BEGIN
THAI SPRING ROLLS 10.5
CHICKEN, NAPA VALLEY SLAW, SWEET
ORANGE GINGER SAUCE

SHRIMP COCKTAIL (LOow CARB) 12
GIANT SHRIMP, HORSERADISH COCKTAIL SAUCE

SALT & PEPPER CALAMARI 11
WAsABI AlOLI, SMOKE TOMATO SAUCE

ASIAN CHICKEN LETTUCE WRAPS 11
PEANUTS, SCALLIONS, CHILI SAUCE

BBQ CHICKEN QUESADILLA 10
MONTEREY JACK & CHEDDAR CHEESE,

GREEN ONIONS, Pico DE GALLO,

AVOCADO-SOUR CREAM SAUCE

GREENS
CoBB SALAD (Low CARB) 12
AVOCADO, SMOKED APPLEWOOD BACON, MAYTAG
BLEU, HERB CHICKEN BREAST, TOMATO, EGG

CAESAR SALAD WITH WHITE ANCHOVY 11
ADD ROSEMARY CHICKEN (Low CARB) 13
BLT SALAD 12

APPLEWOOD SMOKED BACON,
ROMA TOMATOES, FRESH MESCLUN MIX,
CHUNKY BLEU CHEESE DRESSING

SOUTHWEST CHICKEN SALAD 13
SALSA FRESCO, TOMATO FRIED CHICKEN
TENDERS, DICED EGG, JACK & CHEDDAR
CHEESE, DICED AVOCADO

CHINESE CHICKEN SALAD 14
WARMTH

TODAYS’ FRESHLY MADE SOUP 5

THREE CHEESE ONION GRATINEE 6

GRUYERE, PROVOLONE, PARMESAN

MAIN PLATES
Served with Fresh Baked Rolls & Butter.

FRESH CATCH OF THE DAY MKT
ASK YOUR SEVER ABOUT TODAY’S SELECTION

MISO GLAZED SALMON 24
PINEAPPLE MINT RELISH, STEAMED JASMINE
RICE, SEASONAL FRESH VEGETABLES

MAIN PLATES (CONT.)

HAZELNUT CRUSTED SEA BASS 28
FRANGELICO BEURRE BLANC

LumMP CRAB CAKE ENTREE 26
Two JuMBO LuUMP CRAB CAKES, OLD BAY
REMOULADE, SPRING MIX, FRESH TOMATO
FENNEL RELISH

HOISIN CHICKEN STIR FRY 19
SEASONED CHICKEN BREAST, FRESH ASIAN

STIR FRY VEGETABLES, BROWN RICE,

SESAME GINGER GLAZE

CHICKEN TUSCANY 19
SEASONED BREADCRUMBS, SHAVED PARMESAN
REGGIANO, LEMON CAPER SAUCE

LINGUINI CARBONARA 18
PANCETTA, FRESH PEAS, SHAVED PARMESAN
REGGIANO, LIGHT CREAM SAUCE

CHEF’S EVENING SPECIAL MKT
ASK YOUR SERVER ABOUT CHEF’S
SPECIAL CREATION

GRILLED 12 0Z. NEW YORK STRIP 32
CERTIFIED ANGUS BEEF® BRAND,
YUKON BRAND MASHED POTATOES

BLUE MOON FILET 35
CERTIFIED ANGUS BEEF® BRAND, BLEU CHEESE
CRUST, PEPPERCORN GLACE, YUKON GOLD
MASHED POTATOES

FILET MIGNON 36
8 0z CERTIFIED ANGUS BEEF® BRAND CENTER
CUT FILET MIGNON, YUKON GOLD MASHED
POTATOES, SEASON’S VEGETABLES

STEAK OSCAR 36
TWIN MEDALLIONS OF CERTIFIED ANGUS BEEF®
BRAND, JuMBO LuMP CRABMEAT, ASPARAGUS
SPEARS, BEARNAISE SAUCE

PORK OSSO Bucco 22
BAROLO WINE SUACE, BRAISED VEGETABLES,
YUKON GOLD MASHED POTATOES

BRAISED SHORT RIBS 27
YUKON GOLD MASHED POTATOES,
BAROLO DEMI, HORSERADISH CREME FRAICHE

FOR THE LIGHTER APPETITE 12
WE WOULD BE PLEASED TO PREPARE A
HAMBURGER, CHEESEBURGER OR A

TUSCAN CHICKEN PANINO



