef Kabobs, Plantains & Chimichurri                      8.95 
Cheese Platter with Dried Fruit & Berry’s                          11.95 
 Fried Asparagus, Colossal Crab Meat, Citrus Aioli        13.95 
Beef Tenderloin Wellington, Pepper Corn Sauce              5.95 
 

Soups & Salads 
Allie’s Lobster Bisque                                                                   7.95 
Cream of Baked Potato Soup                                                   5.95 
Caprese Salad, E.V. Olive Oil, Balsamic Syrup                7.95 
Caesar Salad, Parmeggiano & Foccacia Croutons           5.95 
Lettuce, Apple wood Bacon, Tomato, Ranch Dressing    7.95 
Beef Steak Tomatoes, Texas 1015 Onions, Blue Cheese   7.95 
Iceberg Wedge Salad, Blue Cheese Dressing, Bacon    5.95 
 
  Add To Any Salad 
Beef Tenderloin $6.  Grilled Shrimp $8. Grilled Chicken $4. 

 
 

Allie’s Sterling Silver Steaks 
New York Strip    14oz                28.95 
Rib Eye      16oz                 36.95 
Cow Boy Rib Eye (bone in)  26oz               41.95 
Filet Mignon      12oz                 34.95 
Filet Mignon      8oz                 28.95 
 

All Our Steaks Are Served with Garlic Mashed Potatoes  
& 

 Chef’s Vegetables. 
Sub. a Loaded Baked Potato for 3.95 

 
Create Your Own Surf & Turf By Adding 

Single Crab Cake  OR  3 Grilled Colossal Shrimp           8.00 
Have any Steak Oscar Style.                                                   6.95 

 
 

Well Done Steaks are not Recommended or Guaranteed. 

 

a La Carte Sides 
Served Family Style for 2 or More 

 
Sautéed Mushrooms           4.95
Steak Fries              3.95
Steak Fries in Truffle Oil     5.95
Mac & Cheese                       4.95
Chef’s Vegetables                3.95
Sautéed Spinach                 6.95
Garlic Mashed Potatoes    5.95
Loaded Baked Potato        5.95
Steamed Asparagus           6.95
 
 
Allie’s Steak House & Piano 
Bar is Proud to Serve Sterling 
Silver Premium Beef. Aged For a 
Minimum of 21 Days, Which 
Maximizes Tenderness. Marbling 
and Juiciness Bringing to you the 
Highest Flavor for Beef 
Exceeding the USDA’S High 
Criteria for Maturity. 

 
Let Us Cater Your Next 

Party!  Book Allie’s for your 
Next Private  

 Business Function!  
(Menu’s & Minimum’s Applies.) 

 
 

Happy Hour  

Monday - Friday 

4pm To 7pm 

 
25% off of a Bottle of Wine 

4.00 Glass House Wine 
 every Monday, Tuesday & 

Wednesday 



 

Allie’s Favorites 
All Favorites are  

Served with Vegetable & Garlic Mashed Potatoes 
 

Tenderloin Burger, Bourbon Onions, Truffle Fries      15.95 
Chicken Fried Steak, Cream Gravy, Garlic Masher’s   17.95 
Tournedos of Beef Tenderloin Oscar Style                   34.95 
Chicken Stuffed With Asparagus, Roasted Peppers,  

Shitake Mushrooms. Grain Mustard                 17.95 
Grilled or Blackened Chicken Breast                                  15.95 
Seared Chicken Breast with Sugar Rosa Sauce           17.95 
Fried or Grilled Colossal Shrimp with Fries                       17.95 
Parmesan Crusted Chilean Sea Bass, Curry Cream    28.95 
Salmon with Jalapeno Bacon, Crab Meat & Béarnaise         28.95 
Blackened Cat Fish Oscar Style                                          18.95 
Seared 8oz Colossal Crab Cake, Caper Burre blanc  26.95 
 

Allie’s Pastas 
Grilled Chicken Alfredo with Penne or Fettuccine          18.95 
Tomato Basil Pasta with Grilled Beef Tenderloin          23.95 
Fettuccine or Penne, Suga Rosa, with Grilled Shrimp   24.95 
Fettuccine or Penne with Fresh Basil Pesto Cream        14.95 

 
Add to Any Entrée 

Grilled 4oz Tenderloin $12 
 Or 

 3Colossal Shrimp $8 
 

Ask Your Server about Today’s 
“Chef Additions” to the Menu! 

 

Allie’s Desserts 
White & Dark Chocolate Covered Strawberries   5.95 
Chocolate Bourbon Bread Pudding, Bourbon Sauce 5.95 
Crème Brule with Seasonal Berries   5.95 
Allie’s Cheese Cake with, Raspberry Sauce   5.95 
Chocolate Chip, Pecan Cookies & Vanilla Milk   5.95 
White Chocolate Mousse      5.95 
Birthday or Anniversary Parfait    8.95 
 

Specialty Coffee Drinks 
Nutty Irish Man    (Jamison’s & Bailey’s)   6.95 
Mexican Coffee   (Tequila & Kaluha)                                 6.95 
Dead Rock Star  (Rum & Grand Mariner)   6.95 
Grown Up Latté  (Vanilla Vodka & Godiva Liquor)  6.95 

Signature Cocktails

Pometini              9.00
Sterling Martini                     9.00
Chocolate’ Martini               9.00
Wailana Martini             9.00
Mojito                    6.00
Mint Julep                 6.00
’57 Chevy              6.00
 

Wine Special’s 
Jordan              90.00
 
Marietta Old Vine                   32.00
St. Clement Orropas            98.00
CJ (Chloe/Jeremy) Cab     100.00
Ben Marco – Malbec             45.00
 

Single Malt Scotch
McAllen 12yr 
McAllen 18yr 

Glenfiddich 12yr 
Glenfiddich 15yr 
Glenfiddich 18yr 

Glenlivet Nadurra 16yr 
Glenlivet 15yr 
Glenlivet 18yr 

 

Fine Cognacs 
Remy Martin VSOP 

Remy Martin XO 
Hennessy VSSOP 
Courvoisier VSOP 

Courvoisier XO 
Martel Cordon Bleu 
Courvoisier Exclusive 

 
 

2nd Monday of the Month 
SINGALONG WITH BRITT TO 

POPULAR SHOW TUNES OF THE 
30'S AND 40'S 

(4-6p) 
 
 

ASK YOUR 
SERVER ABOUT 

UPCOMING 
EVENTS! 
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