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APPETIZERS

Jumbo Shrimp Cocktail S$23

Crispy Crab Cakes $15
Spicy green apple slaw

Fried Calamari $15
Marinara sauce

Fire Cracker Breaded Shrimp $12
Sweet mustard sauce

Parmesan Breaded Portobello  $12
Red wine tomato sauce

Sautéed Mussels S14
White wine, garlic butter sauce, roasted
tomato, crostini

A LA CARTE

SOUPS & SALADS

Poached Pear Spinach Salad $9
Goat cheese, red onion, candied pecans,

champagne raspberry vinaigrette

Wedge Salad $9
Iceberg lettuce, bacon, bleu cheese crumbles,

tomato, egg and cucumber

Caesar Salad s7
Classic with parmesan crisp
Artisan $8

Proscuitto and artichoke mesclun, pickled red
onion, tomato, pecorino cheese and house
dressing

Lobster Bisque Bowl $12
Onion Soup Bowl 38

Mashed Potato S5 Chef’s Veggie $6 Loaded Baked Potato $6
Baked Potato S5 FrenchFries &5
Wild Rice Pilaf S5 Truffle Fries $8
ENTREES
Citrus BBQ Grilled Salmon  $31 Pesto Chicken $29

Mango - pineapple relish, rice pilaf

Sautéed Bronzini $36
White wine lemon-dill sauce, rice pilaf

Thai Coconut Shrimp Bowl $27
Sautéed shrimp with julienne vegetable
medley, spicy coconut broth, rice noodles

Bruschetta Chicken $28
Fresh mozzarella stuffed chicken breast
topped with tomato, shallot and garlic mix,
aged balsamic drizzle & garlic mash

Oven Roasted Chicken $29
Oven Roasted Airline Chicken Breast with
garlic mash

Pan seared chicken breast, pesto cream,
rigatoni oven roasted tomato

Lake Perch $29
Seasoned, floured and deep fried, rice pilaf
Smoked Pork Chop S30
Bourbon dijon glaze, garlic mash

Rack of Lamb $55

Cabernet demi sauce, garlic mash

*There is an $8 entree split fee*
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ANGUS BEEF

All steak selections are served with
Chef’s potato and vegetable of the day.

Center Cut Filet Mignon

With Cabernet shallot butter Surf&Turf $49

702 850 / 50z $39 Petite filet atop wilted spinach \.Nit.h
butter lobster claw, lobster ravioli,
Center Cut New York Strip mushroom & pecorino sauce
With garlic herb scallion butter q
12 oz 849 Steak Au Poive $43
Peppercorn crusted petite filet, bleu
Ribeye Steak cheese mushroom demi

16 02 $66 / 120z $53

Portobello Mushroom Burger $17

Pan Seared Cajun Ribeye 80z burger, breaded portobello strips,
angel hair pasta with tomato, scallions smoked cheddar, lettuce, tomato and
and pepperjack white cheddar sauce garlic aioli

12 0z $57

Oven Roasted Prime Rib
(weekend only)

Served with Au Jus
10 0z $37 / 14 0z $50

STEAK

ACCOMPANIMENTS

Bacon Wrap w/ Blue $7 Sautéed Mushrooms  $5
Cheese Crust (filet only)

Caramelized Onion S5

Green Peppercorn Demi S6 Onion Straws S4

*There is an $8 entree split fee™*
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