
 
 
 

Surf & Turf 
 
Ingredients 

● Fogo Premium Lump Charcoal 
● 2 Lobster tails 
● 1 lemon 
● 1 stick butter, unsalted & room temperature 
● 1 small bunch parsley 
● 2 garlic cloves 
● Lawry's seasoned salt 
● 1 Filet Mignon 
● Kosher salt 
● Black pepper 
● 2 slices bacon 
● 2 toothpicks 

 

Directions 
Fire up your grill to 450 degrees with Fogo Charcoal.  
 
Prepare the butter mixture by mincing garlic and finely chop about ¼ cup parsley. When 
chopping the garlic, add some salt to the garlic and use the side of your knife to mash the garlic 
to create a spread. The grain of the salt helps break down the garlic. Mix this with the room 
temperature butter. Use your hands to make it easier to mix and form into a log so you can cut 
slices. Wrap in plastic wrap and refrigerate (or freeze for a short amount of time) to make slicing 
easier.  
 
Prepare the lobster tails by cutting the top of the tail shell with a pair of scissors and carefully 
crack the shell so you can remove the meat. Try to keep the shell intact so you can add the 
meat back into the shell to cook on the grill. Cut off the little legs on the bottom side of the tail 
because they will burn. Rinse out the shell and put the meat back into the shell.  
 
Add a few slices of the garlic parsley butter into the lobster tail and sprinkle on some Lawry’s 
seasoned salt and drizzle with lemon juice.  
 
Prepare the steak by sprinkling with kosher salt and black pepper. Wrap the sides with bacon 
and use a toothpick to keep the bacon on.  
 



Add the steak and lobster to the 450 degree grill over direct heat. Keep the lobsters on the 
edges so they cook a little slower. A good tip is to tent the lobster with foil so it steams a little 
and does not dry out.  
 
Cook the lobster until the internal temperature is 140 degrees and the outside of the lobster will 
turn red. It will take about 10-15 minutes. The steak will be finished when the internal 
temperature is 130 degrees for medium rare.  
 
Use a slice of the garlic butter and add to the top of the steak towards the end of the cook.  
 
Serve the lobster with slices of lemon and the leftover melted garlic butter. 
 
Enjoy! 
 
 
 


