
Sharab les
 

Charcuterie & Cheese Board
assorted cured meats, & cheeses, jam, mustard, pickled vegetables, 

fresh baked bread & crackers

Southwest Colossal Shrimp (5)
jalapeno, watermelon radish, roasted corn, avocado

bloody mary cocktail sauce

Classic Caesar Salad 
crisp hearts of romaine, shaved parmesan cheese

garlic herbed brioche croutons
creamy grilled lemon caesar dressing

Classic Bibb Wedge Salad
crisp bibb lettuce, chopped bacon, grape tomatoes, red onion, bleu

cheese crumbles, heirloom carrot, creamy bleu cheese dressing

Creamy Butternut Squash Bisque
pepita garnish

Add Ons
Chicken

Bacon (3 slices)
Avocado

Shrimp (4)
Egg (1)

 
*Consuming raw or undercooked meats, poultry, eggs, seafood or shellfish
 may increase your risk for food-borne illness.
A gratuity of 20% is added to parties of 6 or more*

 

$13 

$18

$15

$16

$12

$6
$6
$6
$8
$4



Large  P la tes
 

Grilled Cut to order Prime New York Steak 10 oz
garlic mashed potato, roasted asparagus

herbed european butter and sea salt

Slow Braised Short Rib of Beef
garlic mashed potato, brussel sprouts, red wine jus

Cast Iron Seared Scallops
sauce provencal (tomatoes, olives, capers, shallots, lemon oil & parsley)

parmesan orzo risotto

Herb and Roasted Garlic Half Chicken
garlic mashed potato, roasted brussels sprouts 

herbed chicken jus

Garden & Grains Vegetarian Power Bowl 
cumin & lime scented organic red quinoa, heirloom tomatoes, black beans, 

roasted corn, avocado & cilantro brussels sprouts

Rigatoni Pasta 
slow roasted brisket ragu, cremini mushrooms, baby arugula,

parmesan

Desserts
Double Chocolate Layer Cake

berries & cream

Grandmother Cake
pastry cream, lemon shortcrust, pine nuts & almonds

*Consuming raw or undercooked meats, poultry, eggs, seafood or shellfish
 may increase your risk for food-borne illness.

A gratuity of 20% is added to parties of 6 or more*

$42
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$24

$10

$10


