
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

8 oz. Center Cut Filet Mignon     GF              $17.00                                                                                              

Blue cheese crusted, horseradish crusted, shitake demi, Oscar 

 

Lamb     GF                  $15.00 

With mint jelly 

 

Crab Cake                   $14.00 

 

Scallops     GF                 $15.00 

 

Four Cheese Mushroom Risotto               $10.00 

Topped with chicken 

 

Pork Chop with Apple Glaze                $11.50 

 

Shrimp and Scallop Mac & Cheese              $13.00 

 

Ahi Tuna  GF                   $8.50 

 

Aged Prime Rib     GF                $16.00 

Available Thursday only 

 

LIGHTER FARE 

 

Grilled Salmon                        $11.25 

With an herb butter sauce over asparagus 

 

Chicken Pesto Pasta                 $10.00 

 

Half Roasted Chicken          $8.00 

 

Grouper            $9.00 

With a sweet potato pineapple hash 

 

 

 

 

ENTREES 

All entrees include your choice of soup of the day or garden salad, strawberry salad, 

or Caesar salad & two sides 

  

Side Options: Roasted Corn, Honey Roasted Carrots, Brussel Sprouts, Cream 

Spinach, Sautéed Spinach, Broccoli Mashed Potatoes, Sweet Potato, Baked Potato, 

Vegetable Fried Rice 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PASTA 

 

Build your own Pasta 
 

Pasta Choice: 

Fettuccini- little ribbon pasta, wide and flat noodle 

Penne 

Spaghetti 

Rice Noodles GF 

Angel Hair 

 

Sauce Choice: 

Marinara- classic tomato sauce $9.95 

Bolognese- meat sauce $9.95 

Alfredo Sauce- parmesan cream sauce $9.95 

Scampi- white wine with garlic butter sauce $9.95 

Pesto – basil and pine nut $9.95 

 

Choice of: 

Shrimp, Scallops, Salmon, or Grilled Chicken Breast $16.95 

 

 

 

 

 

 

 

 

 

 

 

 

 
*GF gluten free 

All pastas includes your choice of soup of the day or garden salad, strawberry salad 

or Caesar salad 

  


