


The Big Idea
Mastro’s collection of sophisticated, classic Steakhouse and Ocean 
Club Seafood locations are recognized for their combination of 
world-class service, highly acclaimed cuisine, and live entertainment 
in an elegant yet energetic atmosphere. 

A trip to Mastro’s Steakhouse is a culinary adventure of pure 
refinement and excellence. Recognized among the nation’s most 
extraordinary restaurants. The menu features 16 different steaks and 
chops-ranging from an eight-ounce petite filet to a 48-ounce double 
cut porterhouse-and an array of fresh seafood selections.

Enjoy live entertainment at the bar seven nights a week while sipping 
on hand-crafted cocktails and eclectic wines. Mastro’s is committed 
to delivering an unforgettable experience, every time.



Concept Summary

• Year founded: 1999
• Acquired by Landry’s, Inc: 2013
• Number of Company-owned units: 18
• Per Person Spend: $160 (includes food, LBW, other 

& retail)

*Stats do not include newest San Francisco location.

18 locations, offering guests engaging 
service, expertly prepared food and a chic 
atmosphere 
• Outstanding menu featuring a wide variety of   up-scale 

food and drinks
• Dynamic culture that emphasizes attentive, interactive 

guest service

Menu has broad appeal
• Top-quality ingredients and unique presentation add to 

the appeal

Stylish restaurant interiors
• Classy and elegant design

Company Highlights



Power of the Brand
The Instant brand recognition of Mastro’s is a 
compelling market advantage 
• The experience brings customers back again and again
• Marquee destinations in top locations
• Broad appeal across demographics
• Quality. Consistency. Genuine Hospitality.

Award-winning menu & high-quality food
• Premium ingredients from source to plate
• Rigorous product R&D standards and procedures
• Menu reflects fresh seafood & steak with wholesome and 

nutritional interests



Iconic & Mainstream Site Selection 

Beverly Hills, CA Houston, TX

Chicago, IL



Design Elements

Elegant Wine DisplayModern & Chic Decor Private Dining Areas

Live Entertainment



Menu Overview
Broad menu features steak & seafood selections
• High-quality, wide variety eliminates veto vote
• Each restaurant features seasonal items
• Sushi selections developed by internationally known chef Angel 

Carbajal of Cabo San Lucas’s Niksan

Selection & pricing
• Prices vary based on market availability

Rigorous menu evaluation
• Buying habits of our guests and food trends are monitored to ensure 

timely and appealing offerings
• R&D process is stringent
• If it doesn’t meet Mastro’s standards, it doesn’t get added to our menu

Shrimp Cocktail 23 Caviar MKT
Lobster Cocktail 38 Foie Gras 35
Chilled Alaskan King Crab Legs (1/2 lb) MKT Roasted Bone Marrow 21
Chilled Alaskan King Crab Claws (ea) MKT Steak Sashimi 26
Oysters on Half Shell MKT Alaskan King Crab Stuffed Mushrooms 22
Oysters Rockefeller 21 Seared Big Eye Tuna 19
Crab Cake (ea) 19 Ahi Tuna Tartare 19
Beef Carpaccio 27 Sautéed Shrimp 24
Smoked Salmon 21 Sautéed Sea Scallops 28

Ahi Tuna Tostada
Hamachi with Crispy Onions
Maguro Lime Roll
Veggie Roll

21
25
24
17

Jalapeno Tuna Sashimi
Shiso Jica-Machi Sashimi
Clear Lobster Roll
Shrimp Roll

24
25
29
20

Mastro's House Salad
Warm Spinach Salad
Chopped Iceberg Wedge
Beefsteak Tomato & Onion
Heirloom Tomato & Burrata Cheese

18
13
16
12
20

Lobster Bisque
French Onion Soup
Caesar Salad
Spicy Mambo Salad
Chopped Salad
Mixed Green Salad

17
13
14
13
13
11

Bone-In Ribeye 22oz
"Chef's Cut" Ribeye Chop 33oz
Porterhouse 24oz
Double Cut Porterhouse 48oz
Veal Chop 16oz
Herb Roasted Chicken 24oz
Double Cut Pork Chop 16oz
Rack of Lamb 22oz

