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FLASH-FRIED CALAMARI
FILET MIGNON SKEWERS

SESAME SEARED AHI TUNA

1 4

. WEEKEND SPECIAL M

APPETIZERS

roasted red peppers, lemon aioli
crispy polenta, roasted shallot bordelaise

grilled pineapple salsa, pickled ginger-wasabi aioli

SALADS & SOUP

HEART OF ROMAINE

STRAWBERRY FIELDS

FRENCH ONION SOUP

CHICKEN SCALLOPINI

LOBSTER & SCALLOP
CRISPY SKIN SALMON

LOBSTER CARBONARA

8 0z prime filet

shaved parmesan, cherry tomato, smoked caesar
dressing

baby greens, candied walnuts, shaved red onions,
crumbled feta, strawberry creamsicle dressing

brioche crouton, swiss, smoked provolone

ENTREES

walnut & panko crust, garden vegetable risotto,
roasted mushroom-cognac cream

asparagus & chermoula risotto, sweet tomato jam

loch duart salmon, warm orzo salad, turmeric oil,
sweet & spicy almonds

bucatini, roasted pancetta, sweet peas, garlic-herb
forcaccia

STEAKS
67 18 oz ribeye o8

8 0z american wagyu zabuton o1 char siu pork tenderloin

FINISHING TOUCHES °

steakhouse butter

horseradish cream

smoked bacon creamed corn

garlic butter asparagus with charred lemon vinaigrette

cooper sharp whipped potato

beadrnaise house steak sauce

roasted shallot bordeladise
SIDES 10
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ENHANCEMENTS

ol

lobster tail 35

seared shrimp 12 roasted crab cake 16

pan-roasted scallops 20  crab cake oscar 20

nsuming raw or undercooked meats,

. . . I !ultry, shellfish or eqgs may increase

your risk of food-borne illness
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white cheddar creamed spinach
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