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MAGNUMS

Appetizers

Begin your dining experience this evening with an incredible starter.

Kalua Pork Spring Rolls w/ an Asian Mignonette Dipping Sauce
Traditional “Hawaiian Style” roasted Kalua Pork rolled into crispy spring rolls and accompanied by
a spicy and tangy dipping sauce
$8.95

Mushrooms of Misawa
Plump Aomori mushrooms packed with a special blend of Alaskan crabmeat and fresh spices then

baked over a low flame
$8.50

Stuffed Shrimp Pernod

Jumbo gulf shrimp loaded with our special crab and scallop stuffing, spirited with just a touch of
Anis French liqueur
$8.95

Artichoke Hearts and Spinach Dip
A savory blend of artichoke hearts, spinach and parmesan cheese baked to a golden

brown and served fresh from our ovens with a side of warm, toasted garlic baguette slices
$8.25

Soups & Salads

A great change of pace for those desiring a lighter fare this evening.

Potato and Leek Chowder
A delicate creamy chowder highlighted by local vegetables and fresh cream
$4.25

New England Clam Chowder
A hot comforting bowl of our hearty New England Style Clam Chowder

loaded with sea clams, potato and bacon pieces
$4.95

Caesar Salad “Your Way”
Crisp hearts of Romaine and Iceberg lettuce
$9.95
Add your choice of grilled chicken or shrimp
$15.95

Scampi Salad
A bed of crispy greens tossed with tomato, onion, crumbled blue cheese, capers, and jumbo

shrimp grilled to perfection, drizzled with a red wine vinegar and creamy ranch sauce
$13.95

Membership Discount $1 off applies to all selections




MAGNUMS

Butcher’s Block

Your steak selection this evening will be one of the finest in the world. Choose one of
our own homemade sauces below to make this evening’s dinner even more special.
(Well done orders will be butterfly cut)

New York Strip Tenderloin
10 ounce $18.95 8 ounce $19.95
12 ounce $20.95 10 ounce  $21.95
16 ounce $22.95 12 ounce  $23.95
Delmonico

10 ounce $17.95
16 ounce $23.95

Choose any steak blackened for a taste that will explode with flavor.
Add "2 pound of crab legs for $9.95

Our Chef’s Special Sauces

Béarnaise - Hollandaise laced with a tarragon reduction
Three Peppercorn - delightful taste of peppercorns and demi glace
Champignons - a delectable blend of mushrooms and spices
Dijon - famous French delight, delicious on any beefs selection
Seasoned Steak Butter - fresh garlic highlights this special house offering
Wednesday and Thursday Nights

Encrusted Prime Rib of Beef
8 0z---14.95 10 0z---$16.95 14 0z---$20.95

All entreés are accompanied by our special garden salad or tonight’s soup,
a choice of herb-roasted potatoes or wild rice and our fresh vegetable du jour.

tables of 8 or more include 15% gratuity

Membership Discount $1 off applies to all selections




MAGNUMS

Magnums’ Specialty Steaks

The following menu selections are found only at Magnums. These dishes
are prepared daily by our chefs, ensuring a unique culinary experience.

Oriental Tenderloin

A popular favorite created by our own Chef Wada, this 10 oz. tenderloin is grilled to your
preferred doneness and finished with our chef’s flavorful teriyaki sauce.
$22.95

Marinated New York Steak

A grilled New York Steak marinated in Asian seasoning topped with a pungent Wasabi soy sauce
$22.95

Seafood Selections

Stuffed Shrimp Pernod

A full portion of Jumbo Gulf Shrimp loaded with our special crab and scallop stuffing,
spirited with just a touch of a Anis French liqueur
$19.95

Grilled Alaskan Salmon

Your choice: delicate fillet grilled or blackened to perfection
$18.95

Shrimp & Scallop Scampi

A full pound of ocean delights sautéed in our special garlic butter and White Chablis
$19.95

Snow Crab Legs

12 pounds of delectable Snow Crab, served steaming hot with melted butter
$24.95

Please ask your server about our specials.

