
DINNER M

STARTERS
PAN FRIED BRUSSELS SPROUTS $TZ
Fresh Brussets Sprouts and Bacon Bits
sauteed with a reduced batsamic gtaze.

CH ICKEN SKEWER $TS
Chicken Skewer with bett pepper, onion and
oineappte chunks gritted and drizzted with teriyaki
!taze.'Served on abed of rice pltaf.

STEAK BITES $TS
lndutge in savory bites of perfectly seared steak,
nestled atop a bed of our slgnature creamv
horseradisl'i sauce. Served With a rich, hot Au Jus
for dipping.

SH RIIU P SCATM PI $TZ
Five succutent shrimp, sauteed to perfection in a
bright [emon-butter iauce with fresh gartic and
heibs. Served with warm, crunchy baguette
slices perfect for diPping.

MAIN DISHES
Our mains are atl served with a side of our creamy
house made mashed potatoes or buttery rice pitaf
and fresh gritted seasona[ vegetabtes.

CHICKEN FRIED CHICKEN $ZO
Hand-breaded and pounded ftat, this timetess
ctassic is qotden-fried to perfection. Juicy on the
inside, crEp on the outside, and seasoneli just right
for a iomforting main dish favorite.

PORK CHOP $ZZ
A thick-cut, deticately seasoned pork chop cooked to
juicy perfection and served with warm apple
ch utney.

CH ICKEN MARSALA $ZZ
Succutent oan-seared hand breaded chicken
breast topped with a rich mushroom wine sauce'

WILD CAUGHT PACIFIC ROCKFISH $22
Deticate saut6 or crispy pan-fried rockfish finished
in a zestv oiccata saube bf lemon, capqrs, and
butter-[ight, vibrant, and futt of ftavor.

ENU 5PM.9P DAILY

SOUP & SALADS
SOUP OF THE DAY $6 / $1.0
Ask your server for today's speciat!

FRENCH ONION SOUP $TZ
Served with metted gruyere cheese & toasted
baguette.

THE HOUSE SALAD $Z
Organic Spring Mix Greens, futt stice of red onion,
fre"sh cheirv tEmatoes. stiied cucumber and
shredded chrrot. Served with choice of dressing.

ENJOYYOUR SALAD AS AN ENTREEI

Gritted Chicken Add $8

Steak Bites Add $10

Shrimp Add $1-2

THE ROTMAINE LOG
Criso. whote romaine heart topped
cheese crumbtes, red onion stices, I

cherrv tomatoes.' Prefer chopped?
& tos5 for you! Served with choice

STEAKS
Our Steaks are atl served with a side of our creamy
house made mashed potatoes or buttery rice pitaf,
fresh gritted seasona[ vegetables, and warm artesian
baguette with butter.

TOP SIRLOIN AU POIVRE
8oz seared too sirloin finished with a vetvetv Au Poivre
sauce, fragrant with cracked btack pepper, shaltots and
a touch of cream.

FLAT IRON
Tender Boz ftat iron steak, rich, earthy, and futlof
ftavor, served with your choice of compound butter

RIBEYE
14oz oremium cut. featurinq amazing tenderness and
a rich, beefy ftavoi. Accomp'anied by our house Au
Jus and crehmy horseradish.

N EW YORK
lOoz New York Strip, perfecttv seared and topped
with a rich btue cheese crum6[es for a bold, savory
finish.

TOTVIAHAWK, PORTERHOUSE OR
ANY ENTREE OF YOUR CHOICE
lvlorket Price
These steaks reouire advance reservation. Any
entree setection'or steak can be served individualty
or per person as a coursed meal (4 guest minimum).
Ask your server to book a date for you.

$ro
with btue
bacon bits and
We wittchop it
of dressing.


