
A P P E T I Z E R S

FILET MIGNON *  

the most tender beef cut. Lean 
yet succulent and elegant. Melt 
in your mouth texture w/ subtle 
flavor 
 6oz cut  30 | 8oz cut  38 | 

STEAKS & CHOPS 

STEAK GARNISHES 

GORRAT’S FAMOUS HAND BATTERED 
ONION RINGS 
---STAFF FAV---
with red pepper aioli  9 

JUMBO LUMP CRAB CAKES (3) 
with fresh fruit salsa & red pepper
aioli 12 

COLD SPICED SHRIMP (5) 
with cocktail sauce and lemon  12 
*No HH Discount Available

BRUSCHETTA 
tomatoes, red onions, garlic, basil 
and shredded parmesan all 
marinated in olive oil and balsamic 
vinegar. With crostini  8 

Shaved Prime Sliders
shaved prime rib with chef made 
horsey sauce & au jus 9

MARINATED THAI CHICKEN SKEWERS  (7) 
with sweet chili sauce  10 

SHRIMP & SCALLOPS 
three of each sautéed in garlic 
butter with Havarti and garlic toast 
12 
*No HH Discount Available

CHICKEN LIVERS

with siracha crema sauce  9 

SESAME SEED CRUSTED 

AHI TUNA 
served with avocado Wasabi Aioli,  
cucumber, shredded carrot and red pepper 

slaw tossed in a ponzu sauce. With wonton 

chips  ---STAFF FAV--14

TOASTED RAVIOLI (6) 
cheese stuffed ravioli breaded and fried 

golden. With a side of our marinara sauce 

9 

SPINACH DIP 
a creamy blend of spinach and 
artichokes topped with melted cheese 
and served with chips and garlic toast  9 

SOUP
LOADED BAKED POTATO SOUP 

SOUP DU JOUR 

Cup  3 / Bowl  5 
 

SALADS
  
  

SMALL CAESAR  5 
capers, croutons and 
romaine.
Iceberge Wedge 7
bleu cheese, bacon, red
onions and tomatoes 

HOUSE SALAD  4 
mixed field greens 
 with tomatoes, carrots, 
red onions and 
sliced cucumber  

CAPRESE SALAD  8 
sliced roma tomatoes, mozzarella 
and basil with balsamic glaze & 
olive oil   

CRAISIN SALAD  
mixed field greens, feta, craisins 
and toasted almonds. With 
raspberry vinaigrette  6 

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 

KING CRAB LEGS 1# 35$

SH RIMP (2)  –  FRIED  OR SAU TÉED   5  BLEU CHEE SE BU TTE R 2 

SAUTÉE D MUSH ROOMS 3 SAUTÉE D ONIONS 2 

WHISKEY  ANY STEA K 2 MU SH ROOM SAUCE  3 

BÉA RNA ISE  OR GORAT ’S  STE AK SAU CE ON RE QU EST  

12oz 28 16oz 35

Our USDA Beef is Midwestern Raised, Corn Fed, Min 21 Days Aged, lightly seasoned and cooked to your liking. Served with 
our Vegetable of the Day, choice of side and a house salad or soup.

Rare:  Cool ,  red center   Medium Rar e:  Warm red center,  with  a  h int  o f  p ink  
 Medium: Warm p ink c enter    Medium  Well :  Some pink in  center  

Well:  No pink,  cooked al l  the way through  

We are not  responsib le for  wel l -done steaks  

SPLIT PLATE - additional 
house salad or soup and 

side dishes with any 
entree   8

BEFORE DINNER SALADS

 10 OZ BISON RIB EYE * 
tender buffalo finished with our 

famous whiskey glaze 36 

10 OZ SIRLOIN * 
Center Cut Premium Top Sirloin 
served with your choice of Blue 
Cheese Compound or Whiskey 
Sauce 25 

DOUBLE CUT PORK CHOPS (2)* 8oz 
bone-in chops, char grilled 
and topped with fire-roasted 
apple compote  26 

WHISKEY RIB EYE *---STAFF FAV--- 
12oz Full marbled flavor, soft 
texture w/a rich taste and juicy 
finish. 35