All entreés are accompanied by our special garden salad or tonight’s soup,
a choice of herb-roasted potatoes or wild rice and our fresh vegetable du jour.

tables of 8 or more include 15% gratuity

Membership Discount $1 off applies to all selections




Magnums’ Poultry Selections

Chicken Seafood Brochette

Chicken, shrimp, and scallops threaded on bamboo skewers, marinated in a unique blend
of herbs, drizzled with olive oil and grilled
$17.50

Chicken Marsala

Lightly floured & sautéed chicken scallopinis with mushrooms in a Sweet Marsala Wine
Sauce
$15.95

Teriyaki Chicken
Chicken breast marinated in a delicate teriyaki sauce and grilled to perfection
$14.95

All entrees are accompanied by our special garden salad or tonight’s soup,
a choice of herb-roasted potatoes or wild rice and our fresh vegetable du jour.

Dessert Time

Our scrumptious selection of desserts will satisfy all taste buds.

$3.95 each

Tiramisu
Brownie Lasagha
Strawberry La Bamba
New York Cheese Cake
Chocolate Loving Spoonful
Warm Honey Apple Pie A La Mode

tables of 8 or more include 15% gratuity

Membership Discount $1 off applies to all selections




Wine List

Red Bottle Glass
Cabernet Sauvignon, Kendall Jackson $17.00 $5.00
Merlot, Kendall Jackson $17.00 $5.00
Cabernet Sauvignon, Gallo Sonoma $15.00
Merlot, Gallo Sonoma $12.00
Merlot, Australian $12.00 $3.50
Shiraz, Australian $12.00 $3.50
White
Chardonnay, Kendall Jackson $14.00 $4.00
Chardonnay, Australian $12.00 $3.50
Chardonnay, Gallo Sonoma $12.00
Riesling, St.Michel Johannesburg $12.00

Blush
White Zinfandel, Turning Leaf $9.00
White Zinfandel, Gallo Twin Valley $8.00 $2.50
White Zinfandel, Wild Vines Strawberry $8.00
Sparkling
Brut, Korbel $12.00
Andre $7.50

Dessert
Sheffield Tawny Port $8.00
Paul Masson Rich Ruby Port $8.00

Dezni Muscato D’Asti $8.00




Beverage List

Milk $1.75
Orange Juice $1.75
Apple Juice $1.75
Cranberry Juice $1.75
Pineapple Juice $1.75
Grapefruites Juice $1.75
Fountain Soda (Free Refill) $1.25
Melon Orange Coca-Cola Sprite Diet Coke
Can Soda $1.00

7-up Coca-cola Diet coke Dr Pepper
Pepsi Diet Pepsi Mountain Dew

Water, Iced Tea, and Coffee are always complimentary!

Beer List
Budweiser Bottle $2.50
Bud Lite Bottle $2.50
Michelob Bottle $2.50
Michelob Lite Bottle $2.50
Miller Genuine Draft Bottle $2.50
Miller Lite Bottle $2.50
Coors Light Bottle $2.50
Heineken Bottle $3.00
Corona Bottle $3.00
Sam Adams $3.00
O’Douls Bottle $2.50
Asahi Bottle $7.00
Kirin Bottle $7.00
Sapporo Bottle $7.00
Yebisu Bottle $7.00

Asahi Black Bottle $5.00
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MAGNUMS

Steak & Seafood
Restaurant

The Mutsu Officers’ Club
and Tohoku Enlisted Club
collocated in February
2002. The collocation
brought many great
opportunities for the
membership of our clubs.
One of the opportunities
was the ability to provide
two dining concepts
under one roof. In August
2003 the Misawa Air Base
Installation and 35th
Fighter Wing
Commander, along with
Misawa Clubs & the 35th
Services Squadron,
introduced “MAGNUMS
Steak and Seafood
Restaurant.”

Est. 2003

This exciting new
steakhouse concept
features world-famous
Chilled / Never Frozen
Certified Black Angus
Beef, complimented with
a wonderful variety of
seafood. MAGNUMS is
designed to be the dining
symbol of excellence at
Misawa Air Base.

Our goal is to provide
patrons with service that
compliments an
exclusively In-House
dining experience. We
are available to
accommodate your
personal dining needs for
singles, couples, and
groups up to 16 on a
space available basis.

An early arrival for large
groups is highly
recommended to ensure
service and seat
availability due to our
growing popularity and
high volume of clientele.
While dining at our
facility, we make it a
priority to serve you in
the most efficient and
expedient manner we
can. We appreciate your
participation in the
consideration of other
patrons waiting to dine.

Thank you for all your
gracious support and
highly valued patronage.




