
The John Howie Steak Curbside Butcher Boxes (June 24, 2021)  
The JHS Butcher Box options below….are incredible boxes where you as the at home chef can 

take the credit for the amazing meals! It’s all about preparing the best meats and seafood’s 

available anywhere, and that’s what we offer, and at an incredible value.  
 

Ordering Options  
Orders can be placed by phone Call 425-440-0880 from 12:00pm-8:00pm seven days a week. 

After hours orders can be left on voicemail or email Tim Lodahl tlodahl@johnhowiesteak.com  
 

Orders are available for pickup daily from 3:00pm-8:00pm. When you arrive to pick up 
your order please enter the parking entrance off 112th Avenue and park in the waiting area 
to the right. Call 425-440-0880 let them know you’ve arrived and we will bring it to your 
car.  
 

If you are looking for wine, spirits, or non-alcoholic beverages please visit the Add 

on to your experience section below. 
 

All Butcher Boxes include – 
1 - 1lb container of our Valrhona Chocolate Chip Cookie Dough  
1 - 4oz Tin of JHS Steak Seasoning 
1 - 2oz Tin of our Hawaiian Black Lava finishing salt.  
  
All prime steaks below are 28 Day Custom Aged USDA Prime Beef except for 
the 42 day prime ribeye and wagyu. 
 

Prime Steak Pack-Option #1- $165.00 Box 
2 each    6oz USDA Prime Filets       
2 each    8oz USDA Prime Sirloin Caps Steaks 
2 each    14oz USDA Baseball Cut Top Sirloin Steaks 
2 each    10oz USDA 42 Day Dry Aged Prime Ribeye Steaks 
 
 

Prime Steak Plus-Option #2- $160.00 Box 
2 lbs      American Wagyu Ground Chuck 
4 each   Jerk Chicken Sausage Links  
4 each   Gochujang Pork Sausage Links  
2 each    6oz USDA Prime Filets 
2 each    8oz USDA Prime Sirloin Caps Steaks 
2 each    10oz USDA 42 Day Dry Aged Prime Ribeye Steaks 
 
 

Prime Surf and Turf x2-Option #3- $185.00 Box 
2 each    6oz USDA Prime Filets 
2 each    10oz USDA 42 Day Dry Aged Prime Ribeye Steaks 
1 lb        Alaskan King Crab Merus Section-Frozen 
2 lbs      31/40 ct. Peeled and Deveined Shrimp-Frozen 
 



 
 
Ultimate Tenderloin Flight- Option #4- $350.00 Box 
2 each    6oz USDA Prime Beef Tenderloin Filet Mignons 
2 each    6oz American Wagyu Beef Tenderloin Filet Mignons 
2 each    6oz Australian Wagyu Beef Tenderloin Filet Mignons  
2 each    6oz Japanese A5 Wagyu Beef Tenderloin Filet Mignons 
 
 

 
 

Add on to your experience…… 
1 each    6oz Japanese A5 Wagyu Beef Tenderloin Filet Mignon - $140.00 
1 each    8oz Japanese A5 Wagyu Beef Ribeye - $120.00 
  

32oz American Wagyu “Tomahawk” Long Bone Ribeye - $90.00 
48oz American Wagyu “Tomahawk” Long Bone Ribeye - $125.00 
 

1 lb      American Wagyu Ground Chuck - $8 
4 each Jerk Chicken Sausages - $8 
4 each Gochijang Pork Sausages - $8 

1 each  8oz Cold Water Lobstertail-Frozen - $30.00 
1 lb      Alaskan King Crab Merus Section-Frozen - $80.00 
2 lbs    31/40 ct. Peeled and Deveined Shrimp-Frozen - $20.00 
1 lb       Valrhona Chocolate Chip Cookie Dough - $8.00 
 

 
Wine  
John Howie Cabernet Sauvignon by Mark Ryan, Columbia Valley, WA 2018 - $72.00 
Educated Guess Cabernet Sauvignon, Napa Valley, CA 2018 - $48.00 
Ex Post Facto Syrah, Santa Barbra, CA 2019 - $90 
Jordan Chardonnay, Russian River, CA 2017 - $90 
Educated Guess Chardonnay, Napa Valley, CA 2018 $48 
 

 
Spirits (Private Selections Hand Pick by John Howie and Tim Lodahl) 
Woodford Reserve - $70.00 
Maker’s Mark Barrel Proof #5 - $80.00 
Blanton’s Single Barrel - $350.00 
Knob Creek Rye - $65.00 
 

Water 
Fiji Water-Bottle 330ml - $2.50 
Topo Chico Mineral Water Carbonated-Bottle 12oz - $2.50  


