Soup & Salads

French Onion Soup 14

Artisan crouton, melted gruyere [rRGF|

New England Clam Chowder 15

Keeler's Chopped Salad 13/ 18
Chopped baby spring mix, goat cheese,
carrots, candied almonds, orange supremes,
raspberry vinaigrette [RGE|

Caesar Salad 12/18

Chopped heart of romaine, house-made
croutons, fresh parmesan [rGF|

Wedge Salad 13/18

Iceberg lettuce, egg, tomatoes, red onion,
bacon, blue cheese dressing & crumbles |G|

Tomato & Mozzarella Salad 19

Heirloom tomatoes, mozzarella, basil,
balsamic, basil oil |GF|

*Keeler's Steak Salad 26

Roasted prime rib, mesclun mix, cucumber,
beef steak tomatoes, blue cheese crumbles,
egg, avocado, blue cheese dressing |GF|

Small Plates

Bread Service 4
An assortment of house-baked bread,
brushed with garlic butter

Spinach Dip 15
Creamy cheese blend, spinach,
house-made chips

Keeler's Loaded Baker 25

Baked potato stuffed with 40z of filet,
bacon, sour cream, chives, blue cheese
crumbles, cheddar cheese sauce [rGF|

*Ahi Poke 19

Soy marinated Ahi tuna saku sesame oil,
cilantro, green & red onions, furikake,
avocado crema, house-made chips

Seasonal PEI Mussels 26

Schriner chorizo, sautéed onions, celery,
tomato sauce, toast points |RGE|

Crab Cake 26

Jumbo lump crab meat, mixed with cilantro
& panko breading, chipotle aioli

Jumbo Shrimp Cocktail 24

Four jumbo tiger shrimp, cocktail sauce |G|

*Steak Tartare 22

Raw filet, mixed with capers, garlic oil,
topped with egg yolk & house-made chips

*Prime Rib Sliders 20

Shaved prime rib, cheddar cheese,
creamy horseradish

Brussels Sprouts 15
White wine, garlic, shallots, horseradish,
bacon, parmesan cheese |G|

Steaks & Chops

KEELER'S proudly serves the Certified Angus Beef* brand:
Amazingly tender, Incredibly juicy, Full of flavor

«~® All entrées are served with choice of 2 sides

*Prime Top Sirloin Baseball Cut
USDA Prime 120z 46

*New York Strip usDA Prime 140z 62

*Ribeye UsDA Prime 16 0z 68
*Petite Filet Mignon 8oz 56
*Filet Mignon 120z 62
*Pork Chops 160z 46
*Lamb Chops 120z 48

*Slow Roasted Prime Rib
100z 48 | 140z 54

with creamy horseradish and au jus

(limited availability)

*Chicken Breasts 120z 32
Choice of Blackened, BBQ, or Beurre Blanc Sauce

*Baby Back Ribs
Half Rack 32 / Full Rack 46

Seasonal Features
Surf & Turf 78

8 oz Filet mignon, lobster tail,
bearnaise sauce, choice of two sides

Braised Short Rib 38

Served atop yukon mashed potatoes,
broccolini, beef demi glace

Poppy's Bolognese 34

Trinity meat sauce,linguine pasta

NEIGHBORHOOD STEAKHOUSE

Market Fresh Seafood

*Seasonal Steelhead Trout 36
Yukon gold mashed potatoes, green beans,
almondine |RGF|

*Atlantic Salmon 39

Sweet potato puree, grilled asparagus,
roasted red pepper cream sauce |GF|

*Baja Seabass 38

Topped with lump crab meat, mashed
potatoes, green beans, creole beurre blanc |Gr|

Shrimp Scampi 38
Linguini, tiger shrimp, tomato lemon butteer
sauce, garlic, basil, bacon, crushed red pepper

Lobster Mac & Cheese 44

Rotini, five cheese Béchamel sauce, chunks of
sweet lobster, toasted parmesan, garlic crust

gteak Toppers & Add Ons

Oscar Style 16
Truffle Butter 9
Mushrooms & Onions 8
Au Poivre 7
Tiger Shrimp (3) 22
Lobster Tail 29
Bearnaise 8

Sandwiches

Served with choice of Truffle Fries, Onion Rings
or Baby Green Salad

*PK's Burger 20

8 oz Certified Angus Beef® burger, crispy bacon,
swiss cheese, sautéed mushrooms, caramelized
onions, garlic aioli [rGF|

*Carefree Burger 21

8 oz Certified Angus Beef” burger,

crispy bacon, pepper jack cheese, jalapenos,
crispy onion ring, BBQ sauce |RGF|

*Keeler's Steak Sandwich 24

6 oz Strips of Filet Mignon cooked through,
mozzarella cheese, arugula, tomato,

balsamic reduction |rGF|

*Prime Rib Dip 21

Shaved prime rib, sharp cheddar cheese,
caramelized onions, horseradish cream, au jus

Fish Sandwich 19

8 oz beer battered seabass, arugula tomato,
lemon-caper aioli

| GF | = Gluten Free | RGF | = Request Gluten Free

Blue Cheese 8

\_

W,
Sides

Yukon Gold Mash 11 (g
Loaded Baked Potato 14

Bacon, sour cream, cheddar, chives |Gg|

Scalloped Potatoes 12

Creamy parmesan & manchego cheese |GF|

Mac & Cheese 15
Cheddar béchamel & toasted panko

Lobster Mac & Cheese 22
Truffle Fries 11

Truffle oil, parmesan, & parsley

Onion Rings 12

Sea salt

Green Beans 13
Garlic, Butter |G|

Broccolini 15
Garlic, Butter |G|

Sautéed Mushrooms 12
Red wine, rosemary |G|

Creamy Corn 13

Cotija cheese

Grilled Asparagus 17

Parmesan cheese, lemon butter |G|

Consuming raw or undercooked meats, poultry, fish oysters or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

These items are cooked to order.






