
sandwiches
Our mouth watering 10 oz. burgers are hand formed and made to 
order with the finest ingredients. Served on a toasted bun with lettuce, 
tomato, onion and a pickle, plus a hearty helping of our freshly made 
batter dipped fries.

ALL-AMERICAN
Juicy burger with American Cheese...................... $8.95
Add Bacon................................................................  .99

COWBOY GRILLER
Our hand formed burger topped with jalapeños and 
Brimstone cheese, then smothered with chili........ $9.95

WESTERN BURGER
A juicy burger smothered in BBQ sauce, bacon, sauteed 
onions and cheddar cheese.................................... $9.95

TRAIL BLAZER
Nice and spicy! Chipotle onions, bacon and
bleu cheese dressing.............................................. $9.95

Catfish Sandwich
Hand breaded catfish filet served on a toasted bun with 
cheese, lettuce, and tartar sauce............................. $8.57

ala carte SIDES
Baked Potato or Sweet Potato, Cheddar Ranch 

Potatoes, Garlic Mashed Potatoes, Batter Dipped Fries, 
Onion Rings, Chef’s Choice Vegetable, Saffron Rice, 

Cottage Cheese, House Salad, Soup & Salad Bar

Flamed Tableside
strawberry crepes
Crepes stuffed with strawberries and served 
in flaming orange sauce. For 2.............................. $9.95

Laurie’s Peach crepes flambé
The crunch of pecans contrasts with juicy 
peaches and whipped cream for a 
winning dessert. For 2........................................... $9.95

ozark’s bananas flambÉ
Bananas fried in butter and brown sugar and served over 
vanilla ice cream. For 2......................................... $8.95

FRIED ICE CREAM
Served with one topping....................................... $3.95

additional Toppings
Chocolate, Strawberrry, Caramel or Honey

Dip Ice Creams
French Vanilla....................................................... $2.50
Ala Mode with any Dessert........................... extra $1.50

Plus, Ask Your Server What Other Specialty Desserts 
are Available from the Dessert Tray!

DESSERTS SAMPLE MENU
Thursday All-
You-Can-Eat 
Country Buffet 
Open Thursdays 5-8:30 p.m.
$8.95 (Senior Citizens just $7.95)

Friday & Saturday 
Menu and Flambé
(Plus Friday All-You-Can-
Eat Catfish Platter)
Open Friday-Saturday 5:30-9 p.m.

Sunday Buffet
A grand buffet, including salad bar, 
bread bar, and an irresistible dessert 
table. Open Sunday 11 a.m.-2 p.m.
Adults $12.95, Children 6-10 $6.95, 
Ages 5& Under $4.50

400 New Creation North, Newark, MO 63458
In the Heartland Community, between Newark & Bethel, off Heartland Drive (Rt. E)

Let Us Host Your Next Special Event
The Ozark Steakhouse is a perfect spot for holiday parties, anniversary 

dinners, and business meetings. Plus, ask about special packages available 
for weekend retreats using our lodging facilities.

02.09-subject to change without notice.

Phone 660-284-6333
GROUPS WELCOME

www.ozarksteakhouse.com



charlie’s KC Strip
This million dollar recipe is one of a kind. A sweet 12 oz. 
strip cooked to perfection. ..................................$16.95

Heartland Sirloin Steak
A hearty, juicy, seasoned steak.................. 12 oz. $13.49

16 oz. $15.95

Ozark’s ribeye
A big favorite at the steakhouse is this 16 oz. hand cut, 
tender and juicy steak.......................................... $23.95

Chipotle Peppered Ribeye
A 16 oz. ribeye marinated in hot chipotle pepper sauce, 
topped with smoky carmelized onions................ $25.95

Filet Mignon
Our “oh so tender” 8 oz. filet............................. $24.95

Bourbon Flat Iron Steak 
An 8 oz. flat iron steak marinated in a sweet, smoky 
southern sauce and grilled to perfection..............$16.49

Prime Rib
Seasoned, seared, slowly roasted, and carved to 
order............8oz. $15.95   12oz. $19.95   16oz. $23.95

Jon’s Beef Tips
Sirloin tips sauteed in butter with mushrooms,
onion, and garlic...................................................$16.79

SURF & TURF
8oz. bourbon flat iron steak alongside marinated 
skewered shrimp on a bed of rice.........................$18.79

MIXED TRIO
Our 8oz. bourbon flat iron steak, 4oz. mesquite grilled 
chicken breast, and marinated skewered shrimp.$20.95

Ozark Kabobs
Marinated beef, chicken, or Boer goat meat grilled with 
mushrooms, green & red peppers, cherry tomatoes, and 
onions. Served over a bed of rice.........................$13.95

Chevon Tips
Sauteed the traditional Ozark way in butter with mush-
rooms, onions, and garlic. .................................. $14.25

Barbecue Ribs
Tender and meaty ribs with our own blend of barbecue 
and smoke seasonings....... half rack $15.95, full $18.95

BBQ Ribs & Chicken
Half rack of baby back pork ribs and a mesquite grilled 
bbq chicken breast...............................................$19.95

Maple Dijon Pork Chop
A 12 oz. porterhouse pork chop mesquite grilled and served 
with a maple dijon glaze.......................................$15.95

Alaskan Salmon
Marinated and mesquite grilled, 
served with a cream dill sauce..............................$12.95

CATFISH
Hand-battered or breaded catfish filet. ................. $9.95
Friday Night Special – All You Can Eat............$10.95

