
Desserts
Chocolate Cake

Three layers of rich chocolate cake with creamy chocolate icing.  
Served over raspberry sauce with a scoop of vanilla bean ice cream. 

6.79

New York-Style Cheesecake
Smooth and creamy cheesecake drizzled with choice 

of strawberry, raspberry or chocolate sauce. 
5.99

Bread Pudding
Homemade bread pudding topped with

bourbon sauce and vanilla bean ice cream. 
4.99

Brownie Blast
A rich, warm brownie with melted caramel. 

Topped with vanilla bean ice cream, chocolate sauce, 
whipped cream and a cherry. 

5.79

GRASS FED BEEF

IS JUST PLAIN DELICIOUS

NELSON’S 
STEAKHOUSE



Appetizers
Coconut Shrimp

Six coconut-breaded shrimp served with sweet
pepper dipping sauce. 

8.99

Cheese Fries
Crispy steak fries smothered with jack and cheddar cheese, topped

with bacon and green onion. Served with Texas Ranch. 
7.99

Spinach & Artichoke Dip
Spiced with jalapeño, topped with jack cheese and pico de gallo.

Served with fresh tortilla chips. 
7.49

Filet Mignon Queso
White queso simmered with tenderloin, jalapeño, onion and cilantro.

Topped with pico de gallo. Served with fresh tortilla chips. 
7.99

Texas Sampler
Potato Skins, Buffalo Chicken Tenders and Fried Green Beans.

Served with ranch dressing and sour cream for dipping. 
9.99

Buffalo Wings
Hot wings served with choice of bleu cheese or ranch dressing. 

8.49

Potato Skins
Potato wedges loaded with bacon and jack and cheddar cheese.

Served with sour cream and green onion. 
6.49

soups AnD sAlADs
Sirloin Steak & Salad

Our lettuce wedge with bleu cheese dressing, tomato, bacon,  
red onion and sliced Choice sirloin. 

11.49

Chicken Tostada Salad
A bed of fresh greens topped with mesquite-grilled chicken breast,  
avocado, pico de gallo, cilantro, mixed cheese and tortilla strips.

Served with your choice of dressing. 
11.49

Chicken Caesar Salad
Your choice of mesquite-grilled chicken breast or crispy chicken strips  

on crisp romaine. Tossed with Caesar dressing,  
parmesan cheese and croutons. 

10.49

Steakhouse Salad
Mesquite-grilled, sliced Choice sirloin on fresh greens,  

tossed with bleu cheese dressing and topped with  
crumbled bleu cheese, tomato and crispy onion strings. 

12.49

Award-Winning Chili
Topped with onion, cheddar and jalapeño. 

Cup 3.49  Bowl 4.49

Steak Soup
Savory beef broth with steak, potatoes and mushrooms,  

topped with green onion. 
Cup 3.49  Bowl 4.49



steAks
Sirloin

An 8 oz. Choice center-cut sirloin. 
13.99

New York Strip
A 12 oz. Choice cut strip. 

19.49

Texas Ribeye
A hand-cut, 14 oz. Choice ribeye. 

20.99

Peppercorn Ribeye
A hand-cut, 14 oz. Choice ribeye, encrusted with

cracked peppercorns. Served with brandy cream sauce. 
20.99

Cajun Ribeye
A hand-cut, 14 oz. Choice ribeye, rubbed with

a spicy blend of Cajun seasonings. 
20.99

20 oz. Porterhouse
USDA Choice – a strip and filet in one. 

24.99

Five-Star Filet Mignon
Our most tender steak, hand-cut and wrapped with

applewood-smoked bacon. 
6 oz. / 18.49    8 oz. / 21.49

speciAlties
Glazed Pork Chop

A juicy, 10 oz. center-cut bone-in chop, grilled over  
mesquite wood and basted with maple-ancho glaze.

Includes your choice of two sides. 
14.99

Sweet Bourbon Salmon
A tender, mesquite-grilled salmon fillet in Sweet Bourbon marinade. 

Includes your choice of two sides. 
16.99

Fish & Chips
Three beer-battered haddock fillets, served with

creamy tartar sauce and steak fries. 
11.99

Shrimp Dinner
Choose from 10 coconut-breaded, mesquite-grilled or fried shrimp. 

Includes your choice of two sides. 
15.49

Baby Back Ribs
Our tender baby back ribs basted with tangy BBQ sauce,

slow-cooked to perfection and finished on the grill.
Served with your choice of two sides.

Half Rack 15.99  Full Rack 18.99

Chicken Breast
A boneless, mesquite-grilled chicken breast basted in spicy

BBQ sauce, topped with jack cheese, green onion
and crispy onion strings. 

Includes your choice of two sides. 
13.99



About us
Every day deserves a great steak, and Nelson’s Steakhouse delivers. We’re 

committed to providing a unique steakhouse experience, offering one-of-
a-kind flavorful food and outstanding service. From the grill to the table, we 
want your meal to be memorable.

Our mesquite-grilled creations go beyond steak with salmon, ribs, sand-
wiches, salads, burgers and more. And it’s all brought to you by servers who 
care in a fun and casual atmosphere. We’re right around the corner and you’ll 
feel right at home here.

As part of our effort to become the “restaurant and employer of choice”, we 
are also directing our efforts to employee incentive programs to improve our 
already competitive benefits. If you’re interested in being part of  our team, let 
us hear from you. We are always looking for great people.

Our restaurants are open seven days a week for lunch and dinner. Stop in. 
You deserve it.

About our beef

When you want to eat healthy, plus 
enjoy the wonderful taste of pas-

ture-raised beef, you’ve come to the 
right place.

Our cattle are grass fed and grass fin-
ished. They range freely over hundreds 
of acres of lush green pasture, enjoying 
fresh air, warm sunshine, and clear wa-
ter. We don’t give them hormones or antibiotics, and their pasture grass is 
pesticide free. And of course, our cows are never, ever confined to a feedlot.

The result is animals that live happy lives, and beef with extraordinary tex-
ture and taste. In fact, the beef from our cattle is loaded with heart-healthy 
omega-3 and conjugated linoleic acids, anti-oxidants, and vitamins.

But there’s an even bigger picture than happy cows and the nourishment 
they provide. By responsibly raising our cows and carefully managing the land 
that sustains them, we offer a healthy alternative to factory farms that confine 
their animals and deplete or contaminate natural resources. Not only are we 
committed to raising the healthiest possible beef for your table, our business 
directly supports local ranchers and the preservation of our agricultural lands 
for future generations.

our Quality

There’s no gentle way of saying this, so here goes: artificial junk has no 
place in our cows, on our land, or on your table. Our cows eat and live the 

way nature intended, only better. They graze on bright green ribbons of care-
fully managed, mouth-high grass from spring through summer, they’re served 
unadulterated hay in winter, and they range over hundreds of acres of pasture 

year ’round. No hormones, no antibiotics, 
no grain, no corn. And no confinement.

What does this old-fashioned, natural 
approach to farming produce? Meat that is 
leaner and healthier, with a balanced ratio 
of omega-6 and omega-3 fatty acids de-
rived from the natural grass diet.

And the taste? Cleaner, lighter, and more 
flavorful than any grain-fed beef. Our County Free Range Beef is just plain 
delicious, because it’s the product of purity.


