
SEAFOOD & CHICKEN
COCONUT SHRIMP
A generous portion of large gulf shrimp dipped in Outback batter, rolled in shred-
ded coconut and deep fried. 

QUEENSLAND FRIED SHRIMP
Large gulf shrimp rolled in our own cracker meal batter & fried to perfection! 

BRISBANE FRIED OYSTERS
Plump and juicy oysters breaded and fried golden brown. If you prefer your oysters
steamed, let us know. 

AUSSIE GATOR TAIL
By popular request, everyone’s favorite Aussie teaser is now available as 
a dinner. 

GRILLED FISH
Choice of two selections daily.  Ask your server. 

* Try a glass of Lindemans Chardonnay with this entree.

OUTBACK CHICKEN
Two marinated & grilled chicken breasts with your choice of BBQ, lemon pepper, or
Outback Spice. Just the way you like it! 

BLACKENED CHICKEN/SHRIMP FETTUCCINE                          
A generous portion of fettuccine smothered in seasoned cream sauce and topped
with strips of blackened chicken breast or shrimp. 

LOBSTER
We offer the best lobster on the market...grilled or steamed. Ask your server about
today’s lobster feature.  Market Price

SHRIMP SCAMPI
Jumbo shrimp lightly sauteed with a creamy white wine & garlic butter sauce.  

* Don’t forget...any of our white wines would go nice with this shrimp scampi.

ADD TO YOUR ENTRÉE
SAUTEED MUSHROOMS & ONIONS Added to any entrée or as a side.  

CHEESE, BACON & CHIVES To top your baked potato.  

OTHER SEASONINGS Lemon Pepper or Blackened Seasoning.

SNOW CRAB LEGS 1/2 lb. of our delicious coldwater crab legs.  

SHRIMP SKEWER Large grilled gulf shrimp basted with butter & Outback seasoning.  

HALF POUND LOBSTER Steamed or grilled... anyway you like it!  

CRAB CAKE Pan-seared lump crab cake.  

STEAK TOPPERS Blue cheese crumbles.  

JOEY MENU
The special Tucker is just for kids under 10.

HAMBURGER, CHEESEBURGER, HOT DOG, 
MACARONI & CHEESE, CHICKEN FINGERS   
4 oz. TOP SIRLOIN STEAK OR FRIED SHRIMP   

All above items are served with Aussie Fries, Beverage, and Ice Cream for dessert.

TOPPERS
AUSTRALIAN MUD BALL
Coffee ice cream rolled in corn flakes and brown sugar. Quick-fried
for a crispy shell and topped with hot fudge and whipped cream.  

(ASK YOUR SERVER ABOUT OUR CURRENT DESSERT TRAY SELECTIONS.)

SOUPS & SALADS
SEAFOOD CHOWDER
Shrimp, fish, veggies, cream and spices.  

SOUP OF THE DAY
Our freshly prepared daily creation. 

CHANGA CHICKEN SALAD
Fried chicken salad topped with cashews and chow mein noodles served with our
own orange mandarin ginger dressing.  

CHICKEN CAESAR SALAD
Crispy Romaine lettuce topped with hot grilled chicken, grated parmesan cheese,
onions, croutons and our signature Caesar dressing.  

SEAFOOD SALAD
A generous serving of shrimp, crab legs, and baked fish topped with hard-boiled
eggs and tomato wedges all on a bed of fresh salad greens.  

PECAN & CHICKEN SALAD
Chunks of chicken, pecan pieces and celery blended in lemon Chantilly
dressing...served in a fresh pineapple bowl.  

* Goes great with a glass of Jacob’s Creek Reserve Chardonnay.

STEAK SALAD
An assortment of mixed greens topped with thin slices of steak, onion, blue cheese
crumbles, and our balsamic vinegarette.  

OUTBACK SPECIALTIES
AUSSIE BUSH BUCKET
A bucket filled with spiced shrimp, crab legs, mussels, crawfish, snagger, corn on
the cob and red potatoes.  Yummm!!!  

MELBOURNE MIXED GRILL
This classic Australian plate combines quail, lambchops and New Zealand red
deer.  Give it a burl!  

