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FIRST COURSE

our Chef’s selection of ceviche and

mushroom, beef & sage soup shooters with our house made beef jerky

SECOND COURSE

choice of:

Caesar Salad
Lettuce Wedge

please choose upper ranch, maytag bleu cheese, 1001 island, or Flame vinaigrette

THIRD COURSE

choice of:

8oz Filet
140z Dry Aged Striploin
140z Dry Aged Ribeye
Local & Organic Flame Roasted Chicken Marsala
Wild Atlantic Salmon Oscar

accompanied by your choice of:

twice baked potato

salt & vinegar fries

sweet potato mash
mashed potato

sautéed seasonal vegetables

FOURTH COURSE

Our assorted dessert cart will be presented to your table
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ALA CARTE MENU

CHEF’S SELECTION APPETIZERS PLATTER......... 12.75

cew'c]ze /mus]]room, beef& sage soup s]zooters HHG’ our ]JOLISE' made beef/er](y

CAESAR SALAD ...ttt 7.5
LETTUCE WEDGE.......cooiiiiieeeeeeeeeeeeeieeie s 6.5
BOZ FILET ...ttt 33.75
140Z DRY AGED STRIPLOIN.......cccceevtreriereerrenee. 38.75
140Z DRY AGED RIBEYE.....ooiiieeeeeeeeeee, 39.75
FLAME ROASTED CHICKEN MARSALA............. 23.75
WILD ATLANTIC SALMON OSCAR........cccoveeuuenee. 29.75
{ ADD 40Z COLD WATER LOBSTER TAIL............ 24.75 }

twice baked potato 5.5

salt & vinegar fries 5.5

sweet potato mash 5.5

sautéed seasonal vegetables 5.5

mashed potato 5.5

ASSORTED DESSERT PLATTER.......ccccocevvevivrnnne. 12.75



