WELCOME TO GORAT’S
APPETIZERS

GORAT’S FAMOUS HAND
BATTERED ONION RINGS
with red pepper aioli 9
FRIED GREEN BEANS
with parmesan cheese,
tomatoes and red pepper
aioli 9
EDAMAME
with sea salt, garlic, olive
oil, tomatoes and
parmesan cheese 8

STEAKS
Served with our vegetable of the day, choice of side and house salad or soup.

FILET MIGNON *
superbly tender 6oz cut 30 | 8oz cut 36
22 OZ OMAHA T-BONE *
Gorat’s all-time favorite succulent bone-in steak 41
WHISKEY RIB EYE *
12oz finished with our famous whiskey glaze and topped with crispy
onion strings 31
STEAK GARNISHES

10 OZ SIRLOIN *
topped with bleu cheese butter 25

TOASTED RAVIOLI (6)
cheese stuffed ravioli
breaded and fried golden.
With a side of our
marinara sauce 9







Shrimp – fried or
sautéed

3

Sautéed Mushrooms

Rare – Cool, red center
Medium Rare – Warm red center, hint of pink
Medium – Warm pink center

Grilled Onions

2

2

Medium Well – Some pink in center

Bleu Cheese Butter

Well – No pink, cooked throughout

Mushroom Sauce

2
2

Whiskey Any Steak

2

ENTREES

All entrees served with house salad or soup
Seafood entrees served with rice and vegetable
CITRUS-HOISIN GLAZED SALMON *
seared, topped with pineapple-mango salsa 25
CANADIAN WALLEYE *
seared or fried with a garlic butter sauce 24
JUMBO BUTTERFLY SHRIMP (6) *
fried or sautéed in lemon butter 25
CHICKEN FRIED STEAK OR CHICKEN*
mashed potatoes with a choice of country or brown
gravy and vegetable of the day 15
CHOPPED SIRLOIN SUPREME *
mashed potatoes, topped with mushroom sauce and
vegetable of the day 15

GRILLED HERBED CHICKEN BREAST *
with rice pilaf and vegetable of the day 12
CHICKEN* PARMESAN
Hand breaded and topped with marinara and
melted mozzarella. Served with pasta and our
vegetable of the day 18
CHEESE RAVIOLI (8)
topped with marinara and parmesan cheese 15
CHICKEN* OR SHRIMP ALFREDO
with sundried tomatoes, garlic, and spinach.
Tossed with mostaccioli c18 | s21
SPAGHETTI & MEATBALLS
freshly prepared marinara, topped with
parmesan cheese 12

SOUP/SIDE SALAD

SANDWICHES

Sandwiches served with homemade chips,
house fries or sweet potato fries

LOADED BAKED POTATO SOUP
Cup 3 / Bowl 5

GORAT’S STEAK SANDWICH *
6 oz sirloin served open-faced on grilled
Texas toast 14

SMALL CAESAR 5
Capers, croutons and
parmesan cheese

GORAT’S BURGER *
6 oz hand-patted Angus burger served on
a brioche bun. Your choice of american,
swiss, cheddar or pepper jack cheese 9
Add sautéed onions, sautéed mushrooms,
or bacon 1ea
CHICKEN FINGERS (5)
Freshly cut and breaded
Basket (1
side) 9 | Dinner 12 (2 sides and soup or
salad)

ICEBERG WEDGE 7
Bleu cheese,
bacon, red onions,
and tomatoes

HOUSE SALAD
mixed field greens with tomatoes, carrots, red
onions, and sliced cucumber 4
CAPRESE SALAD
sliced roma tomatoes, mozzarella, and basil
with balsamic glaze & olive oil 8

DINNER SALADS

CLASSIC CAESAR
chopped romaine tossed with capers, fresh-grated parmesan cheese and croutons in a creamy Caesar
dressing 9 Add chicken* 4 or steak* 5
STEAK SALAD *
sliced marinated sirloin with bleu cheese crumbles, roasted red peppers, red onions and sliced roma
tomatoes on romaine with house balsamic dressing. Topped with frizzled onions strings 13
Substitute chicken at no charge | Make it meatless 9
CALIFORNIA SALAD
seasonal fruit, toasted walnuts, and blue cheese on spring greens with our balsamic
vinaigrette 9 Add chicken* 4 or steak* 5
DRESSINGS: House dressing (balsamic steakhouse vinaigrette), ranch, Dorothy Lynch, creamy bleu cheese,
Gorat’s Italian, raspberry vinaigrette, honey mustard, oil and vinegar & low-fat ranch. Add crumble bleu
cheese to any salad 1

A LA CARTE
BAKED POTATO

NATURAL CUT FRIES

SWEET POTATO FRIES

HASH BROWNS

RICE PILAF

MOSTACCIOLI

MASHED POTATOES

3

*Per Nebraska Food Code; 81-2, 272.17 “consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness.”

