ENTREES

Meals include fresh baked rolls with sweet cream butter, your choice
of house soup or small wedge salad and selection of daily dessert

BACON-WRAPPED BEEF
TENDERLOIN -$53

100z beef tenderloin grilled to
perfection and served with rosemary
tri-colored potatoes, glazed baby

carrots and a choice of roasted cippolini
demi-glace or bearnaise sauce

Wine pairing: Pinot Noir
RIBEYE STEAK 120Z -$51

Flavorful beef ribeye seared on the outside
and cooked to perfection with your choice of
baked potato, french fries or potato wedges
Wine pairing: Cabernet Sauvignon

SIRLOIN 100Z -$38

Beef sirloin simply seasoned with salt

and pepper, served with your choice of baked
potato, french fries or potato wedges

Wine pairing: Cabernet Sauvignon

MUSHROOM BEEF TIPS
PAPPARDELLE -$31

Tender pieces of beef served with
mushrooms, shallots, onions and
roasted carrots in a demi-glace
cream sauce served over buttered
pappardelle pasta

Wine pairing: Pinot Noir

FULL RACK BABY BACK RIBS -$48
HALF RACK BABY BACK RIBS -$32

Smoked in house with mesquite wood
and basted to perfection with a sweet
and peppery BBQ sauce

Wine pairing: Cabernet Sauvignon

KING-CUT PRIME RIB -$50
QUEEN-CUT PRIME RIB -$45

Choice of king- or queen-cut slow-roasted
prime rib, served with creamy Yukon Gold
mashed potatoes and vegetable of the day
Wine pairing: Cabernet Sauvignon




SHRIMP ENHANCEMENT -$17

Add 11lb of your choice of Cajun blackened
shrimp, steamed peel & eat Old Bay® seasoned
shrimp or crispy fried shrimp

Wine pairing: Riesling

JUST FOR KIDS

CREAMY MAC AND CHEESE SERVED
WITH CORN ON THE COB WITH
FRENCH FRIES - $7

BBQ RIBLETS WITH FRENCH FRIES - $10

A LA CARTE ITEMS

SMALL WEDGE SALAD - $6
SOUP OF THE DAY* - $6

DESSERTS* - $7

*See server for soup and dessert options




