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The U.S Steakhouse
by DJ

Dinner Menu
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PRESENTATION
‘Aloha’…
To celebrate its Third Anniversary, DJ’s Hawaiian auntie Rosie created dishes that incorporate
subtle tastes of Hawaii for the U.S. Steakhouse new menu.

APPETIZERS
 Rosie’s Cheese Bruschetta Baht 160

Pineapple, red onion, bacon, and paprika give a Hawaiian twist to this
bruschetta

 Teriyaki-Marinated Chicken Drumettes Baht 200
Marinated, oven baked and caramelized chicken drumettes

 Rosie’s Kalua Quesadilla Baht 220
A traditional quesadilla featuring Rosie’s kalua pork

 Crab Cakes Baht 250
Spicy crab cakes, prepared with coriander, ginger and chili, accompanied by a
lime and dill mayonnaise

 DJ's Beef Nachos Baht 250
Tortilla chips covered with seasoned U.S. top sirloin ground beef covered with
cheddar cheese, sour cream and jalapeno peppers. Recommend pairing pitcher
of margaritas
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STARTERS

SOUP
 Oxtail Onion Soup Baht 250

A 2-hour simmered oxtail and caramelized onion clear broth, topped with
melted cheese and croutons

 Clam chowder Baht 280
Rich and creamy homemade chowder loaded with clams

 Black truffle scented pumpkin “velouté” Baht 280
Simmered pumpkin soup flavored with black truffle.

SALAD (Small and large sizes available)
 Rosie’s Salad

 Rosie’s Salad Small Baht 190
 Rosie’s Salad Large Baht 370

A delicious combination of corn, pineapple, edamame, cherry tomato, and
mozzarella cheese with Rosie’s favorite vinaigrette dressing

 Waldorf Slaw Salad
 Waldorf Slaw Salad Small Baht 200
 Waldorf Slaw Salad Large Baht 390

A Waldorf Salad prepared like coleslaw, with walnuts, apples, raisins, celery,
lettuce, and a Waldorf (mayo, lemon juice, salt, pepper) dressing

 Caesar Salad
 Caesar Salad Small Baht 250
 Caesar Salad Large Baht 390

Crunchy romaine lettuce, crispy bacon, and a to-die-for creamy Caesar
dressing with parmesan cheese, lemon, garlic and mayonnaise

 Complete your salad with extra toppings:
 Grilled chicken Baht 100
 Shrimp Baht 120
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MAINS

STEAK
All are USDA Choice, sourced from the United States, Nebraska.

 1000-gram Tomahawk Prime Rib (Bone-in) Bath 2,345
The Tomahawk comes with U.S. skin on fries (2 portions) and 2 choices of
sauces. Allow 20 minutes preparation.

 500-gram Prime Rib (bone-in) Baht 1,190
 500-gram T-Bone Baht 1,190
 300-gram Rib Eye Baht 1,340
 250-gram Filet Mignon Baht 1,450

All steaks come with U.S. skin on fries and choice of sauce

Sauce:
1. Béarnaise (White wine, shallots, butter, egg yolks and tarragon) Baht 120
2. Black and green peppercorn Baht 120
3. Blue cheese Baht 120
4. Bordelaise (Reduced red wine, thyme and shallots) Baht 120

LAMB
 Lamb Chops Baht 880

Rosemary marinated and grilled lamp chops with mint sauce, served with
mashed potatoes



Price Inclusive VAT and Service Charge
Page: 5

POULTRY AND PORK
 Chicken Stew Baht 200

A flavorful combination of chicken, tomatoes, dried herbs and spices, served
with mashed potatoes

 Kurobuta Pork Chop Baht 650
Juicy pork chop with caramelized onions

 Melt-In-Your-Mouth BBQ Pork Spare Ribs
 Half Rack (6 bones) Baht 350
 Full Rack (12 bones) Baht 650

Served with Baked Potato (Sour cream, butter and chives)

SIDE DISH
 Homemade mashed potatoes Baht 80
 Baked potato, with sour cream and chives Baht 80
 Rosie’s baked potato, with sour cream, chives,

bacon and cheddar cheese Baht 120
 U.S. French fries Baht 80
 Ratatouille – This famous Provencal stew

(Tomato, eggplant, zucchini, onion, garlic and dried herbs) Baht 120
 Chef’s vegetable stew of the day Baht 120
 Corn on the cob Baht 80

FISH
 Catch of the Day a la Bordelaise Baht 290

Served with a reduced red wine, thyme and shallots sauce and mashed
potatoes

 Grilled Norwegian Salmon Baht 390
Lemon dill cream sauce, served with mashed potatoes
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PASTA
Spaghetti or Penne, with your choice of sauce:
 Arrabiata Baht 200

Red: Black Grenache, Cabernet Sauvignon, Shiraz

 Seafood – salmon and shrimp Baht 290
A creamy sauce that includes vodka, lemon, cherry tomatoes, and herbs

 One Pot Pasta topped with mozzarella cheese Baht 220
Penne pasta cooked together with chicken broth, bacon, chicken, tomatoes,
pineapple, garlic, onions, and seasonings, topped with mozzarella cheese

BURGERS

All burgers are 150-gram, USDA Choice ground sirloin, sourced from the United States.

 Classic Beef Burger Baht 250
 Cheddar Cheese Burger Baht 280
 Blue Cheese Burger Baht 320

All burgers served with U.S. skin on fries

Complete your burger with extra toppings:
 Bacon Baht 30
 Fried egg Baht 20
 Mushrooms Baht 30

DESSERTS
 Rosie’s Haupia (Coconut) Crème Caramel Baht 120
 Caramelized and rum-flambéed apple and banana Crumble Baht 150

served with Haagen Dazs vanilla ice cream
 Chocolate and Caramelized Walnut “Lava cake” Baht 195

Served with Haagen Dazs vanilla ice cream
 Affogato Bailey’s Ice Cream Cup Baht 250
 Duo of Dark Chocolate and Coconut Mousse (For 2) Baht 300