Prime Rib  Available Fri & Sat 

seasoned and slow roasted 

Fully Verified Premium Black Angus

22 OZ OMAHA T-BONE * 

Gorat’s all-time favorite succulent 
bone-in steak  41 

14 OZ NEW YORK STRIP * Classic
Hearty Cut served Peppercorn 
Crusted or with Blue Cheese 
Compound on request  39



CHICKEN OR VEAL PICCATA 
breaded and pan seared, 
topped with a creamy caper, 
lemon and butter sauce. 
Served atop rice pilaf with 
our vegetable of the day   
c17 | v19

BEEF, CHICKEN OR VEAL

PARMESAN 
hand breaded and topped with 
marinara and melted mozzarella. 
Served with pasta, our vegetable 
of the day and bread    b|c19    
v21 ---STAFF FAV---

BASILICO PASTA

chopped basil, garlic, cherry 
tomatoes and shredded 
parmesan tossed with 
spaghetti. Served with bread 
12

CHEESE RAVIOLI (8) 
topped with marinara and 
shredded parmesan. Served 
with bread   15 

CHICKEN OR SHRIMP ALFREDO 
with sundried tomatoes, garlic 
and spinach. Tossed with 
mostaccioli and served with 
bread  c18 | s23 

SPAGHETTI & MEATBALLS

freshly prepared Marinara, 
Chefs Famous MeatBalls,
topped with parmesan cheese
& served with bread  15

ITALIAN 
Served with h ouse salad or soup 

SEAFOOD 
Served with house salad, rice pilaf and our 
vegetable of the day 

CITRUS-HOISIN GLAZED SALMON ---STAFF FAV--- 
seared and glazed, topped with pineapple-mango 
salsa   25 

KING CRAB LEG 

CANADIAN WALLEYE 
seared or fried with a garlic butter sauce   25 

JUMBO BUTTERFLY SHRIMP (6) 
fried or sautéed in lemon butter   25 

SPECIALS

GORATS SPECIALS
Served with our vegetable of the day and 
house salad or soup 

CHICKEN FRIED STEAK OR CHICKEN 
with mashed potatoes with a choice of 
country or brown gravy  16 ---STAFF FAV---

CHOPPED STEAK *

with mashed potatoes, topped with 
mushroom sauce  15 

CHICKEN OR VEAL MARSALA breaded and 

pan fried in a garlic, mushroom Marsala 
sauce, with rice pilaf  c18 | v20 

GRILLED HERBED CHICKEN BREAST with 

rice pilaf  14 

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

GORAT’S STEAK SANDWICH *---STAFF FAV---
6 oz sirloin smothered in sautéed mushrooms 
& onions with a black pepper aioli served
open-faced on grilled Texas toast  16 

OPEN FACED SHAVED PRIME SANDWICH 14
Mounds of Prime topped with brown gravy & 
served with Mashed Potatoes and your choice 
of soup or salad  14

GORAT’S BURGER * 
8 oz hand-patted Angus burger served on a
brioche bun. Your choice of american, swiss, 
cheddar or pepper jack cheese   10      Add 
sautéed onions, sautéed mushrooms or bacon 
1ea  

CHICKEN FINGERS (6) 

Freshly cut and breaded Basket (1 side)  
11 |  Dinner  14 (2 sides and soup or salad) 

SALADS

DINNER SALADS
CLASSIC CAESAR

chopped romaine tossed with capers, fresh-grated 
parmesan cheese and croutons in a creamy Caesar
dressing  9 

Add on-- chicken 5 | salmon or steak* 6  | shrimp(4) or 
crab cake   7  

STEAK SALAD  * 
sliced marinated sirloin with bleu cheese crumbles, 
roasted red peppers, red onions and sliced roma 

619 

tomatoes on romaine with house balsamic dressing. 
Topped with frizzled onion strings 15 

 Substitute chicken or tuna at no charge  |  shrimp(4)
or crab cake  4  | Make it meatless   9

CRAB CAKE SALAD ---STAFF FAV---
mixed greens with black and white beans, feta, roasted 
red peppers, diced tomatoes and green onions. Tossed 
with our homemade Italian dressing. Topped with two
jumbo crab cakes drizzled with southwest dressing  16

A LA CARTE 4.00 
BAKED POTATO, NATURAL CUT FRIES, SWEET POTATO FRIES, MASHED POTATOES, HASH BROWNS, RICE PILAF,
MOSTACCIOLI WITH MARINARA, SAUTÉED BUTTON MUSHROOMS, COLE SLAW, COTTAGE CHEESE 

1 pound King Crab Leg steamed to tenderness
and served with melted butter 45

SANDWICHES ETC

*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.”




