SEAFOOD AND STEAKS

First course
Chef’s Soup Special

Traditional Caesar
Crisp romaine, cracked black pepper croutons,
locatelli cheese

Entrees

Short Rib Grilled Cheese

Fontina cheese, pickled red onions, brioche texas bread,
truffle Yukon gold potato wedges

Chopped Cobb Salad with Grilled Chicken

Romaine, applewood smoked bacon, avocado, hardboiled egg, tomato, bleu cheese,
creamy Dijon dress

Jumbo Lump Crabcake
Sweet potato gnocchi with sage brown butter,
sautéed spinach, honey-rum cream sauce

Dessert

Creed’s Cheesecake
Graham cracker crust, Chef’s sauce

Crustless Hot Apple Pie
Cranberry-walnut streusel topping, vanilla ice cream

Coffee/Tea
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