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SEAFOOD AND STEAKS

$43.00
First course

Chef’s Soup Feature
Wild Mushroom
Truffle croutons, fine herbs

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

Classic Iceberg Wedge

Applewood smoked bacon, hardboiled egg, buttermilk blue cheese dressing

Entrees

Prime Rib French Dip
Caramelized onions, Jarlesburg swiss cheese, French baguette, natural jus, red bliss potato chips

Chopped Cobb Salad with Grilled Chicken
Romaine, applewood smoked bacon, avocado, hardboiled egg, tomato, bleu cheese,
creamy Dijon dress

Jumbo Lump Crab cake
Roasted sweet fingerling potatoes, sautéed baby spinach, chipotle tomato cream sauce

Grilled Australian Barramundi Salad
Today's salad special

Dessert

Pistachio Chocolate Layer Cake
Pistachio butter cream filling, chocolate glaze, white chocolate blossoms, house made whipped
cream, fresh mint and pistachios

Bourbon Vanilla Bean Creme Brulee
Apple-walnut caramel, house made whipped cream and fresh mint

Coffee/Tea
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