62
79
63

MKT
64
39
44
53

Petite Filet 6oz
Filet 8oz
Filet 12oz
Bone-In Filet 12oz
Bone-In Filet 18oz
New York Strip 16oz
New York Pepper Steak 16oz
"Chef's Cut" New York Strip 20oz
Bone-In Kansas City Strip 18oz

45
52
58
63
82
60
60
64
62

Alaskan King Crab Legs
Twin Lobster Tails 7oz ea
Live Maine Lobster 2-6 lb

MKT
68

MKT

Alaskan Halibut
Chilean Sea Bass
Ora King Salmon Fillet
Bigeye Tuna Sashimi Style

48
51
39
49

Alaskan King Crab Black Truffle Gnocchi
Roasted Brussels Sprouts
Rosemary Garlic Sautéed Button Mushrooms
Truffle Butter Sautéed Wild Mushrooms
Creamed Spinach
Creamed Corn
Sautéed Sugar Snap Peas
Spinach - Steamed or Sautéed
Broccoli - Steamed or Sautéed
Asparagus - Steamed or Sautéed

18/34
14
14
19
14
14
14
13
13
14

Lobster Mashed Potatoes
Gorgonzola Mac & Cheese
1 Lb Baked Potato
Twice Baked Potato
Garlic Mashed Potatoes
Scalloped Potatoes
Sweet Potato Fries
French-Fried Potatoes
Shoestring Potatoes
Colossal Onion Rings
Green Beans with Sliced Almonds

20/38
14
13
14
14
14
14
13
13
14
13

4.1.18
*Items may be served raw or undercooked. Mastro's is required by Cook County to inform our guests that consuming

any raw or undercooked meat, shellfish, poultry, fish, eggs or any other food cooked to order may increase your risk of foodborne illness.

Australian Tomahawk Chops

Broadleaf Wagyu 32oz 115

SUSHI SELECTIONS*
Sushi developed exclusively for Mastro’s Steakhouse by Chef Angel Carbajal of Nick-San Cabo San Lucas

Executive Chef - Matthew Bedell

POTATOES & FRESH VEGETABLES

Aspen Ridge
All Natural, No Antibiotics
Boneless Ribeye 18oz 63
New York Strip 16oz 64

Japanese A5 Wagyu
New York 8oz 150
New York 10oz 175
New York 12oz 200

STEAKS & CHOPS*

APPETIZERS*

SOUPS & SALADS*

SEAFOOD*

MASTRO'S SEAFOOD TOWER*
Create your own selection of fresh, chilled shellfish presented on our signature iced seafood tower

Lunch, Dinner & Dessert



Awards & Accolades

ARIZONA
CITY HALL SCOTTSDALE 
NORTH SCOTTSDALE 
SCOTTSDALE OCEAN CLUB
CALIFORNIA
BEVERLY HILLS PENTHOUSE 
BEVERLY HILLS STEAKHOUSE 
COSTA MESA
MALIBU NEWPORT BEACH PALM 
DESERT SAN FRANCISCO 
THOUSAND OAKS
FLORIDA
FT. LAUDERDALE
ILLIONOIS
CHICAGO
MASSACHUSETTS
BOSTON
NEVADA
LAS VEGAS
NEW YORK
NEW YORK
TEXAS
HOUSTON
WASHINGTON DC

WINE SPECATATOR
“Grand Award Winner” 2020 
“Best of Award of Excellence” 2020
“Award of Excellence” 2020

TRIP ADVISOR
“Certificate of Excellence Award for Superior Service”

OPEN TABLE
“Diners’ Choice Award”

GAYOT
“Top 10 Steakhouse in the U.S.

Domestic 
Locations

”



Social Media

@mastrosrestaurant@MastrosOfficial@mastrosofficial



Real Estate Inquiries Invited By: 

Greg Rabin *
Vice President, Commercial & Retail Services
O: 416.636.8898 EXT. 274  |  C: 416.669.1670
grabin@thebehargroup.com

The Behar Group Realty Inc., Brokerage  |  * Sales Representative  ** Broker

Avi Behar **
Chairman & CEO
416.636.8898 EXT. 227
abehar@thebehargroup.com
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