
Cuts Steakhouse Menu
62 Andrew Young International Boulevard Northeast, Atlanta, 30303, United States Of
America

+14045253399 - http://cutsatlanta.com/

The restaurant from Atlanta offers 178 different dishes and drinks on the menu at an average price of $14.5.
Cuts Steakhouse offers a variety of Southern-inspired cuisine, featuring the best steaks, beef short ribs,

Southern-fried lobster tail, shrimp grits, and more. With multiple dining options including main dining areas, semi-
private sections, a patio, and the Bar, guests can enjoy an intimate meal by the fireplace, host private parties, or
watch a game with friends. Come experience the exceptional dining and atmosphere at Cuts Steakhouse, the

downtown destination for a memorable meal.
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Main Courses
BRAISED LAMB SHANK $45.0

Antipasti
BURRATA

Main Dishes
SMALL FILET

Rice
RISOTTO

Starters & Salads
FRENCH FRIES

Beef Dishes
FILET MIGNON

Steaks
RIBEYE STEAK

From The Sea
SESAME SEARED TUNA

Beef
COWBOY RIBEYE

Special Rolls
SEARED TUNA

Baked Potatoes
BAKED POTATO $5.0

South American Beef
NEW YORK STRIP

Seafood
LOBSTER TAIL

Wine
ANGELINE PINOT NOIR, CALIFORNIA

American Food
MAC AND CHEESE

Japanese Specialties
CHICKEN TERIYAKI

Ribs
PRIME RIB

Wines
MOET CHANDON IMPERIAL BRUT
CHAMPAGNE

Small Plates
SOUTHERN FRIED LOBSTER TAIL

Bubbles
CHANDON BRUT, CALIFORNIA

Rose
FABRE MONTMAYOU, MENDOZA,
ARGENTINA
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Whites
MANU SAUVIGNON BLANC,
MARLBOROUGH, NEW ZEALAND

Red Wines
JORDAN, CABERNET SAUVIGNON,
ALEXANDER VALLEY

Brunch Entrees
SHRIMP GRITS $22.0

Sauvignon Blanc
MATANZAS CREEK, SONOMA COUNTY

Malbec
AMALAYA MALBEC, MENDOZA,
ARGENTINA

Dinner Entrées
PEPPER STEAK

Cabernet Sauvignon
ROBERT MONDAVI, NAPA VALLEY

Weekend Brunch
JUMBO LUMP CRAB CAKE $22.0

Raw Bar
LUMP CRAB MEAT $12.0

Zinfandel
EDMEADES ZINFANDEL, MENDOCINO

Reds By The Bottle
ARGYLE PINOT NOIR, WILLAMETTE
VALLEY, OREGON

Pub Grub & Sides
FEATURED VEGETABLE $5.0

Between Bread And
House Favorites
BISTRO STEAK FRITES

Steakhouse Cut
HERB ROASTED CHICKEN
BREAST $18.0

Red Blends
ORIN SWIFT ABSTRACT, CALIFORNIA

Red By The Glass
AVALON, CABERNET SAUVIGNON,
CALIFORNIA

Wine By The Bottle
JORDAN, SONOMA

Cabernet Sauvignon &
Blends
FAUST, NAPA VALLEY

Bubbles, Rosé, Whites
BACKSTORY CHARDONNAY,
CALIFORNIA
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Triussa Reserve
CAYMUS, CABERNET SAUVIGNON, NAPA
VALLEY

Contorni | Sides
TRUFFLE ASPARAGUS $6.0

Lake House Specialties
SLOW ROASTED PORK RIBS $22.0

Sparkling Wines And
Champagnes
VEUVE CLICQUOT YELLOW LABEL
CHAMPAGNE BRUT, CHAMPAGNE

