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Chef’s menu

APPETIZER

Fresh Harvest Garden Salad 
Mixed Greens, Chickpeas, sliced Radish, honey glazed sesame seeds   

ENTREE

PORK CHOP
Cranberry Jalapeno, Chutney, Brussels Sprouts, Mashed Potatoes 

Prime Rib 12 oz
  Blackened, topped with rosemary butter and served with mashed potatoes and green beans

DESSERT 

White chocolate Yule log

$51.00

STARTERS
LOBSTER BISQUE – Puff Pastry, Truffle Essence - $17.00

 BUFFALO CHICKEN EGGROLLS - Golden Fried Chicken, Buffalo Sauce, Napa Cabbage Slaw- $15.00

CRAB CAKES - Blue Lump Crab Cakes, Meyer Lemon Aioli, Chard Lemon - $24.00

PRAWNS COCKTAIL – Horseradish Cocktail Sauce - $23.00

SALADS 
  ICEBERG WEDGE SALAD – Bacon, Onion Straws, Tomato, Bleu Cheese Crumbles   - $16.75

CEASAR SALAD - Ciabatta Croutons, Parmesan Crisps - $16.00

 GRILLED SEA BASS SALAD - Cherry Tomatoes, Onions, Mushrooms, Avocado, Toasted Croutons Oil Balsamic Vinaigrette - $36.00

ENTREES 

RIBEYE CHOP 18 oz – Mashed Potatoes and Green Beans - $65.00 

BONE IN NEW YORK STEAK 16 oz-Blackened, Mashed Potatoes and Asparagus - $62.00

FILET MIGNON 5oz & SHRIMP SCAMPI- Mashed Potatoes and Asparagus -$57.00

SEA BASS- Marinated Cabbage, Wild Rice, Apple Miso Broth   – $52.00

SALMON-Blackened Wild Rice, lemon and Chive Oil   – $42.00

ROASTED CAULIFLOWER-Romesco Sauce, Couscous– $23.00


NO SEPARATE CHECKS. 20% Gratuity will be added to the total check.
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