
Steaks & Chops

Spencer’s proudly serves the Certified Angus Beef ® brand: 

Starters
French Onion Soup  12
Artisan crouton, mozzarella, crispy gruyère

Signature Chopped Salad  12
Candied walnuts, brie cheese, apple-carrot crudité, 
baby greens, champagne vinaigrette

Caesar Salad  14
Baby artisan romaine, creamy garlic dressing, 
parmesan-herb croutons

Iceberg Wedge  14
Applewood smoked bacon, creamy Amish bleu 
cheese dressing, pickled grape tomatoes, red onion

P.K.'s New England Clam Chowder  12
An ode to our founders New England roots. 
Classic clam chowder, Old Bay crackers

Roasted Beet Salad   15
Red beets, mixed greens, orange-balsamic 
vinaigrette, goat cheese-pistachio "truffles"

Small Plates
*Crab Cakes  30
Lump crab meat, shrimp compound butter,  
mustard aioli, chives

*Calamari Fries  18
Black pepper, parmesan, chipotle-tomato ketchup 
and preserved lemon tartar

*Seared Tuna  18
Togarashi spice rub, wasabi, citrus-soy sauce

Jumbo Shrimp Cocktail  22
Mustard aioli, lemon, Bloody Mary cocktail sauce

*Jon's Naturals Pork Belly  14
Pastrami spices, onion-fennel marmalade, 
Templeton Rye mustard 

*Prime Meatballs  18
Pepperoni sauce, parmesan, basil pesto

*Italian Beef Flatbread   16
Mozzarella cheese, house made giardiniera

All entrees are served with our 
Spencer's Signature Chopped Salad.

Steak Temperatures
Rare (cool red center) 

Medium Rare (warm red center) 
Medium (pink center)  

Medium Well (slightly pink) 
Well Done (no pink)

Add-On Toppings
Bourbon Bacon Onions  4 

Amish Bleu Cheese  4
Bearnaise  4
Au-Poivre  7

Bacon-Bleu  8
Black Truffle Butter  10

Oscar Style  15

Ala Carte Sides
Half orders available, except the Baked Potato

Roasted Garlic Yukon Gold Smashed  12 
Yukon gold potatoes, roasted garlic

Braised Medley of Mushrooms  11 
Shiitake, crimini, oyster, herb garlic butter

Creamy Bleu Spinach  10
Bleu cheese, parmesan cheese

Grilled Asparagus  MP
Lemon, sea salt

Smoked Gouda Mac & Cheese  13
Applewood smoked bacon, chives, toasted 
breadcrumbs 
Add lobster 12

Caesar Brussels Sprouts  12
Bacon, breadcrumbs, parmesan

Spicy Sweet Potato Fries  8
Honey chipotle ketchup

Spencer’s Fries  8
Sea salt, garlic-parmesan, fine herbs

Baked Potato 8
Butter, Sour Cream

Loaded Baked Potato   11
Butter, bacon, cheese, sour cream, chives

Loaded Hash Browns  16
Sour cream, bacon, caramelized onion, chives, 
white cheddar

Seasonal Specialties

*Spencer Steak USDA Prime boneless ribeye 14 oz  63
*Filet Mignon USDA Choice  8 oz  59
*Bone-In Ribeye USDA Prime  20 oz  90
*Manhattan Steak USDA Prime Bone-In NY  14-16 oz  65

*New York Strip USDA Prime  14 oz  60
*Jon's Naturals Iowa Pork Chop 14 oz  42 
Peach-bourbon BBQ sauce

*Roasted Lamb Chops 2 Double Bones 58    
Dijon-rosemary lamb demi glace

*Steak Frites  32
Grilled Certified Angus Beef ® prime sirloin, bearnaise 
sauce, parmesan fries, garlic aioli

*Prime Beef Bolognese  25
Rigatoni, mire-poix of vegetables, prime beef, pork, white 
wine, tomato, cream

*Prime Beef Meatloaf  30
Bacon-bourbon gravy, Yukon gold smashed potatoes, 
sugar snap peas

Plum Creek Farms Roasted Half Chicken   36
Italian herb salsa verde, GW potatoes (twice cooked, olive 
oil, rosemary, and parmesan)

*Certified Angus Beef Roasted Prime Rib (limited) 
12 oz  44        18 oz  64
Creamy horseradish, au jus

House Smoked Baby Back Ribs  32
Peach-bourbon BBQ sauce, short rib baked beans

Market Fresh Seafood
*Market Fresh Seafood Feature of the Day   MP
Inquire with your server for Chef's inspiration

*Scottish Salmon  40
Southwestern succotash, sun-dried tomato chimichurri 
sauce

*Canadian Cold Water Lobster Tail  8-10 oz. 65
Drawn butter and fresh lemon

A 20% gratuity will be added to parties of 6 or more.




