
EARTH & SEA

Wagyu Empanadillas	 19
chimichurri, spicy pineapple

Risotto	 16
asparagus, peas, favas, parmesan

Cauliflower Steak	 16
couscous, raisin, apricot, almond, feta, mint

Mixed Green Salad 	 14
tomato, crispy shallots, house dressing

Wedge Salad 	 17
bleu cheese, crouton, chorizo, chives

Onion Soup 	 15
gruyère, crostini

Broiled Crab Cake	 21
lobster sauce

Caesar Salad 	 15
anchovy dressing, parmesan, crouton

Fried Calamari	 18
remoulade, lemon

Seafood Chowder 	 21
white fish, shrimp, crab, pancetta

PASTA

Pappardelle	 23
braised short rib ragout, mirepoix, parmesan, 
veal demi-glaze

Ravioli	 22
ricotta, mushroom, tomato sauce, basil, 
parmesan tuile

Fazzoletti	 24
mushroom, toasted nuts, black truffle

Fettucine	 21
butter, pecorino, pancetta bread crumb

Steak Dinner for Two
shrimp cocktail, mixed green salad, fettucine, 

choice of Kansas City Strip or Rib Steak, 
mashed potatoes, asparagus

includes a bottle of house red or white
229

In the interest of your safety, please notify your server and/or the host of any food allergies or restrictions. Allergen information is available upon request.

Welcome to Tournedos, Rochester’s finest steakhouse, and the only restaurant in Upstate 
New York featuring on-site dry aged beef. We invite you to enjoy a slice of life in our team’s 

excellent care. Over the years, we have hosted countless celebrations and events, weekend getaways, 
life-changing opportunities, and laughter with old friends. These moments we share with you have 
made this historic place into more than just a restaurant, but a part of your story. We are excited 
to write another chapter with you today, so sit back, immerse yourself in the ambiance, and take a 
journey with us. It is our pleasure to have you here. Cheers!

Oysters on the Halfshell	 22
citrus mignionette

Colossal Shrimp	 22
cocktail sauce, lemon



FISH & FOWL

New York Law advises patrons that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-bourne illness

STEAKS & CHOPS

Filet Mignon	 64
8 oz, Black Angus Reserve

Tournedo Trio	 72
au poivre, maître d’hôtel butter, oscar-style
4oz trio, Black Angus Reserve

Filet Mignon	 82
8oz, F1 Wagyu, Hi View Ranches, TX

DOMESTIC BLACK ANGUS

DOMESTIC WAGYU

DRY AGED
IN-HOUSE

Rib Steak	 87
28oz, USDA Prime, Black Angus Reserve

Petite Rib Steak	 65
16oz, USDA Prime, Black Angus Reserve

Kansas City Strip	 86
20oz, USDA Prime, Black Angus Reserve

Porterhouse	 95
32oz, USDA Prime, Black Angus Reserve

NY Strip	 95
16oz, F1 Wagyu, Hi View Ranches, TX

Australian Half Rack of Lamb	 	 56
rosemary demi-glaze

CHOPS

Berkshire Porkchop	 	 49
brandied apple chutney

Lobster Tail		 MKT

King Crab Legs		  MKT

Colossal Shrimp		  22
Oscar-Style, crab, asparagus, béarnaise	 24

SURF YOUR TURF

SIDES

Steakhouse Fries		  12
Thousand-Layer Potatoes		  14
Onion Rings		 12
Macaroni & Cheese		  14

add lobster (10)

SAUCES

Mâitre d’Hôtel Butter
Tournedos Steak Sauce

Bordelaise
Au Poivre

Horseradish Cream
Béarnaise

each steak comes with one 
choice of the following sauces

Roasted Mushrooms	 12
Creamed Spinach	 12
Grilled Broccolini	 12
Brussels Sprouts	 12

Grilled King Salmon	 	 48
rhubarb-blood orange chutney, shrimp

Grilled Chicken	 	 32
roasted vegetables, chicken jus, microgreens

Seared Scallops	 	 51
prosciutto, saffron, patatas bravas

Seared Ahi Tuna	 	 54
sesame crusted, ponzu


