
 

           S I G N A T U R E  A N G U S  B E E F  S T E A K S  
We are proud to serve only the finest Certified Angus beef. 

It is renowned for outstanding flavour, tenderness and juiciness. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

V I C ’ S  F A V O R I T E S  
 
 
 
 
 

                     V I C ’ S  F A V O U R I T E S  

S T E A K  A U  P O I V R E  9  O Z  S I R L O I N  
Peppercorn and dijon crust 

Cognac cream sauce 
$ 3 1  

 

V I C S  T O R N A D O S  9  O Z  S I R L O I N  
Wrapped in Bacon and 

Served with our signature Wild mushroom cream sauce 
$ 3 1  

S T E A K  N E P T U N E  9  O Z  S I R L O I N  
Crowned with shrimp and crab meat 

$ 3 1  

 B L A C K E N E D  9  O Z  S I R L I O N  
Creole Maitre d’Hotel Butter 

$ 3 1  
 
 

T O  C O M P L E M E N T  Y O U R  M E A L  

S I D E  K I N G  C R A B  
with hot garlic butter 

$ 1 2  

S U C C U L E N T  R O C K  L O B S T E R  T A I L  
Baked with white wine and lemon butter 

$ 1 6  
 

B E A R N A I S E ,  S H R I M P  A N D  S C A L L O P S  
Crown any steak or as a side 

$ 1 2  
 

O U R  C L A S S I C  N E W  Y O R K  S T R I P  L O I N  
$ 3 4  ( 8  O Z )   $ 3 9  ( 1 0  O Z )  

T E N D E R L O I N ,  O U R  M O S T  T E N D E R  C U T  
$ 3 9  ( 7  O Z )   $ 4 9  ( 1 0  O Z )  

R I B  E Y E  S T E A K ,  B U R S T I N G  W I T H  B E E F  F L A V O U R  
$ 3 9  ( 1 2  O Z )  

V I C ’ S  S I G N A T U R E  2 0  O Z  B O N E  I N  R I B  E Y E  
$ 4 7  

P R I M E  R I B  O F  A L B E R T A  B E E F  
Slow Roasted, Served with Yorkshire pudding 

$ 2 9  ( 7  O Z )   $ 3 1  ( 9  O Z )   $ 3 3  ( 1 1  O Z )  
All entrees are served with fresh vegetables and choice of baked potato or potato of the day.  

Add Peppercorn, Wild mushroom cream, Cognac cream or Bearnaise Sauce for $2.50  


