
VA L E N T I N E ’ S 
D AY

P R I X - F I X E 
M E N U

A friendly reminder that consuming raw or undercooked meats of any kind may increase your risk of food-
borne illness. Our ingredients include dairy, local eggs, soybeans, fish and shellfish. If you are allergic to any 

of these, let us know so we can make you something separately.

T E X A S  P R I M E  S T E A K S  hand-cut, in house

New York Strip  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12 oz  
Ribeye . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16 oz  
Filet . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   8 oz

ADD - ON SIDES -  $13 
Loaded Baked Potato
Chef Vegetables Medley
Twice Baked Potatoes
Broccoli
Truffle Fries
Lobster Mac & Cheese

A D D  S T E A K 

T O P P I N G S

Shrimp Scampi -- 15

Oscar Style -- 18

Mushroom Saucee-- 6

TE XAS STE AKS

SAL ADS

Wedge Salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  
Beef Bacon, Cherry tomatoes, Blue Cheese 
Crumbles

Garden Salad. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   
Mixed greens, Strawberries, Blueberries, and 
Balsamic Vinegarate 

Caesar Salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  
Baby Romaine, Croutons,Shaved Parmesan

S W E E T S

Lava Cake   -  Cheese Cake    -   Creme Brulee  

P R E M I U M  S T E A K  U P G R A D E S

Waygu  16oz Ribeye . .  .  .  .  .  .  .  .  .  .  .   (add an extra $45/person)

24oz Porterhouse . .  .  .  .  .  .  .  .  .  .  .  .   (add an extra $30/person)
32oz Tomahawk . .  .  .  .  .  .  .  .  .  .  .  .  .   (add an extra $45/person)

3 COURSE MENU
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

CHOICE : 
SAL AD 

ENTREE & DESSERT
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

$90.00 /person 
(11:am -  2 :pm)

$120.00 /person 

(2 :pm -  Close) ENTREES

Chilean Sea Bass . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  
Sea Bass served with twice baked potatoes topped 
with lemon capers sauce 

Salmon. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   
Fresh Atlantic Salmon, crawfish butter, dirty rice, 
broccoli  

Grilled Shrimp . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   
Large grilled shrimp, seasoning, lime sauce, dirty 
rice, vegetable medley

Smothered Chicken . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  
Sauteed onions, mushrooms, melted jack cheese, 
dirty rice & vegetable medley 

8oz Vegan Steak  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   

A D D - O N  A P P E T I Z E R S
Steak Bites. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20 
Sautéd steak bites, cajun seasoning served with 
Liam’s sauce

 Crab Cakes . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  24 
Lump crab meat, panko, spiced sriracha aioli 

Carpaccio. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18 
Thinly sliced tenderloin, balsamic glaze

Seared Ahi Tuna . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22 
Thin sliced & blackened with cajun seasoning, 
cucumber, mango salsa, avocado butter

Crab Fingers . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27 
Sauteed with scampi butter, shallot, red pepper and 
green onions

Shrimp Cocktail . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  25 
Jumbo shrimp served with housemade cocktail 
sauce

Each person is required to purchase 3 Course Meal.  - 20% Gratuity will be added to all checks- 

A D D  L O B S T E R  T A I L 

T O  A N Y  E N T R E E

$ 4 5



Introducing Liam’s Steakhouse, a culinary haven in the heart of the West End in Downtown Dallas. Our establish-
ment is more than just a restaurant; it’s a fusion of three generations, weaving diverse backgrounds into a tapestry 
of exceptional dining. Named after the youngest member of our legacy, Liam, our steakhouse is a tribute to family, 

tradition, and the pursuit of culinary excellence.

Step into a world where luxury meets flavor, where the ambiance is adorned in gold, reflecting the richness of our 
culinary heritage. Liam’s Steakhouse promises a dining experience unlike any other, where every detail, from the 

decor to the carefully curated menu, is crafted to elevate your senses.

Savor the finest cuts of prime beef, expertly prepared by our skilled chefs, and indulge in a symphony of flavors that 
transcend generations. Join us at Liam’s Steakhouse, where every meal is a celebration and every moment is an op-

portunity to create lasting memories.

I N Q U I R E  A B O U T  P R I VA T E  P A R T I E S  A N D  E V E N T S

T H E L I A M S S T E A K H O U S E . C O M
2 1 4 .  4 6 8 .  4 7 2 9  -  1 7 1 3  N  M A R K E T  S T.  -  7 5 2 0 2
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D AY

P R I X - F I X E 
M E N U


