
**Recipe contains nuts. For those who have food allergies, please inform your server, we will be happy to discuss any necessary changes. *These items may be served raw or 
undercooked, or contain raw or undercooked ingredients.  

Consuming raw or undercooked meats, seafood, shell fish, eggs, or poultry mayincrease your risk of foodborne illness.

Sunday                    May 14th

Grilled Filet Mignon*
House seasoned, grilled to perfection with white cheddar 

mashed potatoes and seasonal vegetables.  36.95

Grilled Ribeye Steak*
House seasoned, grilled to perfection with white cheddar 

mashed potatoes and seasonal vegetables.  39.95
Add Grilled Shrimp $5

Parmesan Panko Crusted Halibut
Coated with fresh herbs, panko and Romano cheese, lightly grilled with lemon beurre blanc, 

cilantro jasmine rice and seasonal vegetables  34.95

Spicy Moroccan Meatballs

Seasoned with Moroccan harissa and spices, seared, served 
with hummus, feta and cucumber tomato salad and garlic mint yogurt sauce.  11.95

Blackened Salmon Caesar Salad*

Coated with Cajun seasonings and seared, with fresh romaine, arugula, radicchio, pecorino Romano cheese, 
lemon-garlic Caesar dressing and parmesan crisp.  18.95

Wagyu Beef Burger*

Snake River Farms American Wagyu ground beef, crispy prosciutto, Malbec caramelized onions, 
sharp white cheddar, arugula and pimenton rémoulade on a toasted brioche bun.  

Served with your choice of fresh hand-cut fries, Napa slaw or a small house salad. 17.95

Grilled Shrimp Pad Thai**

Grilled shrimp, rice noodles, carrot, ginger, red peppers, bok choy, 
peanuts, scrambled egg, cilantro & basil sautéed with tamarind coconut sauce.  20.95

DESSERT
Decadent Chocolate Cake**

Rich chocolate and moist three-layer cake.  Indulgent and delicious!  10.95
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