
Since 1948

Shrimp Cocktail 16.00
Crab-Stuffed Mushroom Caps 12.00
Shrimp Scampi (Minimum 4 pcs.) 4.00/piece
½ lb. Crab Legs (Split) market price
Rib Appetizer (Half Rack/Full Rack) 14.00/23.00
Thai Buffalo Shrimp 16.00

Baked French Onion Soup (With melted gruyere)
 

9.00 Handcut Steak Fries
Baked Potato

 5.00
5.00

Rice Pilaf

9.00Bacon Sticks (Applewood smoked)

 4.00
Garlic Bread (Made with chef’s garlic butter) 6.00

French Fried Beer Battered Onion Rings 8.00
Sauteed Mushrooms in Butter Sauce 7.00
Asparagus 8.00

9.00

 

Porterhouse Steak* (Five O’Clock Cut) 

  

For the Hearty Eater - Specially Selected - The Finest

New York Strip Sirloin* 
For the Love of the Finest – Fit for a King!

Filet Mignon* (Steer Tenderloin)
Tenderest of Meats – A Lean, Flavorful Steak

All Steaks Served with Butter Sauteed Mushrooms
All Beef Cuts USDA Choice or Higher
How Do You Like It Done?

Rare
 red cool center

Medium Rare
 red warm center

Medium
 pink hot center 

Medium Well
 broiled throughout

 Not responsible for Medium Well steaks - We do not cook any of our steaks Well Done

 Lamb Chops*
Enjoy 3 – Domestic T-Bone Chops

We Reserve the Right to
 
Add Gratuity to

 
Any Check.

Split Charge 12.00                            Salad Charge 8.00
Please inform your server of any food allergies or dietary restrictions.

48.00

55.00

Ladies Cut
Kings  Cut

37.00
47.00

 
 Rib Eye*

Bone-In, For a True Steak Connoisseur   
45.00

Filet Oscar*
Classic Preparation

39.00

Bacon Wrapped Filets*
Bleu Cheese Topping, Parmesan Cream Sauce

36.00

39.00

Pork Chops*  
Lean, Meaty, Center Cut – Organic Berkshire Porkchops

36.00

Hickory Smoked Bar-B-Que Baby Back Ribs  
Thick, Meaty – Full Rack With Our Own Homemade Sauce

34.00

Jumbo Shrimp Scampi 35.00

Fried Jumbo Shrimp 35.00

 

Crab Mac-N-Cheese                    17.00

Sauteed Spinach

Bone In Filet Mignon 
Rich Flavor – Specialty Cut

45.00

Petite Surf & Turf 68.00
(8 oz Filet & 7 oz Lobster) 

Tails)
Surf & Turf* 

(Create Your Own...Any Steak with choice of 1lb. Alaskan King Crab Legs or Two South African Lobster 
market price 

Fried Calamari 10.00

Alaskan King Crab Legs (Split)   1 ½ lb. market price 

Lobster Tail Dinner (2 or 4) market price 

Dinner served with chef’s fresh garden tossed salad, choice of dressings
served tableside, sourdough bread, honey, butter, relish

2416 West State Street • Milwaukee, Wisconsin • (414) 342-3553 • www.fiveoclocksteakhouse.com

Filet Mignon* (Steer Tenderloin)
DemKota Ranch Beef – Tenderest of Meats – A Lean, Flavorful Steak

Bone-In Filet Mignon*
Creekstone Farms – Rich Flavor – Specialty Cut

New York Strip Sirloin*
Creekstone Farms – For the Love of the Finest – Fit For A King

Porterhouse Steak* (Five O’Clock Cut)
Creekstone Farms – For The Hearty Eater – Specially Selected – The Finest

Rib Eye* 
Linz Heritage Angus – Bone-In, For a True Steak Connoisseur

Bacon Wrapped Filets*
Bacon Wrapped Filet Medallions with Blue Cheese Topping, Over Parmesan Cream Sauce

Pork Chops*
2 – Lean, Meaty, Center Cut – Organic Berkshire Pork Chops

Hickory Smoked Bar-B-Que Baby Back Ribs
Thick, Meaty – Full Rack With Our Own Homemade Sauce

Prime Rib* (Fridays & Saturdays)
16 oz. Slow Roasted, Au Jus & Horseradish Cream Sauce  

Limited Availability...Ask Your Server
*Oscar Style Any Steak $14 *Add A Lobster Tail to Any Steak $45

