
STEAKS AND CHOPS
All items below are accompanied with garlic mashed 
potatoes.

Signature Prime beef is locally raised with high marble.

*SLOW ROASTED PRIME   
Slow roasted prime rib seasoned with our 
own special rub, accompanied with creamy 
horseradish and house made au jus.
12oz. $39

*CENTER CUT PRIME HOUSE RIB EYE 
High content of marble for full flavor.
Seasoned with our special rub. $46

*NEW YORK STRIP
Chefs choice well-marbled seasoned lightly 
with a special strip loin rub, grilled over an 
open flame to perfection. 12oz. $47

*FILET MIGNON 
The best of the best also known as the butterball 
steak for its tenderness and rich flavor. 
8oz. $39 | 10oz. $45

*GRILLED LAMB CHOPS
4 grilled New Zealand chops, natural lamb jus, 
creamy orzo and fresh asparagus. $39

*CHARGRILLED CENTER CUT PORK CHOP
Peppercorn and Brandy cream sauce. $34
 

CHEFS SPECIALTIES
CHICKEN MODENA 
Pan seared tender scallopini of chicken breast 
with sautéed Portobelo mushrooms, onions 
and prosciutto reduced with balsamic and 
heavy cream. $28

*PEPPERCORN CRUSTED DUCK BREAST
Seared Long Island duck breast, finished with 
a dark cherry demiglace, sliced and paired 
with creamy orzo and fresh asparagus. $34

SEAFOOD & PASTA
*GRILLED SALMON 
Fresh local wild salmon grilled over an open  
flame finished with a fresh raspberry tarragon 
Beurre blanc. $32

SCAMPI ANGEL HAIR PASTA
Tiger prawns sautéed with garlic, capers 
and lemon juice finished with butter parsley 
and Parmesan. $29

*SEAFOOD IMPERIAL
Salmon, halibut, scallops, prawns sautéed with 
white wine wild mushrooms reduced with heavy 
cream, saffron and butter finished with Dungeness 
crab and truffle oil over Pappardelle pasta. $36

*TODAY’S SEASONAL CATCH
Market Price
 

SIDES  $9 each

BAKED POTATO     
Choice of Butter, sour cream, cheddar cheese, 
fresh bacon bits and chives.

ASIAN STYLE SAUTEED GREEN BEANS   
Fresh green beans sautéed with garlic, sweet chili 
sauce and tamari. 

SAUTÉED MUSHROOMS AND 
CRISPY RED ONIONS   
Quartered button and Portobelo mushrooms sautéed 
with olive oil and fresh garlic deglazed cabernet 
and ruby port, finished with cream sherry and demi 
glaze. Sprinkled with crispy fried onions. 

SAUTEED SPINACH      
Fresh spinach sautéed in white wine, olive, lemon and 
garlic with kosher salt and cracked black pepper. 

FRESH CREAMED CORN      
 

ADD ONS
Oscar (Asparagus and Dungeness crab $14 
Sautéed scampi prawns $12 
Au poivre sauce $5 
Sautéed garlic mushrooms $5
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HOUSE FAVORITE
*Blackened Prime Rib, Cajun cream 

sauce, and grilled shrimp. $49


