* X %

TOP LOIN
STEAK
BONE-IN

&

TOP LOIN
STEAK
BONELESS

=

TENDERLOIN
ROAST o

@ |

T-BONE
STEAK

v

A
BONELESS g
RBEVE | pp
ROAST
BONELESS STEAK
RIB ;
ROAST

&

Al

BONELESS | cHuck EYE | SHOULDER
SHORT STEAK PETITE
RIBS BONELESS | TENDER

@

Cr @ =

SHOULDER | SHOULDER | SHOULDER

POT ROAST STEAK CENTER RANCH

BONELESS | BoNELESS | STEAK

SHOULDER

s | guuaey | SoniE
TENDER STEAK STEAK
MEDALLIONS FLATIRON
ey | T
CHUCK CHUCK CHUCK
STEAK 7-BONE | BONELESS
BONELESS | POT RBAST POT ROAST

<

BRISKET SKIRT

K FLAT CUT STEAK
GF | =

SHANK FLANK

CROSSCUT | STEAK

T0P SIRLOIN

BoTT
s

PR

N

PORTERHOUSE
T S
& @
¢
TRI-TIP TOP SIRLOIN
STEAK
STEAK BONELESS
. ) &y
SIRL[]IN % TRI-TIP
ROAST

Sn

ROUND
P
ROAST
EVE EYE | SIRLOIN
ROUND | ROUND | TIPSIDE
gAK ROAST | STEAK
e | © |
BOUND | AOUND {RouND ST
ROUND | ROUND
.| Roast | stEAK | VRIER
ROUND | SIRLOIN TIP | SIRLOIN TIP
TIP CENTER CENTER
STEAK ROAST STEAK

Webstaura ntStore




