
  Appetizers 
       Fried Mushrooms   7 
Spinach Artichoke Dip  9  Onion Rings   8 

Homemade Meatballs              7           Mozzarella Sticks   6 
                                    Calamari    7 
Buffalo Shrimp             11  Ravioli    6 

       Boneless Wings   8 
             Plain  , Hot, Garlic Parmesan, Blackened, BBQ  

                                                           Combo Platter   10 
        Choose 4 from the above Column 

Wings  8 with 2 Flavors  7                   Mini Pork Shanks        2pc.      8                   

   12 with 3 Flavors  10    Served with BBQ & Honey Mustard          3pc.      10 
Plain , Hot, Garlic Parmesan, Blackened, BBQ.                                                                                              4pc.      12 

 
 

Any appetizer with our Unlimited Signature Salad & 

Breadsticks--$4 more 

Shared Entrees--$4 more 

Salads 
Unlimited Signature Salad & Breadsticks      7 
 Romaine & Iceberg Lettuce, Tomatoes, Cucumbers, Red Onions, Croutons,  

 & our Signature dressing 

House Salad          5 
 Romaine & Iceberg Lettuce, Artichoke Hearts, Black Olives, Red Onions, & 

 our House dressing 

Caesar Salad          5 
 Romaine Lettuce, Parmesan Cheese, Croutons & our homemade Caesar 

 dressing 

Garden Salad          5 
 Romaine & Iceberg Lettuce, Carrots, Cucumbers, Black Olives, Red Onions, 

Tomatoes  & shredded cheese 

  your choice of Dressings: 

  Ranch, Bleu Cheese, Ott’s, Honey Mustard, or Fat Free Italian 

Salad Toppers 
Bleu Cheese Crumbles  1 
Grilled Chicken Breast  5 

Grilled Shrimp              6 
                                Grilled Italian Chicken Breast  6 

Special Requests may incur additional charges 

We sincerely hope you enjoy your experience. 

thank you for choosing 

Matt’s Steakhouse. 

Matt, Cindy, Tyler, Taryn, Colby, Caily, Mason 



Steaks 
All of our steaks are USDA Choice, aged, hand-cut, trimmed and 
charbroiled to perfection.  All of our Dinners served with our 
Unlimited Signature Salad & Breadsticks, and your choice of one side 
listed below.  Shared orders $4 more. 
 
Filet Mignon 8oz         34
   12oz                  40 
KC Strip  12oz                  31 
Ribeye                   12oz                                                                                     34     
Top Sirloin  10oz                  18 
Porterhouse 24oz Prepared from Rare to Medium only  37 

Even Medium prepared Porterhouse will be very Red around the bone 
Steak Tips  6oz                  16 
 Sautéed with Bell Peppers, Onions, Mushrooms, & topped with Provolone Cheese 

Hamburger Steak 8oz                  12
 Sautéed with Bell Peppers, Onions, Mushrooms, & topped with Provolone Cheese 

Steak Au Poivre                            36
 filet medallions sautéed with cognac, Cabernet, peppercorns, Garlic, & onions 
 

Prime Rib 
Prime Rib available after 4pm until it’s gone 

Our Prime Rib is slow roasted to perfection and served with Au Jus and Horseradish Sauce 

Prime Rib  10oz         31 
   16oz         37 

We guarantee our Steaks and Prime Rib prepared Rare to Medium 
 

Steak Toppers 
Grilled Mushrooms 

Grilled Onions 
Grilled Bell Peppers 

$1 each 
Three Jumbo Grilled Shrimp $6 

Gorgonzola Cream Sauce $3 
(Italian Bleu Cheese) 

  Sides 
Vegetable of the Day, Steamed Vegetables,  

Cottage Cheese, Homemade Applesauce, Fresh Fruit—Seasonal,  
Steak Fries, Garlic Mashed Potatoes, Baked Potato*, 

Load your Mashed/Baked Potato $1 more (Bacon, Sour Cream, Chives, and Cheese) 
For the Following, Add an Additional $1 

Hand-battered Onion Rings, Grilled Asparagus, Baked Sweet Potato*  
*Available after 4pm 

Rare—Very Red Cool Center 
Medium Rare—Very Red Warm Center 

Medium—Warm Pink Center 
Medium Well—Light Pink Center 

Well Done—No Pink 



Entrees
All of our entrees served with our Unlimited Signature Salad & 

Breadsticks, and your choice of one side listed below.  Shared orders 

$4 more. 

