
 
 

 

 

PAELLA CAKES 

Red Pepper Remoulade 

$9 

SHRIMP COCKTAIL 

$10 

APPETIZERS 

IMPORTED CHEESE & 

FRUIT  

$12 

CHARCUTERIE 

$12 

 

 

 

 

HEIRLOOM TOMATO 

BRUSCHETTA 

$8 

EDAMAME 

$8

ENTREES 
All Entrees Include Your Choice of Soup or Salad 

We maintain our commitment to using the finest Certified Angus Beef & Seafood. 

Lightly seasoned before grilling to perfection.   

 

SWORDFISH 

Pan Roasted with Lemon Beurre Blanc. 

With your Choice of Potato & Vegetable Du Jour 

$24 

ORANGE ROSEMARY SALMON 

Your Choice of Potato & Vegetable Du Jour 

$21 

SPINACH PASTA  

Roasted Garlic, Heirloom Tomatoes, Red Onion, 

Shitake Mushrooms, White Wine & Basil Pesto 

$15 

BABY BACK RIBS 

Smothered in Smokey BBQ Sauce With 

 Cole Slaw & Your Choice of Potato 

Half $17   Full $22    

12 OZ BONE-IN KC STRIP STEAK 

Grilled & Topped With Cabernet-Gorgonzola 

Compound Butter, Your Choice of Potato &  

Vegetable Du Jour 

$38 

AHI TUNA 

Brown Rice, Strawberry Ginger, &  

Cucumber Wasabi Asian Slaw 

$38 

COCONUT SEA SCALLOPS 

Mango-Peach Chutney, Banana Colada & Rice 

$26 

BRAZILIAN SKIRT STEAK  

Sautéed Peppers & Red Onions, Caramelized Lime, 

Cilantro & Your Choice of Potato 

$ 24 

ONION CRUSTED CHICKEN 

Maple Pecan Sauce,  

Your Choice of Potato & Vegetable Du Jour 

$17 

8OZ CENTER CUT FILET 

Crusted With Your Choice of Horseradish, 

Peppercorn, Parmesan or Bleu Cheese. Served with 

Your Choice of Potato & Vegetable Du Jour 

$38 

SOUP & SALAD 

SOUP DU JOUR 

BAKED FRENCH ONION 

HOUSE SALAD 

CAESAR SALAD 

WEDGE SALAD 

POTATO 

NAKED–Baked Potato with Butter 

CLASSIC-Baked Potato, Broccoli & Cheddar 

LOADED-Baked Potato, Cheddar, Bacon, Green Onions 

ROASTED GARLIC MASHED POTATO 

FRENCH FRIES 

BROWN RICE 


