CHARLES & LIMEY'S

Steak & Seafood

Charles and Limey’s Steak and Seafood Diner 5:00 to 11:00 pm

-Appetizers-

Antipasto — Classic appetizer of imported Cheeses and Meats with Olives
and marinated Roasted Peppers

Fried Calamari - presented with Citrus Vinaigrette and tender baby greens

Opysters on the half shell — freshly shucked Oysters from the Atlantic
seaboard with choice of Mignonette or Cocktail sauce

Beet Kabob — marinated grilled Beet with garden vegetables

Scallops Panchetta with Beurre Blanc — Crisp Italian Bacon wrap Ocean
Scallops pan seared and served with tomato beurre blanc sauce

Bang Bang Shrimp — Batter fried shrimp tossed in Oriental hot sweet chili
sauce and scallions

Crabcakes — Maryland Style Crabcakes with Remoulade sauce

-Salads-

Small House Salad - Baby greens and garden vegetables cool and crisp
Small Caesar Salad - Crisp Romaine with Parmesan and croutons

Garden Salad — Entrée sized salad with Tomatoes, peppers and Cucumbers

Large Caesar Salad — With choice of skewered Shrimp or Grilled Chicken
add three dollars

Asian Salad — Crisp greens dressed in unique Vinaigrette of ginger and
sesame oil

-Soups-

Lobster Bisque — finely diced vegetables and shellfish in rich cream

Soup du Jour — Today’s creation following seasonal themes

Charles & Limeys — 217.522.6300 — 501 South 1st Street, Springtield, Illinois

We add 20% Gratuity to parties of six or more
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CHARLES & LIMEY'S

Steak & Seafood

Charles and Limey’s Steak and Seafood Diner 5:00 to 11:00 pm

~-Steaks-

Top Sirloin — An eight ounce cut grilled to perfection

Delmonico Steak — A nine ounce boneless rib-eye Angus beef from the
midwest

Rib-eye twenty three ounce bone in — Our bone in - Rib-eye is juicy and
rich in flavor, all the way to the bone, leaving the bone in gives an even
more amazing flavor. Rich marbling of our Midwest Angus Beef melts in

Filet Mignon — Eight ounces of ‘melt in your mouth’ tenderness, the
King of Steaks is legend

New York Steak — Hand cut twelve ounce dry aged, full flavored and
succulently tender. The Broiled New York is the ‘steak lovers steak’ known
for it’s meaty bite and is one of our most popular steaks

Kobe Sirloin eight ounce— What is Kobe beef? Our Kobe beef comes from a
Japanese breed called Wagyu. The Wagyu beef has exceedingly melting
and delicate texture

-Seafood-

Scallops Panchetta with Beurre Blanc — Entrée size Crisp Italian Bacon
wrap Ocean Scallops pan seared and served with tomato beurre blanc

Chilean Sea Bass — Sea bass is firm fish with a clean sweet taste and
tender flakey texture. Pan seared and oven roasted we finish this dish
with compound Sage — Chive butter

Lobster Tail — Our Atlantic lobsters are harvested in cold pristine waters
and have a clean rich taste and superior texture. Grilled and served with
drawn butter

Salmon Fillet - King Salmon from the Northwest is broiled and served
with a red pepper pesto cream sauce

King Crab Legs — A pound of bright red legs are plump and full of

succulent meat served with drawn butter

Entrees are served with seasonally appropriate fresh vegetable, starch and grain creations.

Baked Potato s always available
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We add 20% Gratuity to parties of six or more
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CHARLES & LIMEY'S

Steak & Seafood

Charles and Limey’s Steak and Seafood Diner 5:00 to 11:00 pm

-Pasta-

Open Face Ravioli — A blend of prawns and calamari with scallions and
garlic with cream served open faced on hand made Semolina Pasta
Presented with lobster sauce

Bow Tie Pasta — Farfalle pasta known for holding a great sauce bring you
Braised Italian Sausage, fresh tomato and spinach in Lié Sauce

~-Chicken, Pork and Veal-

Stufted Supreme of Chicken Imperial — A version of the New Orleans classic
with crab, andouille sausage and mushrooms incased inside a French cut
chicken breast. Sauteed and roasted served with a herb wine sauce

Pork Loin — An eight ounce cut of pan roasted pork loin served with
carmelized basalmic onions and pan gravy

Veal Scallopini — Six ounces of tender veal sautéed and served with
artichoke and kohlrabi sauce

Entrees are served with seasonally appropriate fresh vegetable, starch and grain creations.

Baked Potato s always available

Charles & Limeys — 217.522.6300 — 501 South 1st Street, Springfield, Illinois

We add 20% Gratuity to parties of six or more
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