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DINNER MENU
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S5PM-9PM DAILY

STARTERS

PAN FRIED BRUSSELS SPROUTS $12

Fresh Brussels Sprouts and Bacon Bits
sauteed with a reduced balsamic glaze.

CHICKEN SKEWER $13

Chicken Skewer with bell pepper, onion and
pineapple chunks grilled and drizzled with teriyaki
glaze. Served on a bed of rice pilaf.

STEAK BITES $15

Indulge in savory bites of perfectly seared steak,
nestled atop a bed of our signhature creamy
horseradish sauce. Served with a rich, hot Au Jus
for dipping.

SHRIMP SCAMPI $12

Five succulent shrimp, sauteed to perfectionina
bright lemon-butter sauce with fresh garlic and
herbs. Served with warm, crunchy baguette
slices perfect for dipping.

MAIN DISHES

Our mains are all served with a side of our creamy
house made mashed potatoes or buttery rice pilaf
and fresh grilled seasonal vegetables.

CHICKEN FRIED CHICKEN $20

Hand-breaded and pounded flat, this timeless
classic is golden-fried to perfection. Juicy on the
inside, crisp on the outside, and seasoned just right
for a comforting main dish favorite.

PORK CHOP $22

A thick-cut, delicately seasoned pork chop cooked to
juicy perfection and served with warm apple
chutney.

CHICKEN MARSALA $22

Succulent pan-seared hand breaded chicken
breast topped with a rich mushroom wine sauce.

WILD CAUGHT PACIFIC ROCKFISH $22

Delicate sauté or crispy pan-fried rockfish finished
in a zesty piccata sauce of lemon, capers, and
butter—light, vibrant, and full of flavor.

SOUP & SALADS

SOUP OF THE DAY $6/ $10

Ask your server for today’s special!

FRENCH ONION SOUP $12

Served with melted gruyere cheese & toasted
baguette.

THE HOUSE SALAD $7

Organic Spring Mix Greens, full slice of red onion,
fresh cherry tomatoes, sliced cucumber and
shredded carrot. Served with choice of dressing.

ENJOY YOUR SALAD AS AN ENTREE!

Grilled Chicken Add $8
Steak Bites Add $10
Shrimp Add $12
THE ROMAINE LOG $10

Crisp, whole romaine heart topped with blue
cheese crumbles, red onion slices, bacon bits and
cherry tomatoes. Prefer chopped? We will chop it
& toss for you! Served with choice of dressing.

STEAKS

Our Steaks are all served with a side of our creamy
house made mashed potatoes or buttery rice pilaf,
fresh grilled seasonal vegetables, and warm artesian
baguette with butter.

TOP SIRLOIN AU POIVRE

80z seared top sirloin finished with a velvety Au Poivre
sauce, fragrant with cracked black pepper, shallots and
a touch of cream.

FLAT IRON

Tender 8oz flat iron steak, rich, earthy, and full of
flavor, served with your choice of compound butter

RIBEYE

140z premium cut, featuring amazing tenderness and
arich, beefy flavor. Accomﬁanied by our house Au
Jus and creamy horseradish.

NEW YORK

100z New York Strip, perfectly seared and topped

p/it.hha rich blue cheese crumbles for a bold, savory
inish.

TOMAHAWK, PORTERHOUSE OR

ANY ENTREE OF YOUR CHOICE

Market Price

These steaks require advance reservation. Any
entree selection or steak can be served individuall
orfer person as a coursed meal (4 guest minimum{
Ask your server to book a date for you.



