APPETIZERS

Seared Ahi .12
Ovysters on the Half Shell w12
Stuffed Portabella Mushrooms w12
Crab Cakes .12
Shrimp Cocktail w12
Boneless Baby Back Ribs .10
Bacon Wrapped Barbeque Shrimp .14
Spinach Artichoke Dip wd

SOUPS & SALADS

Sweet Onion Soup

Black Bean & Cheddar Cheese Soup
Lobster Bisque

Classic Caesar Salad

Spinach Salad

The Wedge

Chopped Salad

Beefsteak Tomato & Mozzarella Salad

Bone-In New York 20 oz .34
STEAKS SEAFOOD
Pan Seared Bone-In Ribeye 22 oz .32 Salmon
New York Steak 14 oz .29 Alaskan Halibut
Petite Filet Mignon 7 oz .28 Swordfish
Filet Mignon 11 oz 34 Scampi
Steakhouse Burger .13 King Crab
Porterhouse 24 oz w32 Lobster Tail

Surf and Turf
POULTRY & CHOPS

Apple Glazed Pork Chops w22

Herb Roasted Chicken .19

Lamb Chops .37

SIDES
Lobster Mac & Cheese .14 Spinach-Sautéed, Creamed, Steamed
Sautéed Mushrooms .6 Creamed Corn Au Gratin
French Green Beans .6 Charcoal Room Fries
Asparagus .6 Mashed Potatoes
Sautéed Sweet Onions .6 Baked Potato
Grilled Tomatoes .6 Sweet Potato
Broccolini «.6 Potatoes Au Gratin
SAUCES

Hollandaise / Béarnaise / Peppercorn / Garlic-Cilantro Steak Sauce
Maderia & Whole Grain Mustard Demi-Glace ...2

Winnjay Delacruz, Room Manager

18% Gratuity will be added to parties of 8 or more
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Raymond Mansour, Room Chef
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