First Course

Lighter Fare

Spring Rolls

4.99

Vegetable filled and deep fried on a bed of Asian
vegetables finished with sweet Thai chili & spicy
mustard

Shrimp Wontons

8.99

Fresh shrimp wrapped in a crispy wonton with sweet
Thai chili dipping sauce

Asian Blend

9.99

Combination of Spring Rolls & Shrimp Wontons

Charcuterie Board

14.99

4.99

Bowl of seasonal soup made from scratch in house

Second Course

8.99

Romaine Lettuce topped with craisins, pecans,
hardboiled egg, diced apple, diced pear and crumbled
feta cheese (Suggested Dressing – Citrus Vinaigrette)
Add Chicken
3.99
Add Shrimp
5.99

Spicy Shrimp Caesar

14.99

Romaine Lettuce tossed with shaved parmesan cheese
and Caesar dressing topped with fried spicy tortilla
chips and chili powder rubbed sautéed shrimp

Teriyaki Salmon Salad

A seasonal assortment of the finest imported &
domestic meats and cheeses

Soup Du Jour

Apple Pear Salad

15.99

Grilled Salmon Filet finished with teriyaki glaze on a
bed of baby spinach, mandarin oranges, chow mein
noodles, sesame seeds, scallions, and toasted almonds
(Suggested Dressing – Asian Vinaigrette)

Gluten Free
Pasta Marinara

14.99

All entrees come with choice of house salad, Caesar
salad, or cup of soup

Al dente pasta tossed with marinara sauce and grilled
seasonal vegetables (Served with side salad or cup of soup)

Char-Grilled 6 oz. Filet Mignon
Finished with herb maître d butter
26.99

Portobello Mushroom Steak

Angus Beef Short Ribs

24.99

Slow braised boneless Angus Short Ribs served over
mashed red skinned potatoes and one choice of side

Grilled Cedar Plank Salmon

18.99

Lightly dusted with brown sugar & cedar plank grilled,
finished with a brown sugar glaze & pineapple salsa

Chicken Florentine

16.99

Lightly dusted & pan seared then finished with a house
made spinach cream sauce

Grilled Pork Chop

21.99

Bone-in, center cut pork chop grilled to perfection,
served over creamy 5 grain “risotto” blend and topped
with sautéed cinnamon apples

-Dinner SidesBaked Potato Baked Sweet Potato Basmati Rice Broccoli
Spinach Asparagus Sugar Snap Peas Sautéed Vegetables

17.99

Portobello mushroom cap stuffed with tomato coulis
and served with two choice vegetables

Veggie Pizza

10.99

NEW! Cauliflower Crust topped with marinara sauce,
peppers, onions, mushrooms, and spinach

Casual Bites
Slow Roasted Beef Tacos

14.99

Slow roasted beef short ribs in a corn tortilla topped
with a tangy color crunch slaw with cotija cheese

Chicken Quesadilla

9.99

Warm tortilla shell stuffed with melted blended cheese,
grilled chicken, sautéed onions & peppers accompanied
by salsa and sour cream

Sesame Honey Wings
Six Wings
9.99
Twelve Wings

16.99

Jumbo deep fried to golden perfection tossed in Sesame
Honey sauce served with celery sticks and your choice
of Ranch or Bleu Cheese