Our Cellar Selection
SILVER OAK, CABERNET SAUVIGNON,
ALEXANDER VALLEY

Americas Finest
MANHATTAN STEAK SANDWICH

Wings And Sides
GARLIC FRIES

Smooth & Rounded
ST COSME COTES DU RHONE, FRANCE

Merlot & Cabernet
Sauvignon
OBERON, MERLOT, NAPA VALLEY

Selected Red Wines
TROUBLEMAKER, RED BLEND,
CALIFORNIA

Big & Bold Reds
LOUIS M. MARTINI, CABERNET
SAUVIGNON, SONOMA

Leaves And Bowls
CLASSIC CAESAR $11.0

Steak Crusts
BLUE CHEESE CRUST $6.0

Kid's Menu - Entrees
BROILED SHRIMP $10.0

Chardonnay Bottle Wine
(Must Be 21 To
Purchase)
RODNEY STRONG CHALK HILL

Accompaniments $4
CRUMBLED BLUE CHEESE $4.0

Uncategorized
DRUMHELLER, COLUMBIA VALLEY

Sandwiches
FRENCH DIP SANDWICH

GRILLED SALMON SANDWICH

Sweets
WARM PECAN FUDGE BROWNIE $8.0
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GEORGIA STYLE CHEESECAKE $8.0

Fish
SMOKED SALMON $13.0

SEA BASS

Dessert
APPLE COBBLER $8.0

CREME BRULEE $8.0

Starters
BOURBON GLAZED BACON $19.0

SURF TURF

From The Grill
RIBS

PORK RIBS

Enhancements
CRAB OSCAR STYLE $27.0

BROILED SHRIMP (4 SHRIMP) $16.0

Popular Items
FOUR CHEESE SPINACH DIP $12.0

KNIFE FORK COBB $16.0

White Wines
J. LOHR RIESLING, MONTEREY COUNTY

EROICA RIESLING, COLUMBIA VALLEY,
WASHINGTON

Sparkling Wines &
Champagnes
BANFI ROSA REGALE SPARKLING RED,
PIEDMONT

DOM PERIGNON CHAMPAGNE BRUT,
CHAMPAGNE

Red Wine
EDUCATED GUESS CABERNET
SAUVIGNON, NAPA VALLEY

SPELLBOUND PETITE SIRAH,
CALIFORNIA

JEAN-LUC COLOMBO, CÔTES DU
RHÔNE, FRANCE

Reds
CAKEBREAD CABERNET SAUVIGNON,
NAPA VALLEY

TAKEN RED BLEND, NAPA VALLEY

MEOMI, PINOT NOIR, CALIFORNIA

Red
LYRIC PINOT NOIR, SANTA BARBARA

BERINGER KNIGHTS VALLEY
CABERNET, SONOMA

THE FOUR GRACES, PINOT NOIR,
WILLAMETTE VALLEY, OREGON

Cabernet & Cabernet
Blends
AIA VECCHIA LAGONE SUPER TUSCAN,
TUSCANY, ITALY

QUPE CENTRAL COAST SYRAH,
CENTRAL COAST

METTLER ZINFANDEL, LODI
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Restaurant Category
DESSERT

