
1754 33rd Ave, Columbus
Your Hosts: Jay & Brenda Marxsen

and Tim & Karen Wallick

www.huskersteakhouse.com

HOURS:
Monday-Thursday
5:00 - 10:00 pm
Friday & Saturday
5:00 - 10:30pm
Lounge
3:00 pm - Midnight
HAPPY HOUR
Monday - Saturday
3:00 - 6:00 pm

402-564-4121

61
YEARS1950 - 2011

Appetizers
Shrimp Cocktail

Six large chilled shrimp served with
our own cocktail sauce.

9.95
Onion Rings

Thinly sliced onions hand breaded
and deep-fried to a golden brown.

5.55

Beef Tips
Six sirloin beef tips
wrapped in bacon.

7.95
Cheese Toast

French Bread toasted with garlic &
butter or melted mozzarella cheese.

3.95

Fried Mushrooms
Jumbo button mushrooms

hand breaded and deep-fried.
5.95

Appetizer Platter
A combination of beef tips, shrimp

and breaded mushrooms.
10.95

Entrèes
Served with potato, cup of soup or salad, roll and choice of spaghetti or vegetable.

BBQ Pork Ribs
Hickory smoked St Lois style ribs

basted with BBQ sauce
14.95

Pork Chops
Two center cut, lean, boneless

pork chops grilled to perfection.
10.95

Windsor Loin
Ten ounce pork loin,

dry cured.
10.95

Beef Liver
Baby beef liver prepared with

sauteed onions and bacon
9.95

Chicken Livers
Chicken livers sauteed in
butter and mushrooms.

9.95

Chicken Fried Steak
Hand breaded and topped with our

own country style brown gravy.
11.95

Broasted Chicken
Three pieces of jucy chicken

broasted to order.
8.95

Chicken Breast
Grilled and served on a bed of

wild rice with honey mustard sauce.
8.95

Sandwiches & Such
Hamburger

Half pound ground sirloin, lettuce, tomato
& pickles on a kaiser, with fries.

6.95
Reuben

Shaved corn beef, swiss & sauerkraut
on grilled marble rye, with fries.

7.95
Prime Rib Sandwich

Tender slice of prime rib served on
toast with au jus and fries.

10.95
Tenderloin Steak Sandwich

Choice beef tenderloin wrapped with
bacon. Served with fries & onion rings.

10.95

Sirloin Steak
Choice sirloin grilled to your liking and

served with fries and onion rings.
9.95

Chef Salad
Large bowl of iceberg lettuce with
ham, cheese, egg and veggies.

7.95

Garden Salad
Tossed iceberg lettuce with veggies

and your choice of dressing.
2.95

Soup and Salad
A cup of our featured soup and your

choice of garden or caesar salad.
4.95

Chicken Caesar Salad
Romaine lettuce, char-broiled chicken
breast, tomatoes & caesar dressing.

7.95
Side Caesar Salad

Romaine lettuce, parmesan cheese
and caesar dressing.

2.95
Soup du Jour

Cup 2.50
Bowl 3.50
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Husker House Steaks
Served with french fries, hashbrowns or baked potato, cup of soup, garden or caesar salad, Italian roll

and your choice of spaghetti or vegetable.

T-Bone
A great steak...

eighteen ounces
18.95

Beef Kabob
Tenderloin, peppers, onions & mushrooms

on a bed of wild rice (no potato).
12.95

Choice Top Sirloin
Ten ounces.

14.95

Chopped Sirloin Steak
Wrapped in bacon and topped with

our hearty mushroom sauce.
11.95

Steak & Lobster
Six ounce sirloin paired with
an eight ounce lobster tail.

26.95
Filet Mignon

8 oz House Cut   17.95
6 oz Petite   14.95

Jack Daniels’ Sirloin
Our house specialty.

15.95

Hickory Grilled Ribeye
Twelve ounces.

16.95

New York Strip
Twelve ounces

17.95

Seafood
Served with french fries, hashbrowns or baked potato, cup of soup, garden or caesar salad, Italian roll

and your choice of spaghetti or vegetable.

Canadian Walleye
Tender, delicious farm raised
walleye, grilled, deep-fried.

14.95
Gulf Shrimp

French fried gulf stream shrimp
served with cocktail sauce.

