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Porter's Steakhouse Est. 2004
Executive Chef John Palacio, Chef Dave Herbert

Starters

Soup Du Jour
 ~ Chef's Daily Creation

............................................................................................................. $3.50

French Onion
 ~ Melted Swiss Cheese

................................................................................................................. $5

Shrimp Cocktail
 ~ Cocktail Sauce, Lemon

............................................................................................................. $8

Hand Dipped Buttermilk Fried Chicken Tenders
 ~ Honey Mustard Dip

.......................................................... $6

Fresh Made Salads

Chattanooga Chicken Salad
 ~ Grilled or Fried Chicken Tenderloin, Tomatoes, Sweet Red Onions, Cheese,
Iceberg & Mesclun, Choice of Dressing

................................................................................. $10.50

Blackened Yellow Fin Tuna Loin Salad
 ~ Pan Seared Tuna, Watercress, Daikon Root, Sweet Oranges, Wasabi Peas,
Red Chile Dressing

....................................................................... $12

Blackened Beef Tip SaladB
 ~ Tenderloin Beef Tips Blackened, Tossed Mesclun greens, Red Onions, Bleu
Cheese, Queen Olives, Roma Tomatoes, Roasted Garlic Vinaigrette

...................................................................................... $13.50

Signal Mountain Vine Ripe Tomatoes, Micro Spinach, Farm Fresh Goat Cheese,
Garlic Vinaigrette

À . $8.50

Grilled Chicken Caesar Salad
 ~ Hearts of Romaine Tossed in House Made Caesar Dressing, Toasted
Crostini, Shaved Parmesan Cheese, Grilled Chicken

.................................................................................... $10

Mediterranean Greek Chicken Salad
 ~ Grilled Chicken, Tossed Greens, Feta Cheese, Kalamata Olives,
Cucumbers, Tomatoes, Sweet Onions, Banana peppers, Pepperoncini,
Roasted Garlic Vinaigrette

........................................................................ $10

Salmon Blueberry Walnut SaladŸ
 ~ Red Endive, Spring Greens, Toasted Walnuts, Blueberries, Canyon Hills
Chardonnay Vinaigrette

................................................................................. $10

Specialty Sandwiches    Your Choice of Cole Slaw, Tabasco Lager O' Rings, Potato Salad, Fresh Fruit, French Fries

Prime Rib Sandwich
 ~ Carved Thin, Au Jus, Horseradish Sour Cream, on Texas Toast or Try Half
Sandwich with Cup of Soup $9 

...................................................................................................... $9

Bleu Cheese Portobello BurgerÀ
 ~ Marinated in Garlic & Herbs, Grilled, Served on Ciabatta Bun

..................................................................................... $8

Our Famous Pepperloin Sandwich™
 ~ 8 ounces of Beef Tenderloin Garlic Rubbed, Onion Marinated for 72 Hours,
Grilled to Order, Served on a Hoagie Roll, House Made Mustard Sauce

............................................................................. $16

Grilled Chicken Sourdough
 ~ Chicken Breast Marinated in Basil and Garlic, Served on Thick Sourdough,
Sliced Tomato, Melted Swiss Cheese, Dijonnaise Spread

...................................................................................... $9.50
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Albacore Tuna Sandwich
 ~ Albacore Tuna, Sliced Tomatoes, Lettuce Served on a Warm Ciabatta Bun

......................................................................................... $8.50

Sequatchie Cove Pulled Pork Sandwich
 ~ A Heaping Serving to Satisfy Your BBQ Craving. Free Range and Locally
Raised.

...................................................................... $7

Sirloin Burger
 ~ 8 ounces of Ground Sirloin Cooked Your Way, Toasted Warm Sesame Seed
Bun, Lettuce, Tomatoes, Pickle, Choice of Cheese

........................................................................................................... $10.50

Bacon Wrapped Big City Red Dog
 ~ A Jumbo of a Dog Wrapped in Smoked Bacon and Grilled to Perfection,
Side of Spicy Mustard, Relish Served on a Warm Hoagie Bun

............................................................................... $6

Warm Pastrami Bagel Sandwich
 ~ New York Style Piled High with Melted Provolone Cheese, Dijonnaise
Spread

.............................................................................. $8.50

Porter's Turkey club
 ~ The Original Triple Decker, Sliced turkey, Lettuce, Tomato, Bacon, Swiss
Cheese, on Toasted Multi Grain Bread

.................................................................................................. $8.50

Hand Made Soy Burger
 ~ Made Fresh in House with Chopped Carrots, Onions, Grilled and Served on
a Ciabatta  Bun, Lettuce, Tomato, Pickle, Choice of Cheese

............................................................................................ $8.50

Hot Croissant Turkey Melt
 ~ Smoked Turkey with Melted Provolone and Swiss Cheese

......................................................................................... $8.50

Spicy Alfredo Lasagne
 ~ Alfredo Lasagne with Basil, Tomatoes, Mushrooms and  Spicy Italian
Sausage 

.................................................................................................. $8

Buffalo Chicken Sandwich¹
 ~ Buttermilk Fried Chicken Tenders Tossed in Buffalo Hot Sauce, Served on a
Hoagie Roll, Lettuce, Tomato, Pickle

........................................................................................... $9

Cajun Seared Jumbo Sea Scallops
 ~ Watercress, Jicama, Granny Smith Apple, Sweet onions, Home Fries

............................................................................ $12

Corona Battered Fish & Chips
 ~ Corona Battered Cod with House Made Fries

..................................................................................... $10

Porter's Signature Crab Cakes 
 ~ Watercress Daikon Orange Salad

................................................................................... $15

Afternoon Sweets

Milk Shakes
 ~ Chocolate Chunk or Vanilla Bean

................................................................................................................... $5

Crème Brulee
 ~ A Porter's Favorite with Fresh Berries, Made In House

............................................................................................................ $6.50

Two Scoops of Ice Cream
 ~ We Proudly Feature Locally Made Clumpies Ice Cream, Chocolate Chunk
Or Vanilla Bean, ask about Our Flavor of the Month

........................................................................................ $5.50

Pastry of the Day
 ~ Please ask Your Server

....................................................................................................... $5.50

Find us at "Porter's Steakhouse Chattanooga" on Facebook and at www.porterssteakhouse.com




