
LG’s is honored to be named on Tom Horan’s America’s Top Ten Hall of Fame list as one of the Best of the  
Best for 2009. LG’s is also the proud recipient of the DiRona Award, which is presented to the most  

distinguished restaurants of North America and the Wine Spectator Award of Excellence.

“Locally Owned & Nationally Known®”

www.lgsprimesteakhouse.com

TM

WHY PRIME ?
It’s so simple. Prime is the best.

Prime is the highest grade given by the

U.S. Department of Agriculture. LG’s Prime

Steaks have the necessary marbling

to deliver that great taste and texture

which gives our guests a remarkable

Steak-Eating experience. All of

the steaks we serve are USDA PRIME ONLY,
Midwestern corn-fed beef, fresh and never

frozen, aged to perfection. Our Prime Steaks

are trimmed right here in our kitchen.
We honestly believe that there is no better

tasting steak than a USDA prime steak

prepared the way LG’s does it.

THE AWARD OF 
EXCELLENCE
FROM
DISTINGUISHED
RESTAURANTS OF
NORTH AMERICA

The Original LG’s
74-225 Highway One Eleven
Palm Desert, CA 92260
Phone (760) 779-9799
Fax (760) 779-1979

78-525 Highway One Eleven
La Quinta, CA 92253
Phone (760) 771-9911

Fax (760) 771-1907

255 South Palm Canyon Drive
Palm Springs, CA 92262

Phone (760) 416-1779
Fax (760) 416-1719





BROILED PETITE FILET
The most tender of all cuts.

32.95

REGULAR FILET MIGNON
A larger portion of the most tender of all cuts.

39.95

RIB EYE STEAK
Truly the “Eye of the Rib.”

36.95

100% U.S.D.A. PRIME ONLY STEAKS
NEW YORK STRIP

With just enough marbling to make this steak extra flavorful.
39.95

LG’s T-BONE STEAK
The classic American steak.

37.95

BONE-IN RIB EYE
“Only for the Hearty”

46.95

THE “GOLD STRIKE” 49’ER
To enhance it’s flavor, this steak has not had any marbling trimmed away. 

It’s a big Porterhouse* that covers most of the plate. In fact, it is served on an oversized plate. 
These steaks are the first ones cut from our USDA Prime shortloins, which we have Dry-aged for at least 15 days.

54.49
*Approx. wt. before cooking, 30 oz. including bone. Allow an addditional 5-10 minutes for custom cutting.

LG’s “JEWEL IN THE CROWN”
A 24 oz.** Prime Porterhouse that has been DRY AGED 
in a climate-controlled meat locker, right here on our
premises and is served on its own distinctive black plate.

Dry-aging imparts a “nutty” flavor to the steak.

And when available ...
Our Chef’s Hand-trimmed 21 oz.** USDA Prime

DRY AGED BONE-IN-NEW YORK
Same great flavor as the “Jewel in the Crown.”

41.95

YOUR STEAK MAY BE ENHANCED WITH ONE OR
MORE OF THE FOLLOWING SELECTIONS

FOR $2.50 EACH
•	Our Homemade Peppercorn sauce served on the side
•	Béarnaise Sauce
•	Pomegranate Mojito Sauce
•	Smothered with freshly sautéed onions
•	Topped with sliced sautéed mushrooms

Our steaks are served on extremely hot plates with 
sizzling butter. Customer may specify no hot plate or butter.

**Approx. weights before cooking.

TEMPERATURES	 DESCRIPTIONS
Black & Blue..................................... Cold in the Center

Charred in a cast iron skillet
Rare................................................Cool in the center
Rare Charred....................................Cool in the center

Charred under broiler
Medium Rare......................................Warm, red center
Medium*........................................... Pink in the center
Medium Well*....................... Slight pink to brown center

*Allow an additional 5-10 minutes for Medium and 
Medium Well done steaks.

Not responsible for steaks ordered Well Done.

LG’s NOW FAMOUS 
4 or 8 BONE RACK OF LAMB

Served with traditional Mint Jelly or  
Pomegranate Mojito Sauce.

MARKET PRICE

WHOLE OVEN-ROASTED CHICKEN BREAST
24.95

THICK-CUT PRIME RIB
Slow roasted, served Au Jus with creamy Horseradish.

31.95

SPECIALTIES OF THE HOUSE
STEAK AND LOBSTER TAIL 

LG’S ULTIMATE DINING COMBINATION
“The best of Ranch and Sea.”

MARKET PRICE

BEER BREADED FRIED SHRIMP
24.95

FRESH FISH OF THE DAY
Two selections daily. Please ask your server.

MARKET PRICE

PRIME KABOB
Marinated in garlic and rosemary.

32.95



Your server will present our fancy dessert tray with an array of delicious,
tempting confections. Every so often, we like to introduce new desserts,

but we always keep the favorites.
from 7.95 to 9.95

LG’s also offers fresh seasonal berries.
9.95

LG’s Vanilla and Cappuccino Ice Cream and our Raspberry Sorbet are from

the exclusive, award winning McConnell’s of Santa Barbara.
6.95

“Thus it is that the best ice cream in the world, as anyone who as tried it will argue,

is sold by McConnell’s in California ...”

TIME Magazine

A fine selection is available.
Your server will present an After-dinner drink menu

And, if you are dining in Palm Desert or La Quinta, your server will
present our After-dinner drink cart upon request.

We proudly serve 100% organic Boyd’s Coffee’s
Available in both Regular and Decaffeinated.

Your coffee may also be enhanced with your favorite Liquer.