Shrimp Platter 
A hearty helping of southern style biscuit-battered shrimp 
and french fries.....................................................$15.95

Alice’s Chicken
Honey mustard marinated chicken breast, mesquite grilled 
and topped with sauteed mushrooms, bacon, cheese and 
honey mustard sauce............................................$12.49

Chipotle Chicken 
An 8 oz. chicken breast marinated in hot chipotle pepper 
sauce, topped with smoky carmelized onions.......$11.49

Stuffed Chicken Breast
Chicken breast stuffed with creamy cheese and bacon, 
lightly breaded and sauteed. 
Served with a chive & herb cream sauce..............$14.95

Mesquite Grilled Chicken 
An 8 oz. chicken breast marinated in olive oil, lemon juice 
& herbs, served with house rice............................. $9.79

Cajun Fettuccini
Chicken, shrimp, or salmon top fettuccini pasta with a 
creamy cajun sauce. Served with a side salad.......$14.49

Ozark Penne Rustica
Grilled shrimp and chicken, smoked prosciutto, garlic and 
red peppers in a marsala cream sauce, served over penne 
pasta with a side salad..........................................$14.49

Country Fried Steak
You won’t go away hungry with this country platter! 
Golden breading with a crispy bite, served with garlic 
mashed potatoes and smothered in 
country gravy. Comes with side salad..................$10.95

Chicken Fried Chicken
Texas-style chicken fried chicken made with breast meat 
and smothered with country gravy. Served with our garlic 
mashed potatoes and a side salad.........................$10.95

APPETIZERS
Ozark’s Bloomin’ Onion
Sweet onion bloomed and dipped in our homemade 
batter, fried, served with creamy cajun dip............ $4.95

Spinach Artichoke Dip
Creamy fondue style dip with artichoke hearts and 
spinach, parmesan and mozzarella cheese. Served with 
tortilla chips........................................................... $4.59

Ozark Potato skins
Six potato skins filled with bacon and a blend of cheddar 
and monterey jack cheese. Sprinkled with special season-
ings, served with sour cream................................. $4.95
Filled with chili and cheese................................... $5.49

Smothered Cheese Fries
Our famous batter dipped fries smothered in bubbly, 
melted cheese and bacon........................................$4.75
Loaded with chili and cheese.......................... add $1.00

Stuffed Mushrooms
Batter-dipped, creamy cheese-stuffed mushrooms served 
with dipping sauce................................................. $5.49

Chipotle Chicken Nachos
Crispy tortilla chips smothered in queso dip, topped 
with chicken, tomatoes, cilantro, scallions, jalapeños, 
sour cream, guacamole.........................................$10.95

Queso & Chips
Freshly fried tortilla chips with queso dip............. $3.79
Perfect for sharing with chili and pico de gallo..... $4.95

Chicken Tenders
Four homestyle breaded chicken tenders served
with choice of honey mustard or bbq sauce.......... $4.95

Combo Platter
Ozark’s own stuffed mushrooms, potato skins, chicken 
tenders, chips & queso.........................................$10.50

fried green beans
Breaded green beans deep fried to perfection.
Served with cucumber wasabi ranch .................... $5.95

Cheddar Bites
Crispy on the outside, melted goodness
on the inside. Served with ranch........................... $5.25

baked spud soup
Served in a bread bowl...................... $3.98 /cup $2.75

Cowboy steak soup
Sirloin tips and chunks of veggies.... $3.98 /cup $2.75

ENTREESENTREES
Flamed Tableside

Tass’ Steak Diane
Butterflied filet, sauteed at your table, in a red wine, 
mushroom, and sour cream sauce.......................$28.95

Ozark Stirfry
Strips of chicken or beef with assorted vegetables, and 
served with our house rice....................................$14.95

Pepper Steak
12 oz. KC Strip rubbed with coarse black pepper, sauteed 
at your table in a creamy peppercorn sauce.........$20.95

chicken Picatta
Lightly-dusted chicken breast sauteed in butter, artichokes, 
diced tomatoes, fresh lemon caper sauce ............$14.95

chicken or Steak Marsala
Lightly-coated chicken breast braised with
marsala wine and fresh mushrooms.....................$16.49
Steak Marsala.....................................................$28.95

Shrimp Riviera
An elegant dish sauteed at your table, served in creamed 
saffron sauce with diced tomatoes over rice.........$16.95

Lemon Butter Veal
Veal tenderloin butterflied, sauteed and served in lemon 
butter sauce...........................................................$18.95

salads
Caesar Salad FOR TWO
Caesar dressing is prepared fresh at your table and tossed 
with romaine lettuce, parmesan cheese, croutons..$9.95

Also avail. with grilled chicken, salmon, or shrimp.

CHICKEN FRITTER SALAD
Fresh mixed greens with shredded cheese, hard boiled 
eggs, bacon, tomato, croutons and diced chicken fritters. 
Try honey mustard or hot bacon dressing!............$7.99

CHIPOTLE FIESTA SALAD
Tortilla shell filled with salad greens, chipotle chicken, 
shredded cheese, pico de gallo, mango, tomatoes and 
crunchy sweet coconut cashews and tortilla strips. With 
chipotle ranch and mango lime vinaigrette..........$10.95

BBQ SALMON SALAD
Bed of lettuce covered with mandarin oranges, spicy 
pecans, tortilla strips, and mesquite grilled BBQ salmon. 
Served with sweet citrus vinaigrette......................$10.95


