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The finest grain-fed Midwest beef, hand selected for exquisite marbling,
unmistakable flavor and incredible juiciness.

Prime Rib Roast
One 6 Ib roast

Prime rib is a delectable main course suitable for any special occasion. Meat
from the rib section is more tender and marbled than other cuts of beef. Our
beef is then aged to perfection before cutting to ensure tenderness, delicious
flavor, and an exceptional eating experience.

Rib Eye Steaks
Four 12 oz steaks served with Mon Ami Gabi Classic Butter

Rib eye steaks are the most popular, juicy and expensive steaks on the market.
Meat from the rib section is more tender and marbled than other cuts of beef.
Our beef is then aged to perfection before cutting to ensure exquisite
tenderness, delectable flavor, and an extraordinary eating experience.

New York Strip Steaks
Four 12 oz steaks served with Mon Ami Gabi Classic Butter

The strip steak is cut from the strip loin part of the sirloin, the strip steak
consists of a muscle that does little work, and so it is particularly tender. Our
beef is then aged to perfection before cutting to ensure optimal tenderness,
indulgent flavor, and an incomparable eating experience.

Beef Tenderloin Filets
Four 8 oz filets served with Mon Ami Gabi Classic Butter

Beef tenderloin, also known as filet mignon, or the fillet, from the French
boneless meat (mignon meaning "small" as true mignons are cut from the
smaller tail end of the tenderloin). The filet is the tenderest cut of beef. Our
beef is then aged to perfection before cutting to ensure tenderness, distinct
flavor, and an exceptional eating experience.
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