


TOM  JONES  STEAKHOUSE  | THE ULTIMATE DINING EXPERIENCE 

Tom Jones Steak House, in the heart of Toronto's financial district is an award winning steakhouse  

restaurant known for its legendary steaks, sea food, New York style piano bar, award-winning wine 

list and private functions. Enjoy the ultimate steakhouse dining experience that will be savored and  

remembered long after you've dined at this Toronto historic Victorian landmark. 

Tom Jones Steak House established in 1966 is one of the cities oldest and most famous 

Steakhouses  that reflect the best traditions of this vibrant city and one of the most respected and 

loved dining establishments in Toronto. As you cross the hand carved oak threshold of Tom Jones 

Steak House you enter a world of extraordinary charm and sensuous appointments, a place where 

outside influences subside  and cares melt away. 

The Tom Jones philosophy means individual care, special treatment and dedication to perfection.  

Each cut  of prime beef is hand trimmed and individually prepared a testament to Tom Jones Steak 

House's reputation as a charcoal broil specialty house. Serving the finest prime beef, shish 

kabobs, prime New York sirloin steaks and filet mignon, exquisite rack of lamb, provimi veal and 

honey barbeque back spareribs round out an exceptional list of entries. 

Tom Jones seafood selections rival the most succulent cuts of beef, filet of fresh Atlantic salmon, 

tasty lobster or grilled swordfish steaks are melt in your mouth delights of the sea. 

From extraordinary appetizers to hearty soups to exquisite main courses to tempting desserts, 

each plate is designed and prepared to please the eye as well as the pallet. 

Tom Jones wine cellar boosts more than 6,000 bottles of vintage wines. Vintage ports, ice wines, 

exclusive cognacs and armagnacs complete the tastes, smells and sites of the Tom Jones 

bouquet. 

But the dining experience is also an expression of good taste in a warm and inviting hospitable 

atmosphere. 
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LUNCH MENU HIGHLIGHTS 
 

Appetizers 

 
Fresh Shrimp Cocktail  

Steamed Mussels Provençale  

Light Hickory Smoked Salmon  

Escargot Bourguignonne  

Imported Bismark Herring  

Prosciutto Ham and Fresh Melon 

 

Soups & Salads 
French Onion Soup au Gratin  

New England Clam Chowder  

Soup of the Day  

Caesar Salad  

Athenian Salad  

Assorted Mixed Greens 

 

Price for Appetizers, soups and salad  

are between $6.95 to $24.00. 

Entrées 

 
Roast Prime Rib of Beef "au jus"  

Prime New York Striploin Steak  

Filet Mignon wrapped with bacon  

Honeyed Barbecued Back Spareribs  

Grilled Lamb Chops  

Grilled Center Cut Pork Chop  

Seared Calves Liver  

Grilled Organic Breast of Chicken  

Filet of Fresh Atlantic Salmon 

 

Price for entrées are between $19.95 to $30.00 

 

“All entrées accompanied by seasonal vegetables  

and potatoes of the day” 

 



DINNER MENU HIGHLIGHTS 
 

Appetizers 

 
Fresh Shrimp Cocktail  

Steamed Mussels Provençale  

Light Hickory Smoked Salmon  

Escargot Bourguignonne  

Imported Bismark Herring  

Prosciutto Ham and Fresh Melon 

 

Soups & Salads 
French Onion Soup au Gratin  

New England Clam Chowder  

Caesar Salad  

Athenian Salad  

Assorted Mixed Greens 

 

Price for Appetizers, soups and salad  

are between $9.95 to $24.00. 

Entrées 

 
Roast Prime Rib of Beef "au jus"  

Prime New York Striploin Steak  

New York Peppercorn Steak  

Prime Rib Steak  

Filet Mignon wrapped with bacon  

Honeyed Barbecued Back Spareribs  

Lobster Tail and Filet Mignon  

Alaskan King Crab Legs and Filet Mignon  

Filet of Fresh Atlantic Salmon  

Grilled Yellow Fin Tuna Steak  

Dover Sole  

Châteaubriand For Two  

Rack of Lamb For Two 

 

Price for entrées are between $35.00 to $75.00 

 

“All entrées accompanied by seasonal vegetables  

and potatoes of the day” 

 




