APPETIZERS

MARINATED CHICKEN TENDERS SHRIMP COCKTAIL
FRIED SHRIMP ROASTED PUMPKIN SOUP
Roasted red pepper remoulade Crouton, cream

ASPARAGUS VICHYSSOISE BEEF AND BARLEY SQUP
Chill, ra tare soup Roo taby
HONEY ROASTED HAM MIXED GREENS

KALE OR ROMAINE CAESAR SALAD
————— RARE
Il EFINDS

ESCARGOTS BOURGUIGHONNE

FEATURED WINES

MOSCATO, CASTELLD DEL POGGID

Payig, Iraly

CHAR.DUHIJAY, KENDALL-JACKSON

8751 33 byl e

25 gl

SAUYIGNON BLANC OYSTER BAY
Marlboraugh, New Zeyfand Sl N oo
84l 30 bl A
ol
GIFFT BY KATHIE LEE GIFFORD
Red Blend, California, G”FE‘JH,?“TH‘E LD
S “2ardgnnay, California

75 gl 29 4y

CABERNET SAUYIGHON, HESS SELECT
Nozth Coust, Califoraiy
102551 39 4y

MAINS

BEEF LASAGNA

CHICKEN M

PENNE MARISCOS

BRAISED SHORT RIBS

RUM RUNMER

{i Rum, Bacards §

CHICKEN P,

Warm and flaky

ATTIES
15 of pastry, filleq

FLAT IRON STEAK"

S FILLET WITH PLANTAIN CRUST
i b, the fish filler
n5 and

ory with a satisfying crumch, ¢
a bause made mixtire of pl

s and lightly fried, se
adongside black Bean and corn,

CHICKEN BREAST PORK CHOP

 STEAKHOUSE
SELECTIONS

Great seafood and premivm aged USDA beefe
seasoned and broiled o your exaet spevifications.
a surcharge of §20.00 applies fo each entrée

SIDE DISHES

BROILED MAINE LOBSTER TAIL

BROCCOLI, CARROTS ONIONS MAC N CHEESE, BACON served with drawn butter
BAKED POTATO FRENCH FRIES SURF & TURF® ] .
Sour cream, bacon, chives Herd garlic butter Maine lobster. tail and grilled files mignon

RATATOUILLE CREAMED SPINACH BROILED FILET NIGNON"

9-oz. premium aged beef

NEW YORK STRIP LOIN STEAK®

[4-02. of the favorite cut for steak lavers

; ’ nderacoked meats, poaliey, seafecd.
“Public bealth adeisorys Sonsmng o T g e expecialy

e SHcredse your rifl i
dhefal (gg;'z:f ;sw ur;‘w‘n medical conditivns.
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