11.95
Catfish

Fresh-water catfish deep-fried
to a crisp golden brown.

11.95
Halibut Steak

Broiled, grilled
or deep-fried.

14.95

Seafood Platter
A combination of deep-fried shrimp,

scallops, cod and clams.
11.95

Salmon Fillet
Salmon fillet presented to you

grilled or broiled.
12.95

Orange Roughy
A white, tender fillet,

broiled, grilled or deep-fried.
13.95

Sea Scallops
Succulent deep water sea scallops

deep-fried golden brown.
12.95

Lobster Tail
Eight to nine ounces.

23.95

Shrimp Scampi
Five gulf shrimp sauteed in

garlic butter and herbs.
12.95

King Crab Legs
Eighteen ounces of Alaskan King

crab legs, served with
drawn butter.

26.95

Prime Rib - A Husker House Specialty!
Choice prime rib slow cooked to your specifications.

Twelve-ounce Dinner Cut
15.95

Eighteen-ounce Husker Cut
18.95

Pasta
Served with garlic toast and your choice of garden or caesar salad.

Chicken Fettuccini
Fresh fettuccini topped with our homemade

alfredo sauce and sliced, grilled chicken.
10.95

Italian Spaghetti
Fresh spaghetti noodles topped with our

homemade Italian sauce & meatballs.
9.95

Children’s Menu
Items served with a choice of potato.

6 oz. Choice Top Sirloin Steak
7.95

5 oz. Center Cut Pork Chop
5.95

Deep Fried Gulf Shrimp (2 pc)
4.95

Chicken Strips
4.95

Spaghetti w/Homemade Italian Sauce
4.50

Mini Corndogs
2.95

Deep Fried Cod
4.95

Chicken Dinner (2pc)
4.95
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Wines
Featuring by the glass.

White Zinfandel, Bel Arbor
Fruity and ripe with strawberry and plum flavors.

2.75 / Glass

Lambrusco, Riunite (Italy)
Fruity, soft and delicious...Complements a variety of foods.

2.75 / Glass

SPARKLING WINES... WINES FOR COCKTAILS OR DINING.
BIN NO. BY THE GLASS BY THE BOTTLE

50 Brut Champagne (Korbel) 20.95
54 Asti, Martini & Rossi (Italy) 20.95

Desserts
Chocolate Temptation Cake

Carrot Cake
French Vanilla Ice Cream

Ice Cream Sundaes
Assorted Cheesecake

Import Beers Beer On Tap
Becks, Becks Dark, Heineken,

Amstel Light, Corona
Boulevard Wheat,

Sam Adams (seasonal)

Specialty Beers
Killian’s Irish Red, Sam Adams Boston Lager, Mike’s Hard Lemonade, Amber Bock

WHITE WINES... RECOMMENDED WITH CHICKEN OR SEAFOOD.
BIN NO. BY THE GLASS BY THE BOTTLE

34 Chardonnay (Bel Arbor) 3.50 15.95
38 Chardonnay, “Nappa Valley” (Beringer) 4.75 22.95
40 Sauvignon Blanc (Brancott) 4.50 20.95
42 Pinot Grigio (Bolla) 4.25 20.95
48 Johannisberg Riesling (Chateau Ste. Michelle) 3.25 14.95

ROSE WINE... DELIGHTFUL WITH ALL TYPES OF FOOD
BIN NO. BY THE GLASS BY THE BOTTLE

31 White Zinfandel (“North Coast” Beringer) 3.25 14.95

PORT WINE
BIN NO. BY THE GLASS BY THE BOTTLE

32 Grahams (Six Grapes, Porto) 4.50

RED WINES... IDEAL WITH STEAKS AND OTHER HEARTY DISHES.
BIN NO. BY THE GLASS BY THE BOTTLE

18 Cabernet Sauvignon (Trinity Oaks) 4.25 20.95
20 Cabernet Sauvignon Yulupa (Kenwood) 4.75 23.95
22 Cabernet Sauvignon, “Sonoma County” 6.50 31.95

(Rodney Strong)
23 Shiraz (Black Opal) 4.50 20.95
26 Merlot (C.K. Mondavi) 4.25 20.95
28 Merlot, Grand Estates (Columbia Crest) 4.75 23.95
29 Pinot Noir (Meridian) 4.75 23.95
30 Chianti (Placido) 22.95


