
If at all possible, we would greatly appreciate if you could tip in cash.  Thank you.

Starters
Soup Du Jour 
Sweet Corn & Crab or Cream of Wild Mushroom
Truffle Fries 
w/ roasted garlic lemon aoili

.................................................................................................... 13

Crab Soft Pretzel
w/ melted cheese

............................................................................................ 10

Escargot & Wild Mushrooms
w/ tarragon garlic cream over crustini bread

....................................................................... 13

Vegetarian Selection
Southwest Vegetarian "Chicken"
breaded patties baked & served w/quinoa, wild rice, black beans, bell pepper,
roasted corn, scallions & poblanos. Topped w/ a Mexican cheese blend, fresh
roasted tomatoes & avocado slices. 

............................................................... 21

Crispy Risotto Cakes
w/ fontina & parmesan cheese. Served over sautéed spinach & a wild
mushroom sauce.

..................................................................................... 21

Entrées
Filet Mignon topped with Wild Mushroom & Caramelized Onion
over au gratin potatoes & red wine demi glaze

.. 37

Baked Salmon w/ Tomato-Parm Crust
w/ parmesan risotto & pesto sauce

................................................... 26

Macadamia Crusted Mahi Mahi
over coconut rice w/ mango salsa

.................................................................. 24

Broiled Scallops w/ Roasted Garlic Sherry Cream Sauce
w/ caramelized onions and wild mushrooms over roasted asparagus

................... 35

14 oz Ribeye Topped w/Shrimp
w/a parmesan sauce

................................................................ 38

Prime Rib (gf)14oz cut ................................................................................. 35

Seasonal Dressings
Lemon Poppyseed, Strawberry Pink Champagne or Blueberry Balsamic


