
Chop Top Salad Grilled top sirloin and chopped greens tossed with cheddar and jack cheeses, tomatoes, red onion and herbed croutons. 11/
Substitute Chicken 10

Super Chief Chicken & Greens Tossed with Raspberry Walnut Vinaigrette, candied pecans, cranberry raisins, feta cheese and green onions. 9

Seared Ahi Tuna & Spring Greens Tossed in a peanut dressing with fried noodles, cranberry raisins and a ribbon of wasabi sauce. 12

Black ‘N’ Bleu Caesar Sirloin Blackened sirloin with tomatoes, bleu cheese crumbles and batter fried onion rings.  11

Steam Line Spinach Salad Made with feta cheese, tomato, chopped egg, fried onion rings and hot bacon dressing. 

Chicken 10/Jumbo Shrimp(4) 11

Greens of Chicken Caesar A mix of romaine lettuce and spinach with grilled chicken, parmesan cheese, artichoke hearts and 

herbed croutons.  11/ Jumbo Shrimp(4) 12

Ciabatta Burger Made with basil mayo, portabella mushroom, jack cheese and spinach. Bitty 9/Cowboy 10

Bacon “Dee-Lux” Burger Topped with bacon, BBQ, cheddar and jack cheeses. 9

Iron Horse Double Stack Two 5 oz. patties with choice of cheese, lettuce, tomato, pickle and fried onion rings. 10

Black ‘N’ Bleu Burger Blackened and topped with melted bleu cheese crumbles and fried onion rings. 9

Topeka’s Burger Seasoned and grilled with your choice of cheese.  Bitty 7/Cowboy 8 

Topeka’s Kickers Two almost-mini burgers on our sweet dinner rolls topped with American cheese, shredded lettuce and tomato. 7

The Conductor Grilled chicken, jack cheese, bacon, lettuce, tomato, onion and pickle served with chili mayo. 8

NY Strip Ciabatta Marinated and sliced topped with sautéed onions, swiss cheese, lettuce and tomato. 11

Colorado Club Made on our wheatberry bread, piled high with turkey, ham, cheddar and jack cheeses, bacon, lettuce and tomato. 10

Buffalo Chicken Wrap Tender fried chicken tossed in our buttery buffalo sauce and wrapped with lettuce, tomato and bleu cheese dressing. 9

Tender Beef ‘N’ Swiss Piled high on our Hoagie style roll with swiss cheese and sautéed onions. Au ju for dipping. 10

Topeka’s signature items are marked with our brand. For your health, Topeka’s uses only Trans Fat Free oils to cook our products.
*Consuming raw or under-cooked seafood, chicken or beef may increase your risk of food borne illness.

BUTCHER SH0P and PREPARED F00DS T0 G0O

0rder online @ www.topekas.com
Our mean steaks are the BEST steaks your grill will ever sear! Custom cut to order!

Available Monday - Friday, 11a-4p 

All You Can Eat for Lunch
Soup, Salad and Rolls for 7

STEAK TEMPERATURES

PITTSBURGH RARE MEDIUM RARE MEDIUM MEDIUM WELL WELL* 
(takes longer to cook)

Salads & Greens

Burgers & Sandwiches
Freshly ground, aged sirloin, hand-pattied and served on a fresh made-from-scratch savory bun. Served with choice of one side item.

Where comfort comes easy.

Ask your server for today’s selection. 

French Onion  Soup  5
(2) Chef’s Soup Runs Daily  cup  3/ bowl  4

Soups



         

Starters Mean Steaks

Topeka’s Specialties

Side Dishes

From the Sea

Chicken & Pork

Citrus Fried Calamari Served with fresh Chili Aioli to dip (tubes only). 8

Potato Hoppers Filled with melted jack and cheddar cheeses and crispy bacon with side of sour cream. Half 5/Full 7

Buffalo’d Jumbo Shrimp Fried and basted in buttery hot sauce, topped with bleu cheese crumbles and dressing for dipping. 
Half 7/Full 12

Tumbleweed Fried Mushrooms Stuffed with an herbed cream cheese, panko-coated and fried.  8   

Topeka’s Tulip Petals Our jumbo sweet onion sliced and lightly spiced. Piled high with sauce for dipping. 6