48.00
78.00

65.00

66.00

69.00

67.00

50.00

54.00

40.00

43.00
79.00

Baked French Onion Soup (With Melted Gruyere) 11.00
Garlic Bread (Chef’s Garlic Butter, Mozzarella) 10.00
Shrimp Cocktail 20.00
Shrimp Scampi (Minimum 4 pcs.) 4.00/piece
Thai Buffalo Shrimp 22.00
Fried Calamari 13.00
Crab Stuffed Mushroom Caps 12.00
Jumbo Lump Crab Cakes (Garlic Remoulade) 22.00
1 lb. Crab Legs (Split) 110.00
Rib Appetizer (Half Rack/Full Rack) 16.00/31.00

Steak Fries 7.00
Baked Potato 7.00
Mashed Potatoes  8.00
Sauteed Mushrooms (Butter Sauce) 7.00
Asparagus 8.00
Creamed Spinach 9.00
Green Beans Almondine  9.00
Beer Battered Onion Rings 9.00
Bacon Sticks (Nueske’s Applewood Smoked) 14.00
Crab Mac-N-Cheese 20.00

All Steaks Served with Butter Sauteed Mushrooms • All Beef USDA Reserve Black Angus Cuts 

Chef  Recommends Medium Rare For All Steaks…How Do you Like It Done?Chef  Recommends Medium Rare For All Steaks…How Do you Like It Done?

We Do Not Cook Any Of Our Steaks Well Done – Not Responsible For Medium Well Steaks

Medium Well 
 broiled throughout

Medium 
 pink hot center

Medium Rare
 red warm center

Rare
 red cold center

Dinner served with chef’s fresh garden tossed salad, choice of dressings served tableside with relish tray, sourdough bread, honey, and butter.

No Separate Checks. We Reserve the Right to Add 18% Gratuity to Any Check.
Split Charge 12.00                        Salad Charge 8.00

Please inform your server of any food allergies or dietary restrictions.
*Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

* By choosing to dine with us, you are acknowledging that you have taken all reasonable safety precautions recommended by the CDC and local guidelines and
 further, you waive all rights to hold our establishment liable for any physical ailment or condition (including but not limited to Covid-19) 

you may have or contract (whether pre-existing or acquired after the date of your visit).

8 oz.
16 oz.

Single Cut
Double Cut

Jumbo Shrimp Scampi

Jumbo Fried Shrimp

Lobster Tail Dinner (2 or 4)

Alaskan King Crab Legs (Split)

Land & Sea*
2 - 4 oz. Filet Medallions & 3 - Fried Shrimp

Surf & Turf* 

(Create Your Own...Any Steak with choice of 1lb. Alaskan King Crab Legs or Two South African Lobster Tails)

42.00

42.00

94.00/174.00

1 ½ lb.    165.00

58.00

175.00
150.00

Since 1946 • Formerly Coerper’s Five O’Clock Club
2416 West State Street • Milwaukee, Wisconsin • (414) 342-3553 • www.fiveoclocksteakhouse.com

Steak & Crab
Steak & Lobster



Red Wines by the Glass\Bottle

White Wines by the Glass\Bottle

Sparkling Wines

Lo Duca Pinot Grigio, Italy 8/32

Santa Margherita Pinot Grigio, Italy 14/50

Whitehaven Sauvignon Blanc, New Zealand 9/34

Mer Soleil “Unoaked” Chard, Monterey, CA. 45

K.J. “Vintner’s Reserve” Chardonnay, California 10/36

Sonoma Cutrer Chardonnay, Russian River, California 44

Caymus “Conundrum” (White Blend), California 10/42

Piesporter Michelsberg Riesling, Germany 9/38

Old Vine Pinot Noir, California 8/32

Castle Rock Pinot Noir, Mendocino, California 9/34

Charlotte Louis Pinot Noir, Oregon 14/54

Colimoro Montepulciano D’ Abruzzo, Italy 8/32

Brancaia “TRE” Toscana, Italy 12 / 44

Don Silvestre Malbec, Argentina 8/32

Rodney Strong Merlot, Sonoma, California 9/38

Emmolo Merlot by Caymus, Napa Valley, California. 65

Rosenblum Cuvee Zinfandel, Central Coast, California 9/35

Wente Cabernet Sauvignon, Livermore Valley, California 32

Boomtown Cabernet Sauvignon, Columbia Valley, Wash St. 10 / 38

14 Hands Cabernet Sauvignon, Columbia Valley, Wash St. 9/34

Coppola Claret (Red Blend), Napa Valley, California 15/58

Ghost Pines Cabernet Sauvignon, Napa/Sonoma, California 12/44

B.V. Cabernet Sauvignon, Napa Valley, California 18/72

 B.R. Cohn Silver Label Cabernet Sauvignon,  Napa Valley, California  52

Franciscan Cabernet Sauvignon, Monterey, California 15/58

Chateau La Grange Clinet, Bordeaux, France 14 / 52

Duckhorn Cabernet Sauvignon, Napa Valley, California 25/88

Domestic Beer
Budweiser

Bud Light

Coors Light*

Michelob Ultra

Miller High Life*

Miller Lite*

O’Douls Amber  
(Non - Alcoholic)

