
 1924 PRIME  
High Point University 

 
 

ǂ Rare – cold red center  Medium-Rare – cool red center  Medium – warm red center  Medium-Well – hot pink center  Well Done – no pink 
GF – Gluten Free, all menu items can be made gluten free 

Desserts will be presented by your Server 
*Consuming raw or undercooked animal products may increase risk of food borne illness. 

Please be advised that our food may come in contact or contain peanuts, tree nuts, soy, milk, eggs, wheat, shellfish, fish, or sesame 
1924 PRIME is a cellular phone free restaurant. 

First Course Main Course 
 
Cream of Tomato, Basil Soup GF available  

Basil, chevre, croutons  
 
Fully Loaded Potato Soup GF 

Bacon, scallions, sour cream, cheddar 
 
Baby Greens GF 
Strawberries, chevre, candied pecans 
Balsamic vinaigrette 
 
Hearts of Romaine Caesar GF available 
Cherry tomatoes, Parmesan, croutons 
 
Iceberg Wedge GF 

Applewood bacon, cherry tomatoes, cucumber 
Creamy blue cheese dressing  
 
Chipotle Chili Pimento Cheese GF 
Memphis barbeque spiced tostadas 
 
Fried Brussels Sprouts GF 
Bacon balsamic brown sugar aioli 
 
 
 

 
Angel Hair GF available 
Fire roasted tomato sauce, shaved parmesan 
Sauteed shrimp~ or~ grilled chicken 
 
Rigatoni GF available 
Baby mozzarella, braised beef ragu, parmesan 
 
Grilled Chicken Caesar GF available 

Hearts of romaine, cherry tomatoes 
Shaved parmesan, Texas toast croutons 
 
Grilled Atlantic Salmon GF  

Rainbow potatoes & carrots, saffron cream 
 
Short Rib*ǂ GF 
Potatoes au gratin, bordelaise, creamy horseradish  
 
C. A. B. Filet*ǂ GF 
Creamed potatoes, bordelaise sauce 
 
U.S.D.A. Prime New York Strip*ǂ GF 
Sea salt butter, peppercorn brandy sauce 
 
 

Sides  
 
Whipped Potatoes GF 
 
Baked Potato GF 
 
Creamed Corn GF 
 
French Beans GF 

 
Parmesan Creamed Spinach GF 
 
Asparagus GF 
 
Steamed Broccoli GF 
 
Wild Mushrooms GF 
 

 


