our story
The Prime Rib was founded by brothers
Buzz and Nick BeLer in Baltimore in 1965 — and
we’re proud to still be a family-owned business.
The restaurant was born from their love of 1940s
Hollywood style, legendary food, devoted service,
and timeless sophistication — things we believe
are meaningful, valuable,
and transcendent.
That’s why everything about the design,
food, service, music, and experience of
The Prime Rib is a celebration — of people,
of the ordinary and extraordinary moments
in life, and of the relationships we’re
grateful to build and nurture.
founders

a cut above

lu n c h m e n u

appetizers

entrées

cold

Jumbo Shrimp Cocktail
Oysters on the Half Shell

(6)

Jumbo Lump Crab Cocktail

hot

23

Lobster Bisque

15

mp

Imperial Crab

25

25

Clams Casino

(6)

Oysters Rockefeller
Sliced Norwegian Smoked Salmon
Cherrystone Clams

(6)

Served with 2 Sides

23

19

21
(4)

Seared Yellowfin Tuna

23
22

served rare

j u m b o lu m p c ra b c a k e s
Our award-winning recipe — 5 0

roast prime rib
lu n c h e o n c u t

chopped sirloin steak

32

29

double cut
pork chop

chicken marsal a

Certified Angus beef with sautéed onions

29

32

Petrossian Caviar

mp

Our Famous Potato Skin Basket
originated by us in 1965

chilean sea bass

ora king salmon

39

MP

served with horseradish sauce — 10

sides

entrée sal ad
Add Protein to any of our Salads

Classic Mashed Potatoes — Housemade Fries

grilled chicken (12) or blackened shrimp (15)

Grilled Zucchini — Grilled Asparagus
Sautéed or Creamed Spinach — Green Beans — Broccolini

sal ads
the prime rib salad

12

Our Signature Salad (House Salad)

buzz’s

sandwiches
14

Romaine Lettuce, Tomato, Avocado,
15

local heirloom tomatoes

add white anchovies

5

Villa Manodori Aged Balsamic,

17

15

Cherry Tomato, Nueske’s Bacon,

usda prime filet mignon

prime ny strip

the cheeseburger

22

12 oz.

All Natural Angus Beef, Nueske’s Bacon

Burrata, Fennel Pollen, Basil Vinaigrette

iceberg wedge

more

the executive club
Nueske’s Bacon, Chicken Breast

22

ask about today’s
fresh fish
mp

Blue Cheese Dressing
A gratuity of 20% before tax will be added to parties of 5 or more. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

59

8 oz.

House Baked Bread

Balsamic Vinaigrette

Little Gem Lettuce, Olive Oil Croutons, 
Grana Padano, Anchovy Dressing

29

Our Sliced Prime Rib Served on

Chopped Egg, Pecorino Romano, White

caesar

the sandwich

&

regular dinner menu available upon request

59