Spinach & Artichoke Dip Made with feta and parmesan cheeses. Served hot with fresh tortilla chips. 7

Topeka’s Tornadoes Fresh made chicken tenders rolled in buttery hot sauce. 6 

Boxcar Trio Our three best selling starters on one plate! 3 Tumbleweed Mushrooms, 3 Topeka Tornadoes and 3 Potato Hoppers. 11

 

Slow Roasted Prime Rib   Petite cut  17/Cowboy cut  20

Top Sirloin Steak   Petite cut  13.50/Cowboy cut  16

Center Cut Filet Mignon   Petite cut  17/Cowboy cut  23

Ambassador New York Strip Steak 3/4 lb.  20

Rosie’s Rib Eye 3/4 lb.  20

Kansas City Porterhouse 1-1/4 lb.  25

Dodge City T-Bone 1 lb.  21

Baked Potato (Idaho Russet) 3
Steak Fries 3
Jumbo Sweet Potato 3
Yukon Gold Mashers and Gravy 3
Super Baked Potato  4
(butter, sour cream, bacon, chives, cheddar  

and jack cheeses) 

Battered Onion Rings  3
Baked Mac ‘N’ Cheese 2
Wild West Rice 2
Sweet Potato Fries 4 

Potatoes Romanoff 3
Chef’s Choice Grilled Vegetable 3
Chef’s Choice Steamed Vegetable 3 

Baby, 0h Baby Back Ribs  Slow smoked, Midwestern baby back ribs, grilled and basted with our savory sauces. 

Half rack  14/Full rack  19

Santa Fe Sirloin Grilled and sliced, topped with a ribbon of Balsamic reduction sauce.   16

Wild Mushroom Filet  Tender sliced filet, topped with ‘shrooms of the woods and red wine cream sauce.   23

Tenderloin Chop Steak  Fresh ground tenderloin grilled and topped with sautéed mushrooms, onions and rich brown gravy.  15

Combo Half Rack & Sirloin Our petite sirloin steak paired with a half rack of Baby, Oh Baby Back Ribs!  24

Fresh hand cut daily, aged USDA choice beef.  
Served with choice of two sides and sweet yeast rolls.

Ginger Lime Salmon Grilled with honey and lime, served over our ginger cilantro and soy pure’e.  16

Longhorn Shrimp Platter Jumbo shrimp split and fried with our own shrimp sauce to dip. 16

0ld States Crab Cakes Broiled or fried, served with fresh chili aioli to complement. 19

Seared Chilean Seabass Atop a sweet potato medallion and topped with mango chutney.  25

Applewood Pork Chops Center cut, lightly coated and fried tender, topped with our savory Applewood bacon sauce. 15

Iron Horse Porterhouse Chop (1 lb.) Grilled and basted with our house-made cranberry BBQ sauce.  14

Gilligan’s Chicken Fresh grilled chicken breast basted with honey and lime, served in a sauce of ginger, lime and soy. 14  

Hoboes Smothered Chicken Topped with mounds of sautéed mushrooms and onions , jack and cheddar cheeses. 14

Topeka’s Tenders Fresh white meat chicken breaded and fried, served with honey mustard. 14

Served with choice of two sides and sweet yeast rolls.

 Served with choice of two sides and sweet yeast rolls.

Served with choice of two sides and sweet yeast rolls.

Sweet potato fries and Super baked potato are an additional cost of 1.50 
as a side with any entrée menu item. Buttery Herb Mushrooms  3

Sautéed Onions  2
4 Jumbo Shrimp (broiled or fried)  7
Crabcake (broiled or fried))  7
Swartzkoff Bleu Cheese topping  3
Shrooms of the woods red wine cream sauce  3
Brown Gravy  2

Entrée Additions 

Iron Horse Steaks

Bigger & Meaner than the rest!

 Fresh hand cut daily, aged USDA choice beef.  
Served with choice of two sides and sweet yeast rolls

Iron Horse Bone In Ribeye Steak  1-1/2 lb.  29

Iron Horse New York Strip Steak 1 lb.  25

Iron Horse Top Sirloin Steak 1 lb.  21

Iron Horse Filet Mignon Steak 14 oz.  29

Iron Horse Prime Rib 1 lb.  26

Iron Horse Ribeye 1 lb.  26

Handmade at 
Topeka’s!