FRENCH

STEAKHOUSE

House Specials
CUTS STEAK BURGER* $16.0

IRON SEARED PONZU SALMON* $20.0

CUTS RIBEYE* $34.0

SOUTHERN FRIED LOBSTER TAILS

Other Big Reds
EARTHQUAKE CABERNET SAUVIGNON,
LODI

STUHLMULLER CABERNET SAUVIGNON,
ALEXANDER VALLEY

BADIA A COLTIBUONO ROBERTO
STUCCHI CHIANTI CLASSICO, TUSCANY,
ITALY

MINER STAGECOACH VINEYARD
MERLOT, NAPA VALLEY

Cabernets And Cabernet
Blends
BACKSTORY CABERNET SAUVIGNON,
CALIFORNIA

COSENTINO THE CAB CABERNET
SAUVIGNON, CALIFORNIA

EMBLEM CABERNET SAUVIGNON, NAPA
VALLEY

PROVENANCE RUTHERFORD, NAPA
VALLEY

Entrées
SOUP DU JOUR

GOAT CHEESE RISOTTO
FRITTERS $12.0

CLASSIC SHRIMP COCKTAIL $14.0

FRIED GREEN TOMATOES $11.0

CRAB CAKE

Sauces
CUTS SIGNATURE SAUCE

GREEN PEPPERCORN

BÉARNAISE SAUCE $3.0

GREEN PEPPERCORN SAUCE $3.0

BÉARNAISE

Crisp Whites
VINA REQUINGUA LOS RICOS MOSCATO,
CHILE

RIFF PINOT GRIGIO, DELLA VENEZIE,
ITALY

ATTEMS PINOT GRIGIO, VENEZIE GIULIA,
ITALY

DOMAINE PAUL BUISSE SAUVIGNON
BLANC, TOURAINE, FRANCE

WHISPERING ANGEL COTES DE
PROVENCE ROSE, FRANCE

Salads
ARUGULA SALAD $14.0

ICEBERG WEDGE $12.0

BURRATA CAPRICE $13.0

WEDGE SALAD

COBB SALAD

HOT BEEF SALAD

Soft Reds
FRANCO SERRA PINOT NOIR,
PIEDMONT, ITALY

BOUCHARD AINE BOURGOGNE PINOT
NOIR, BURGUNDY
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SOLENA GRANDE CUVEE PINOT NOIR,
WILLAMETTE VALLEY, OREGON

CHATEAU HAUT LA PEREYRE MERLOT,
BORDEAUX

SANTA JULIA ORGANICA MALBEC,
MENDOZA, ARGENTINA

CLOS TROTELIGOTTE MALBEC,
CAHORS, FRANCE

LUIGI BOSCA SINGLE VINEYARD DOC
MALBEC, MENDOZA, ARGENTINA

Ingredients Used
ESCARGOT $16.0

BUTTER

TOMATOES

BACON

PORK MEAT

GARLIC

SHRIMP

CHICKEN BREAST

Chardonnay
CHATEAU STE. MICHELLE
MIMI , HORSE HEAVEN HILLS,
WASHINGTON

HESS SHIRTAIL CREEK
VINEYARD , MONTEREY
COUNTY

RAYMOND RESERVE, NAPA VALLEY

CAMBRIA BENCH BREAK , SANTA
BARBARA

IRON HORSE, RUSSIAN RIVER VALLEY

HAHN SLH CHARDONNAY, SANTA LUCIA
HIGHLANDS

ROMBAUER CARNEROS , CARNEROS

CAKEBREAD, NAPA VALLEY

NEWTON, UNFILTERED, NAPA VALLEY

Side Dishes
MAC CHEESE

GRITS

ROASTED GARLIC
MASHED POTATOES $5.0

CREAMY CHEDDAR GRITS $5.0

CILANTRO GARLIC FRIES $5.0

CAESAR OR WEDGE SALAD $6.0

THYME CARAMELIZED ONIONS $4.0

OVEN ROASTED MUSHROOMS $4.0

PIMENTO MAC CHEESE $9.0

ROASTED MUSHROOMS $10.0

POTATO CHIPS

These Types Of Dishes
Are Being Served

APPETIZER

LOBSTER

SALAD

BURGER

TUNA STEAK

ICE CREAM

LAMB

LAMB CHOPS

COBB

DESSERTS

ROASTED CHICKEN
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Cuts Steakhouse
62 Andrew Young International
Boulevard Northeast, Atlanta,
30303, United States Of
America

Made with Menu

Opening Hours:
Monday 11:00-15:00 15:00-22:00
Tuesday 11:00-15:00 15:00-22:00
Wednesday 11:00-15:00 15:00-
22:00
Thursday 11:00-15:00 15:00-22:00
Friday 11:00-15:00 15:00-22:00
Saturday 12:00-22:00
Sunday 12:00-22:00
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