DUNDEE’S RACK OF LAMB
14oz. New Zealand lamb, grilled to your liking!  Served with mint jelly.  

* Try accompanying the lamb with a glass of Tintarra Shiraz.

BEEF
PRIME RIB
Slow roasted to juicy perfection.  12 oz./16 oz. 

AUSSIE SIRLOIN
A 10oz. top sirloin seasoned with our own Outback marinade and grilled to mouth
watering perfection.  

TOP SIRLOIN
A juicy and tender sirloin with great flavor... an Outback Favorite!  10 oz./16 oz.

STRIP
A 12oz. steak eater’s choice!  

* Why not try a glass of Black Opal Cabernet/Merlot with your steak.

FILET
A half-pound filet that melts in your mouth, Mate!  

* Goes great with a glass of Rosemount Orange Cabernet.

RIBEYE
A 12 oz. portion of delicious prime center, aged to perfection and seared 
to your liking.  

STEAK COOKING TEMPERATURES

Rare:  Cool Red Center Medium Well:  Slightly Pink Center

Medium Rare:  Warm Red Center       Well Done:  Done Throughout

Medium:  Warm Pink Center

RIBS & KABOBS
OUTBACK BBQ RIBS
Baby back ribs on the barbie, slow cooked and basted with our special sauce.
Simply awesome!  

PORK TENDERLOIN FILET
A 8 oz. bacon wrapped center-cut filet of pork...delicious!  

* How about complimenting your filet with a glass of Talus Pinot Grigio.

BEEF KABOB
Two skewers of marinated choice pieces of filet beef grilled between fresh garden
vegetables.  

SHRIMP KABOB
Throw another shrimp on the barbie, Mate!  Two skewers of large gulf shrimp and
fresh veggies.  

COMBO KABOB
One skewer of beef and one skewer of shrimp.  

(All Kabobs are served on a bed of Outback rice pilaf.)

Most entrées are accompanied by a house salad 
(substitute a Caesar Salad) with your choice of dressing or 

our freshly made soup of the day, and a choice of Outback rice, Aussie fries,
vegetable of the day, baked potato or garlic mashed potatoes 

and fresh baked bread.



The Authentic
Aussie Experience!

BEVERAGES
CocaCola, Diet Coke, Sprite, Dr. Pepper, Root Beer, Lemonade, 

Milk, Coffee, Hot Tea and Iced Tea.
(Free refills on fountain drinks, iced tea & coffee.)

Water in the Outback is scarce and is served upon request.

WINE LIST
WHITE WINES

Rosemount Reisling (Australia)  
Talus Pinot Grigio (California)  
Lindemans Chardonnay Bin 65 (Australia)  
Kendall-Jackson Chardonnay (California)  
Jacob’s Creek Reserve Chardonnay (Australia)  

RED WINES
Little Penguin Pinot Noir (Australia)  
Tintarra Shiraz (Australia)  
Lindemans Merlot Bin 40 (Australia)  
Black Opal Cabernet Merlot (Australia)  
Jacobs Creek Cabernet (Australia)  
Jacobs Creek Shiraz (Australia)  
Rosemount Cabernet Sauv (Australia)  

HOUSE WINES
Cabernet, Chardonnay, Merlot, White Zinfandel  

SPECIALTY DRINKS
OUTBACK PUNCH
Watermelon and Coconut Rum, Pineapple Juice, and splash of Grenadine.

TASMANIAN TWISTER
Our famous frozen Aussie Rita twisted with Sangria.

SYDNEY SLAMMER
A blend of Vodka, Coconut Rum and Chambord with a splash of Lime and Cranberry Juice.

KOALA KICKER
A taste of Raspberry, Peach, Coconut, Banana, Lime and Rum.

GOLD COAST MARGARITA
From the famous Australian Gold Coast, Premium Tequila, Cointreau and Grand Marnier 
topped off with Island Oasis Mango and Sweet n’ Sour.

STRIPE ME PINK
A creamy mixture of Strawberry, Ice Cream, Amaretto and Rum.

CROC COOLER
A tropical blend of Melon, Coconut Spiced Rum and Fruit Juice.

