ENTREES

ALL ENTREES INCLUDE HOUSE MADE BREAD & BUTTER UPON REQUEST

DRY AGED NY STRIP
IN-HOUSE DRY AGED CERTIFIED ANGUS BEEF GRILLED TO YOUR SPECIFICATION, SERVED WITH SAVORY
QUARTERED BABY RED POTATOES, SAUTEED VEGETABLES AND TRUFFLED DEMI GLACE.
100z STRIP $27, 2007 STRIP $35, 300Z STRIP $42 G
DEGREE OF STEAKS: RARE: SEARED OUTSIDE AND STILL RED 75% THROUGH THE CENTER; MEDIUM RARE: SEARED OUTSIDE WITH 50% RED CENTER;
MEDIUM: SEARED OUTSIDE, 25 % PINK SHOWING INSIDE; MEDIUM WELL: A SLIGHT HINT OF PINK; WELL DONE: ORDER CHICKEN
CARAMEL CHICKEN
HOUSE MARINATED CHICKEN STRIPS SEARED TO PERFECTION AND TOSSED IN A SWEET AND ZESTY CARAMEL SAUCE.
SERVED OVER A BED OF STICKY WHITE RICE AND FRESH VEGETABLES. $14 G

HALIBUT
80Z PAN SEARED HALIBUT, ROASTED FENNEL SHOOTS, KALAMATA OLIVES
AND AN EXQUISITE SPICED TOMATO BROTH. $26 G

JAMBALAYA
A HEARTY MIX OF SAUSAGE, RICE, PEPPERS, ONIONS, GARLIC, CELERY AND TOMATOES BROUGHT
TOGETHER IN A TRADITIONAL SPICY CREOLE-SEASONED SAUCE. $13 ADD JuMBO SHRIMP §7 G

ROASTED PORK SHANK
SLOW COOKED PORK SHANK SERVED OVER CREAMY SAFFRON AND FONTINA RISOTTO
MIXED WITH ROASTED CARROTS, ONIONS AND CELERY TOPPED WITH OUR DECADENT HOMEMADE DEMI GLACE. $23

CHICKEN PARMESAN
PARMESAN CRUSTED CHICKEN TOPPED WITH TOMATO SAUCE AND MOZZARELLA CHEESE
SERVED WITH A SIDE OF FRESH FETTUCCINE ALFREDO. $18

SourPs & SALADS

ALL SOUP &SALAD INCLUDE HOUSE MADE BREAD & BUTTER UPON REQUEST
ADD TO ANY SALAD: GRILLED CHICKEN $4, SHRIMP $7, SALMON $8
TRADITIONAL HOUSE
ICEBERG AND MIXED GREENS WITH TOMATOES, GREEN OLIVES, PEPPERONCINIS AND CROUTONS
SERVED WITH HOUSE MADE ITALIAN DRESSING. $3.50 V, G

SPINACH SALAD
BABY SPINACH, STRAWBERRIES, MANDARIN ORANGES AND SLICED RED ONIONS
TOSSED IN A CITRUS VINAIGRETTE. §6 V, G

CAESAR
CRISP ROMAINE HEART SERVED WITH PARMESAN CROSTINI, TOMATOES AND FRESH GRATED
PARMESAN SERVED WITH HOMEMADE CAESAR DRESSING. $6

MIXED GREEN
SPRING MIX, GRAPE TOMATO HALVES, SLICED PEAR AND PECANS TOSSED IN
HOUSE-MADE BLEU CHEESE DRESSING. $6 V, G

ToMATO-BASIL Soupr
CREAMY TOMATO SOUP WITH ROASTED GARLIC, ONIONS, FRESH BASIL AND CROUTONS. $6



