
Stu1k • Seatood • Fine Wine 

TWO FOR $60 THREE-COURSE SUMMER MENU 2026 
Available daily through September. (Closed Sunday & Monday) 

FIRST COURSE 

(One per person. No substitution) 

Watermelon & goat cheese salad or French onion soup and premium bread 

SECOND COURSE 
(One per person. No substitution) 

LIVE MAINE LOBSTER 

Broiled lobster, lemon clarified butter, loaded baked potato, or roasted vegetables 

LOUISIANA-STYLE REDFISH 

Lightly blackened, Haitian pikliz (Spicy pickled cabbage), rice and roasted vegetables 

PIZZAIOLA-STYLE PORK RIBEYE 

Pan-seared, buttered linguine or loaded baked potato or roasted vegetables 

STEAK & FRITES 

6oz Filet of beef tenderloin & truffle trites 

THIRD COURSE 
(One per person. No substitution) 

Island Mango Sorbet or Chocolate ice-cream with chocolate caramel drizzle 
Mango sorbet is a refreshing, all-natural, dairy-free, and gluten-free option. 

Also available daily: 

ALL-YOU-CAN-EAT 24.95 
BBQ CHICKEN or CHICKEN & RIB COMBO or BABYBACK RIBS or FISH & CHIPS 

941-484-6200. CHAZ51.COM

IF IT'S A CELEBRATION, IT'S ALWAYS CHAZ 51 STEAKHOUSE! 