Chicken Breast—Grilled         11 

 Smothered—Grilled Onion, Mushrooms and Provolone  14 
          Parmesan Crusted- Topped with Homemade Spicy Mustard           15 

Florentine—Spinach, Cream, Garlic, Mushrooms, Tomatoes  16 
Italian—Marinated in Italian Spices and Grilled    12 

Blackened          12 
Pork Chops—Grilled         13

 Smothered in Mushroom Gravy      15 
Blackened          14 

12 oz. Porterhouse Pork Chop – Bone in pork chop                                     15 

Lamb Chops          19 
 Mint Jelly on Request 

*Portobella Florentine—Spinach, Cream, Garlic, Mushrooms,  
    & Tomatoes *For Vegan ask server for olive oil                                    16

                      Pasta 
Served with our Unlimited Signature Salad & Breadsticks. 

Shared orders $4 more. 
Spaghetti-  Homemade Marinara  (Add a homemade Meatball for $3)                 13                                      

                  Meat Sauce—Ground Beef, Mushrooms, Onions, Bell Peppers 
Spaghetti Carbonara                  15 

 Garlic & Cream tossed with Mushrooms, Bacon, Parmesan 
Fettuccine Alfredo                               13 

 Garlic, Cream, Butter, and Parmesan tossed with Fettuccine 
Chicken Fettuccine                   16 
 Seven Ounces of grilled chicken tossed with our Fettuccine Alfredo 

Shrimp Fettuccine                   19 
 Six of our Jumbo Grilled Shrimp tossed with our Fettuccine Alfredo 

Pasta Florentine                                                                                                16  
            Spinach, Cream, Garlic, Mushrooms, & Tomatoes  

Sides 
Vegetable of the Day, Steamed Vegetables,  

Cottage Cheese, Homemade Applesauce, Fresh Fruit—Seasonal,  

Steak Fries, Garlic Mashed Potatoes, Baked Potato*, 

Load your Mashed/Baked Potato $1 more (Bacon, Sour Cream, Chives, and Cheese) 

For the Following, Add an Additional $1 

Hand-battered Onion Rings, Grilled Asparagus, Baked Sweet Potato*  

*Available after 4pm 



Seafood 
All of our Dinners served with our Unlimited Signature Salad & 

Breadsticks, and your choice of one side listed below. 

Shared orders $4 more. 

 

Salmon—Grilled         17 
 Blackened for $1 more 

Parmesan Crusted Salmon       18 
 Encrusted with Parmesan Cheese and topped with Spicy Dijon Mustard 

Salmon Florentine—        20 
 Spinach, cream, mushrooms, Garlic, & diced tomatoes 

Trout Provencal                  16 
 Prepared in a chardonnay reduction with garlic, fresh parsley, & tomatoes 

Catfish          12 
 Deep Fried, Grilled, or Blackened for $1 more 

Fried Shrimp         17 
 Hand-battered and Deep-fried 

Coconut Shrimp         18 
 Hand-battered in Coconut and Panko Bread Crumbs 

Shrimp Skewer         17 
 Six of our Jumbo Shrimp Grilled and served over Pineapple 

*May add Lemon Caper Sauce to any Fish or Shrimp Entrée $3 more 

Douwe - Egbert Coffee, Cappuccino, Café Latte, Expresso, Hot Cocoa, and Milk 

 

 

Ask your server about our Daily Special 

Full Service Bar Available 

Wine List Available or Pick a Bottle from our Retail Display 

Parties of 6 or more with separate checks 18% gratuity added. 

Reservation Phone #573-364-1220 

Reservations recommended for Friday and Saturday evenings. 

Sameday reservations must be made by 5:00 p.m.  

Sides 
Vegetable of the Day, Steamed Vegetables,  

Cottage Cheese, Homemade Applesauce, Fresh Fruit—Seasonal,  

Steak Fries, Garlic Mashed Potatoes, Baked Potato*, 

Load your Mashed/Baked Potato $1 more (Bacon, Sour Cream, Chives, and Cheese) 

For the Following, Add an Additional $1 

Hand-battered Onion Rings, Grilled Asparagus, Baked Sweet Potato*  

*Available after 4pm
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