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Known for their rich marbling and deep beef flavor, Boneless Chuck Short Ribs are a versatile butcher’s cut that delivers 

exceptional tenderness when slow-cooked. Hand-cut from USDA Choice beef, this hearty cut offers outstanding value and 

a comforting, steakhouse-quality eating experience that is perfect for elevated comfort food and seasonal features.

#88441

CHOICE BONELESS 

CHUCK SHORT RIBS

$10.90/lb.
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Flavor & Eating Experience:  

• Deep, beefy flavor

• Exceptionally tender when slow 

cooked

• Hearty texture with a succulent, 

melt-in-your-mouth finish

• Ideal for comfort-driven menus

Ideal Applications:

• Braised entrées
• Red wine or beer-braised 

specials
• BBQ and smoked preparations
• Shredded for tacos, sandwiches, 

or bowls
• Elevated comfort food features

Cooking Methods:

• Braise
• Smoke
• Sous vide
• Slow roast
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A favorite among chefs, the Bistro Filet (Teres Major) is prized for its remarkable tenderness and rich beef flavor. Hand-
cut from USDA Choice beef, this underutilized cut delivers a filet-like eating experience with a lean profile, making it an 
excellent choice for upscale features, steak frites, and center-of-the-plate presentations.

#89013

CHOICE BISTRO 

FILET STEAK

$18.57/lb.

Flavor & Eating Experience:  

• Tender, filet-like texture

• Lean  with light, even marbling

• More robust beef flavor than 

tenderloin

• Fine grain delivers a consistent 

juicy bite

Ideal Applications:

• Premium center-of-the-plate 

entrée

• Steak frites

• Medallions or sliced steak 

presentations

• Surf & turf features

Cooking Methods:

• Reverse sear
• Broiling
• Cast iron sear
• Grilling
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