GREAT BARRIER REEF MARGARITA
A Margarita with Premium Tequila, Blue Curacao and Sweet n’ Sour.

AUSSIE MARY
Made from our own Outback Aussie Mary Mix flavored with Vodka.

AUSSIE RITA’S
16 oz. Frozen or on the rocks, with your choice of Mango, Peach, Strawberry, 
Banana, Raspberry or Lime.

DOWN-UNDER DAIQUIRIS
Made with All-Natural Island Oasis Fruit Flavors and Rum. Your choice of Strawberry,
Banana, Mango, Peach, Raspberry or Lime.

BEER SELECTIONS
BOTTLED BEER

Budweiser Coopers Stout Harp Michelob Ultra Shiner Bock
Bud Light Coors Light Heineken Miller Lite Sierra Nevada
Bud Select Corona Honey Brown Modelo Smirnoff Ice
Busch Corona Light Odouls Negra Modelo XX Amber
Busch Light Fosters Killian Red Pacifico XX Special
Coopers Dark Ale Fosters Oil Can MGD Red Stripe
Coopers Sparkling Ale Grolsch Michelob Light Rolling Rock

DRAFT BEER
Guinness Miller Lite Fat Tire Sam Adams Lager Black/Tan
Blue Moon Fosters Boulevard Wheat Bud/Bud Light Michelob Ultra
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Outback Steak & Oyster Bar was recently awarded the HALL OF FAME AWARD from the MISSOURI BEEF COUNCIL
and has won BEST BEEF IN THE STATE OF MISSOURI numerous times since opening in 1988.

HHHHHHHHHHHHHHHHHHHHHHH

OYSTERS~ OYSTERS~ OYSTERS~
We proudly serve oysters handpicked on the docks of Apalachacola,
Florida by our good friend Captain Jack Edwards.  Apalachacola oysters
are known throughout the world for their consistently superior quality.

OYSTERS ON THE HALF SHELL 1/2 dozen    dozen 
One of our specialties.    We’ll even steam them if you like!

OYSTERS OUTBACK                                                               
They’re really Oysters Bienville from Fat Jack’s in Texarkana, Texas.
We like them so much we put our name on ‘em.  Baby shrimp, mushrooms
and parmesan cheese.  

OYSTERS KILPATRICK                                                            
A favorite of the Aussies with bacon and mozzarella.  

CAP’T JACK’S OYSTERS                                                          
The captain taught us this secret bread crumb recipe.  

OYSTERS COMBO                                                                  
Two Kilpatrick, two Outback and two Cap’t Jacks.  

WE DO NOT ACCEPT PERSONAL CHECKS!

AUSSIE TEASERS
AUSSIE ONION
This incredible onion blossoms and covers your plate, Mate!

ALLIGATOR TAIL
Seasoned strips of white tailmeat served with our own Adelaide Sauce.

PEEL & EAT SPICED SHRIMP
1/2 lb......... and they’re big ones! 

DUNDEE CLAM STRIPS
Plump & juicy clam strips served with your choice of cocktail sauce or 
our own Adelaide Sauce.  

COCONUT SHRIMP
Six large gulf shrimp dipped in Outback batter, rolled in shredded coconut and 
deep fried!  

CRAB CAKES
Pan-seared jumbo lump crab cakes served on a bed of mixed greens with roasted red
pepper pesto sauce.  

FRIED CHEESE
Homemade mozzarella cheese sticks rolled in seasoned bread crumbs, 
served with your choice of marinara or our own Adelaide Sauce.  

OUTBACK SHROOMS
Mushrooms stuffed with a blend of baby shrimp and parmesan 
cheese topped with mozzarella and bacon.  

TASMANIAN CHEESE TATERS
French fries smothered with melted cheddar cheese and bacon, 
served with spicy ranch.

BUFFALO-STYLE CHOOK FINGERS
Chicken fingers smothered in buffalo sauce...served with your choice of dressing.  

AUSSIE COMBO
Gator tail, fried cheese, coconut shrimp, clam strips, served with our special
Outback sauces.  

OUTBACK STEAK & OYSTER BAR
1914 West Highway 76, Branson, MO  65616, 417-334-6306, www.outbackbranson.com


