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Starters choose one

KITCHEN

b e [t

House Salad
Spring mix, onions, cherry tomatoes, balsamic
vinaigrette

Wedge AVl
Iceberg wedge, cherry tomatoes, applewood ¥

smoked bacon, bleu cheese crumbles, bleu cheese
dressing

Spinach Salad
Baby spinach, seasonal apples, bleu cheese
crumbles, apple cider vinaigrette

Classic Caesar
Romaine lettuce, croutons, classic Caesar
dressing, grated parmesan

Sauces Choose one

FROM THE GRILL
8 OZ CENTER CUT FILET MIGNON 45
12 OZ NY STRIP 40
12 OZ RIB EYE 45
8 OZ SALMON FILET 32

Bearnaise

Hollandaise

Red wine Peppercorn
Chimichurri
Home-made steak sauce
Herb Compound Butter

*OLD BAY SHRIMP** ADD $10
3 JUMBO OLD BAY GRILLED SHRIMP

SpUdS Choose one

Loaded Baked Potato
ADD ONS $8 ADD ONS $5 Sour cream, chives,
bacon
Smoked goudaMac N’ Sautéed Spinach French Fries
Cheese Sautéed Onions Taters Tots
Grilled Asparagus Sautéed Mushrooms | Side of cheese sauce
Roasted Brussels Sprouts Mashed Potatoes
Collards Greens

pesialty Wine

Dealor s Choice Dleotely S12

Sauvignon Blanc, Nubilo
Marlborough 12 | 48

Intense, lifted aromatics of tropical fruit, rich, hefty palate, clean
crisp finish

Cabernet Sauvignon, Auros

Napa Valley 100

Deeply concentrated cabernet sauv, opens with dark fruit aromas of

cherry, black currant, dark chocolate, roasted oak. Hints of cassis
lead to warm, toasty, sweet vanilla, velvety tannins

Pinot Noir, Meiomi

California 14 | 52

Complex aromas and flavors of strawberry and jammy,
dark fruit with mocha, vanilla

Auchentoshan, Three Wood Single Malt | Lowland |

fruit, chocolate, hazelnut

Lagavulin Islay, Single Malt | Islay |

orange, pineapple, brine, kippers, smoke

Laphroig Islay, Single Malt | Islay |
smoke, seaweed, salt

Macallan 12 Year, Speyside Single Malt | Speyside |
raisons, plums, sherry; toffee, smoke, vanilla

Oban 14, Highland Single Malt | Highland |
figs, honey; spice, smoke