Pabst Blue Ribbon*

Schlitz*

Imported Beer

Beck’s (Non - Alcoholic) - Germany

Hacker-Pschorr Weisse - Germany

Amstel Light - Holland

Heineken - Holland

Heineken - Holland

(Non - Alcoholic)

Stella Artois - Belgium

Peroni - Italy

Corona - Mexico

Newcastle Brown Ale - United Kingdom

Guinness - Ireland

Flowers “Sea View Ridge” Pinot Noir, Sonoma, California     125
Atamisque Malbec, Mendoza, Argentina     58
Red Schooner Malbec (Voyage) By Caymus, Argentina/California     92 
The Federalist Zinfandel, Lodi, California     44 
Duckhorn Merlot, Napa Valley, California     72
J. Lohr “Seven Oaks” Cabernet Sauvignon, Paso Robles, California     48 
Chateau St. Michelle Cabernet Sauvignon, Columbia Valley, Washington State     42 
Beringer Cabernet Sauvignon, Knights Valley, California     58 
Sterling Cabernet Sauvignon, Napa Valley, California     65
Louis M. Martini Cabernet Sauvignon, Napa Valley, California     66
Charles Krug “Generations” Cabernet Blend, Napa Valley, California     110 
Faustino 1 Gran Reserva, Rioja, Spain     78
Ruffino Riserva Ducale “Oro”, Chianti, Italy     80 
Cesari Amarone, Valpolicella, Italy     88
Orin Swift Cellars “Eight Years In The Desert” Zin Blend, California     112
Rutherford Hill Cabernet Sauvignon, Napa Valley, California     88 
Stag’s Leap Wine Cellars “Artemis” Cabernet Sauvignon, Napa Valley, California     120
Frog’s Leap Cabernet Sauvignon, Napa Valley, California     105
Joseph Phelps Cabernet Sauvignon, Napa Valley, California     118 
Pine Ridge Cabernet Sauvignon, Napa Valley, California     110
Caymus Cabernet Sauvignon, Napa Valley, California     135
Faust Cabernet Sauvignon, Napa Valley, California    95
Freemark Abbey Cabernet Sauvignon, Napa Valley, California    120 
Cakebread Cellars Cabernet Sauvignon, Napa Valley, California     125 
Lancaster Estate Cabernet Sauvignon, Alexander Valley, California     125
Silver Oak Cabernet Sauvignon, Alexander Valley, California     138
Silver Oak Cabernet Sauvignon, Napa Valley, California     198

Red Wines by the Bottle

Martini & Rossi Moscato D’Asti, Italy (Split) 10

Ruffino Prosecco, Italy (Split) 12

Korbel, California (Split) 10

Korbel Rose, California 38

Lo Duca Reggiano Lambrusco, Italy (Chilled) 8/28
Moet et Chandon Imperial Brut, Champagne, France 105
Taittinger Brut, Champagne, France 115
Veuve Clicquot “Yellow Label” Brut, Champagne, France 125
Dom Perignon 2010, Champagne, France 350

*Locally Brewed

Craft Beer
Bell’s Two Hearted IPA

Blue Moon*
Ciderboys 1st Press GF*

Deschutes Black Butte Porter
Lagunitas IPA*

Lakefront East Side Dark * 
Lakefront IPA*

Lakefront New Grist GF*
Lakefront Riverwest Stein*

Lakefront Riverwest Stein (Non – Alcoholic)*
New Glarus “Moon Man” Pale Ale*

New Glarus “Spotted Cow” Farmhouse Ale*
New Holland “Dragon’s Milk” Bourbon BBL Stout

Raised Grain Paradocs Imperial Red Ale*
Samuel Adams Boston Lager

Sprecher Amber*
Sprecher Black Bavarian*

Sprecher Czar Brew*
Steeltank Brewing Co “Tear Gas” Hazy IPA

Steeltank Brewing Co “Tracer Rounds” Amber
Third Space “Happy Place” Midwest Pale Ale*

Whole Hog Espresso Stout*
Whole Hog 6-Hop Imperial IPA*


