
SEAFOOD

Salmon Seared and Braised, Lemon-Orange Butter Sauce

Chef’s Fresh Catch of the Day

Jumbo Shrimp Diablo, Sautéed Shrimp, Green Chile, White Wine Butter Sauce

Seafood Platter, Broiled Lobster Tail, Crab Legs, Grilled Large Jumbo Shrimp

Fettuccine Alfredo, Shrimp, Scallops, Light Garlic Cream

Crusted Ruby Red Trout, Roasted Pine Nut Garnish, Lemon Butter Sauce

SPECIALTY ACCOMPANIMENTS

Sauté Crimini Mushrooms, Red Wine Garlic Sauce

House-made Potato Fries

Fresh Onion Rings

Steamed Asparagus, Hollandaise Sauce

DESSERTS

Apple Pastry Tartan

Godiva Dark Chocolate Mousse

Crème Brule

Vanilla Bean Ice Cream Sundae, Toasted Piñon Cookie, 
 Homemade Chocolate Syrup

DRINKS

Soft Drinks

Coffee

$2

$2

$26

Market Price

$24

$34

$20

$21

$5

$4

$4

$6

$5

$6

$5

$5

Split Plate or Extra Plate Charge     $5
18% Service Charge will be added to all parties of six (6) or more.

To best provide you with excellent service, only one (1) check per table, please.
THANK YOU

All Entrées come with Vegtable of the Day
your choice of Baked Potato, Garlic Mashed Potatoes or Rice Pilaf.

APPETIZERS

Chesapeake Bay Crab Cakes, Chipotle Aioli

Classic Shrimp Cocktail

Slow Roasted Chimayo Duck Quesadilla, Mango Salsa

Crispy Calamari, Roasted Tomato Marinara & Tarter Sauce

SPECIALTY SALADS & SOUPS

Homemade Soup of the Day

Traditional Caesar Salad, Roasted Crustini

Marinated Cucumber Salad, Red Wine Vinaigrette

Baby Spinach, Avocado and Tomato Tower

House Salad of Mixed Field Greens, Sliced Tomatoes, Fresh Buffalo Mozzarella, 
 Bacon Vinaigrette

PRIME AGED STEAKS & CHOPS

Bone-In New York Cut, 16 oz.

Bone-In Rib Eye Steak, 20 oz.

Petite Filet, 8 oz.
 with Lobster Tail
 with Crab Legs
 with Shrimp Skewer

Broiled Veal Chop, Portabella Mushroom Sauce, Crispy Pancetta & Pearl Onions

Grilled Beef Tenderloin Medallions, Wild Mushroom Ravioli & Sautéed Spinach

Double Thick Pork Chop, Dry Ancho-Chili Glaze, Sweet Potato Mash

Marinated Lamb Loin Kabob & Rice Pilaf

Airline Chicken Breast, Fresh Shiitake Mushroom Au Jus

$9

$8

$7

$7

$5

$6

$6

$7

$7

$33

$26

$27

$26

$20

$21

$19

$19

$12
$13
$8

add
add
add

FRESH HERB CRUSTED, SLOW ROASTED PRIME RIB OF BEEF

Chairman’s Cut, 20 oz.

Chieftain’s Cut, 14 oz.
 with Lobster Tail
 with Crab Legs 
 with Shrimp Skewer

$28

$22
$12
$13
$8

add
add
add


