
ANGRY BULL STEAK HOUSE
The Angry Bull Steak House uses the finest U.S.D.A. choice, hand picked, dry aged beef available exclusively from 
Kelble Bros. Each steak is prepared to order at temperatures in excess of 900 degrees to sear in the natural juices 
and taste with our own special blend of herbs and spices. Our lobster and king crab are the finest quality available.

APPETIZERS
CHILLED SHRIMP COCKTAIL (5)........................
Cold firm jumbo shrimp, zesty cocktail sauce.   9.99

SHRIMP EL TORO.................................................
Jumbo Shrimp stuffed with crab, wrapped in bacon 
and topped with a ribbon of Hollandaise.   8.99

WALLEYE BITES...................................................
Strips of Walleye, hand breaded and served 
with fresh tartar.   6.99

SEAFOOD STUFFED PORTOBELLO..................
Homemade with real crab, shrimp, lobster and 
baked with provolone cheese.   8.99

MESS OF MUSSELS.............................................
Tossed in our garlic butter sauce and served with 
garlic toast rounds.   8.99

OUR FAMOUS CLAMS.........................................
Ten plump middle necks, there are none better.   9.99

FLOWERING VIDIALA ONION..............................
An extra large onion cut to a flowering shape, 
battered and deep fried to golden brown. Served 
with a specially seasoned sauce.   7.99

SCALLOPS............................................................
Strictly fresh, sautéed in lemon butter sauce.   9.99

CHEF’S HOMEMADE SOUPS
OUR OWN BAKED FRENCH ONION SOUP

 Vadalia Onions with baked Provolone and
 Swiss Cheese..........................................4.99

 OUR FAMOUS SEAFOOD CHOWDER
 cup.................... 4.99  bowl .................... 7.99
 Loaded with real lobster and real crab meat.

Whole Sautéed Mushroom Caps.................... 3.99 Asparagus with Hollandaise Sauce..........................  3.99
Grilled Onions...................................................99¢ Assorted Vegetables or Broccoli...............................  2.99
Blackened or Cajun Style............................... 1.99 Roasted Garlic and Peppers.....................................  2.50
Loaded Baked Potato additional..................... 1.99 Crumbled Blue Cheese.............................................. 99¢

Hash Browns with Cheese and Onions ......................... 1.99

ACCOMPANIMENTS

ANGRY BULL MIXED GRILL SPECIALTIES
BBQ BABY BACK RIBS................................................................................................................
A one pound tender rack topped with our award winning sauce.   14.99 

ONE POUND PORTERHOUSE PORK CHOP..............................................................................
Fire roasted and served with choice of sides.   15.99

VEAL OSCAR................................................................................................................................
One half pound served Angry Bull style with Maryland Blue Crab meat, asparagus and 
hollandaise sauce. Choice of side.   19.99

CHICKEN OSCAR.........................................................................................................................
One half pound served Angry Bull style with Maryland Blue Crab meat, asparagus and 
hollandaise sauce. Choice of side.   16.99 

CHICKEN Picatta ......................................................................................................................
One half pound chicken breast sautéed in light lemon butter sauce topped with fresh cappers.   
Choice of side.   13.99

CHICKEN Marcella .................................................................................................................
One half pound chicken breast topped with fresh sliced mushrooms and reduced Marcella 
sauce. Choice of side.   13.99

TENDERLOIN TIPS (One Half Pound)...........................................................................................
Choice Cubes of Filet Mignon sautéed with whole mushrooms, Grilled bell peppers, onions and 
served on wild rice.  15.99

CONSUMER ADVISORY
Consuming raw or under cooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food borne illness.



SEAFOOD/FISH
FRESH LAKE ERIE PERCH (Three Quarter Pound)..........................................................................
Our Famous Lake Erie Yellow Perch, breaded delicately to order. Choice of side.   18.99

SEAFOOD ALFREDO.........................................................................................................................
Tender shrimp, scallops, crab, lobster in a light creamy alfredo sauce atop a bed of fettuccine.   16.99

WILD PACIFIC SALMON.....................................................................................................................
Served with melted dill butter, rice and fresh vegetables.   16.99

FRESH HAND BREADED SHRIMP....................................................................................................
Jumbo fresh shrimp butterflied and gently breaded, served with choice of side.   18.99

ALASKAN RED KING CRAB LEGS..................................................................................................	
One and Half Pounds of jumbo steamed crab legs served with fresh lemon and drawn butter.   39.99

FRESH SCALLOPS.............................................................................................................................
Day Boats - from the ocean to us in 24 hours. sautéed in a lemon butter sauce - delicious. 
Choice of side.   18.99

LOBSTER TAIL (One Half Pound).............................................................................................  32.99
Served with drawn butter and choice of side. (One and a Quarter Pound)................................  59.99

NOT RESPONSIBLE FOR STEAKS WELL DONE

PRIME RIB (TWO POUNDS)...............................................................................................................
Special seasonings and slowly roasted. Jumbo thick cut of our prime rib sets us apart from the rest. 
Choice of side.   34.99
LARGE CUT (BONELESS) ONE POUND Choice of side.   24.99
LIGHT CUT (BONELESS) THREE QUARTER POUND Choice of side.   20.99

HOUSE SPECIAL

ANGRY BULL SIGNATURE BEEF
FILET MIGNON...........................................................................................................................................
Center cut from the heart of the tenderloin. Choice of side. Petite....  23.99    8 oz....  28.99    10 oz....  30.99

SURF & TURF (One Half Pound Each).......................................................................................................
A tender center cut filet with a steaming lobster tail. Choice of Side.   49.99

PORTERHOUSE STEAK (One and one half pound)..................................................................................
The best and the very best! The strip and the filet are contained in this extra large steak. Choice of side.   
31.99

DELMONICO STEAK (One Pound)............................................................................................................
A perfectly prepared rib eye, our most popular steak. Choice of side.   25.99

T-BONE STEAK (One Pound).....................................................................................................................
Traditional favorite, charbroiled to perfection. Choice of side.   24.99

NEW YORK STRIP (Three Quarter Pound)................................................................................................
This steak is America's favorite, well marbled and flavorful. Choice of side.   24.99

NEW YORK STRIP (One Half Pound).........................................................................................................
A true center cut - Delicious. Choice of side.   19.99

All dinners are served with dinner salad, fresh bread, choice of potato 
(baked, baked sweet, real mashed, hash browns, french fries) or fresh vegetable.

Try our Steak House Shrimp and Mandarin Orange Salad for 1.50 extra

CONSUMER ADVISORY
Consuming raw or under cooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food borne illness.


