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© THE STEAK LOVERS STEAK ~ © EXCEEDINGLY JUICY © ROBUSTFLAVOR e VERY TENDER

Ribeye Steak may also be called: Market Steak, Spencer Steak, Beauty Steak, Delmonico Steak,
Boneless Rib Steak, Boneless Rib Club Steak, Country Club Steak, Ribeye Roll Steak.

109E 1103

RIB STEAK, BONE-IN

11038
RIB STEAK, BONE-IN, FRENCHED

RIBEYE, LIP-ON, BONE-IN (EXPORT STYLE)

mz2

RIBEYE ROLL STEAK, BONELESS

1127 112A
RIBEYE, BONELESS

S

1098 - 14

BLADE MEAT BACK RIBS

Porterhouse and T-Bone may also be called: King Steak
*Tail lengths vary from 0" to 4" based on user requirements

© THE PORTERHOUSE AND T-BONE CONTAIN © THE PORTERHOUSE HAS A LARGER PORTION
BOTH THE TENDERLOIN AND THE STRIP STEAK OF THE TENDERLOIN, AT LEAST 1"+ WIDE
PROVIDING THE GUEST WITH THE BEST OF
BOTH WORLD'S

Larger tenderloin than T-Bone, Smaller tenderloin than
at least 1 %" wide. Porterhouse, at least %2 wide.

1

1174
PORTERHOUSE

T-BONE

New York Strip Steak may also be called: Top Loin Steak, Sirloin Steak, Bone-less Sirloin Steak,
New York Steak, Kansas City Steak, Club Steak, Shell Steak, Strip Steak, Boneless Hotel Steak,
Boneless Hip Steak, Key Strip Steak

*Tail lengths vary from 0" to 4" based on user requirements

Vein Vein Center
Steaks 1-Side Cut Steaks

m
STRIP LOIN, BONE-IN, END-T0-END

1180A
STRIP STEAK, BONELESS, CENTER-CUT

Bone-In
Strip, Center-Cut

1179A 1180A

Vein
1-Side

1180A
STRIP LOIN, BONE-IN, CENTER-CUT STRIP STEAK, BONELESS, CENTER-CUT STRIP STEAK, BONELESS, CENTER-CUT

Tenderloin may also be called: Filet Mignon, Petite Filet, Tenderloin Roast, Tenderloin Tails,
Tenderloin Cubes, Tenderloin Medallions, Chateaubriand

© EXTRAORDINARILY TENDER © MILD FLAVOR © POPULAR CUT

3 260

11897 1190 1190A
TENDERLOIN, SIDE MUSCLE ON TENDERLOIN, SIDE MUSCLE OFF, DEFATTED TENDERLOIN, SIDE MUSCLE OFF, SKINNED
11908
TENDERLOIN, SIDE MUSCLE OFF, 192 1190C
SKINNED BARREL CUT1908 IF WHOLE/UNCUT TENDERLOIN TAILS

TENDERLOIN TIPS

Top Sirloin may also be called: Hip Steak, Rump Steak, Top of lowa
Steak, Top Sirloin Butt Steak, Top Butt

© TENDERNESS VARIES o EXCEPTIONALLY FLAVORFUL © MODERATELY PRICED

1184A 11848
TOP SIRLOIN BUTT STEAK, SEMI-CENTER CUT TOP SIRLOIN BUTT STEAK, CENTER CUT, BONELESS
(BONELESS)
‘ Strip Style Filet or Baseball Style
1184D 1184F
TOP SIRLOIN CAP STEAK, BONELESS TOP SIRLOIN BUTT STEAK, CENTER CUT,
“COULOTTE” STEAK BONELESS, SEAMED

These cuts have been selected for their relatively moderate price and flexible menu options.

1165 11858 11850 1100
SIRLOIN FLAP STEAK BALLTIP STEAK TRITIP STEAK, DEFATTED CUBED STEAK
114D fli4D e e
SHOULDER, TOP BLADE STEAK SHOULDER, TOP BLADE STEAK SHOULDER, ARM STEAK SHOULDER,TENDER PORTIONED
1123
1121 121E 135
PLATE, INSIDE SKIRT STEAK, BONELESS  PLATE, OUTSIDE SKIRT STEAK, SKINNED BEEF FOR STEW SHORT RIB, BONE-IN, FLANKEN-STYLE

(2, 3 or 4ribs)




