
 

eight chilled  jumbo prawns 
served with our house-made       
cocktail sauce                                             
$
16 

                                                                        

a warm and soft pretzel lightly                 
buttered, sprinkled with sea salt, 
served with beer cheese                    
sauce for dipping                                                          
$
10                                                                                 

 

lobster, spinach, chives, parsley 
and cheeses topped with panko 
crumbs and baked until golden 
and bubbly. served with                              
dipping breads                                            
$
12                    

 

                                                                        

 

a salsa of tomatoes, herbs, spices, 
onions, balsamic vinegar, olive oil 
and gorgonzola, served with                        
toasted crostini                                          
$ 

10   

                                                                     

                                                                                             

jumbo mushroom caps panko         
breaded and  stuffed with herb and 
garlic cream cheese, lightly fried, 
served with horseradish-                         
cream sauce                                   
$
11                     

 

 

creamy broth with a variety of                    
mushrooms, caramelized onions, 
truffle oil drizzle                                               
$
 6

 

tomatoes, herbs & spices, rich 
cream, a touch of sherry,                                                                                
$ 

6                                                                                                                 

                         

                                                                                                           

1/2 lb burger. peppercorn                      
encrusted, haystack onions,                    
bacon, cheddar beer cheese,          
Jameson Irish whiskey glace,                
side of fries                                                                 
$
 16                                                                                                                  

 

 

                                                                                        

1/2 lb. burger, blue cheese              
crumbles, haystack onions,                               
side of fries                                                        
$
15                                                                                                                             

                                                                                                    

1/2 lb. burger, lettuce, tomato,          
onion, pickle,                                           
side of fries                                                           
$
13   

 add bacon  
$
1 

 

 

 

served with side of fries                                                        
$
13                                                                                                                             

 

 

 

 
A great selection of  slowly aged steaks, fresh seafood, 

artisan pastas, seasonal ingredients, diverse                     

selections, innovative flavors, signature dishes  



 

 

romaine, artichokes, olives,                          
parmesan, pepperoncinis,                    
croutons, roasted garlic                  
balsamic vinaigrette dressing                      
$
 6                                                                     

                                                                

golden-brown breast of chicken 
gently basked in a rich, Marsala 
wine sauce with onion, and                   
mushrooms, resting on smashed 
potatoes, grilled asparagus                         
$
22                                                                          

   

ocean meats, sun-dried tomatoes, 
baby spinach, tossed in a buttery 
garlic cream sauce with shaved 
parmesan over linguini                                                 
$
21                                                                                              

                                                                      

cider-brined, marinated 1
lb.                              

bone-in porterhouse chop,                
maple glaze  finish, crowned  
with apple chutney, served with 
potato choice and veg.-of-day   
$
23                                                                                                         

roasted sesame seed encrusted, 
medium-rare tuna, sticky black & 
white rice, Thai peanut-chili                                         
sauce finish                                                    
$
21                                                                                                                                                    

atop a sauté of baby red skin                    
potatoes, sweet onions, bacon, 
tomatoes and fresh baby spinach, 
rich sherry-butter sauce                               
$
22                                                                                                                                   

 

 

 
 

                                                                                                      

rich, decadent white cheddar 
mac & cheese with chunks of lob-
ster, crab and shrimp, fresh toma-
toes, and crispy bacon, crusted                     
crumb topping                                                             
$20        

 

                                                                                                       

seafood stuffing, dusting of bread 
crumbs, grilled asparagus, sweet 
potato hash, champagne cream 
sauce finish                                       
$
23  

 

 

resting on a bed of smashed                   
potatoes, smothered in                        
mushroom gravy, topped with 
crispy haystack onions, served 
with vegetable-of-the day                                                                   
$
16     

 

 

grilled breast of chicken, creamy 
lemon-asparagus risotto, flash 
fried spinach, shaved parmesan, 
balsamic glaze, olive oil finish             
$
18                                  

     

                                                                                                                             

  

mixed greens, thinly sliced steak, 
bacon, hard-boiled egg, toma-
toes, red onion, grilled zucchini, 
flash fried spinach, blue cheese                             
crumbles, creamy garlic                         
vinaigrette                                                    
$
16   

                   

                        

 

 

crisp lettuce wedge, blue cheese 
crumbles, crispy bacon, hard-                   
boiled egg, tomatoes, blue 
cheese dressing,                                        
$
10 

 



Although we take pride in preparing our steaks, we cannot be responsible for the quality of steak 
when cooked to well-done.  All steaks (unless otherwise noted),                                                                 

are served with veg-of-the-day and potato choice   

 

 

a perfect balance of marbling, 
tenderness and mellow flavors,                                              
(14 oz. cut)  

$ 
35                     

the ultimate cut, our most tender 
and desirable perfectly aged,                                             
(8 oz. cut)  

$ 
38                     

  

Available Fridays only, till it’s gone,                                                               
slow roasted, well seasoned and                        
hand carved to order,                                                                  
(14 oz. cut)   

$ 
35      

                                       

grilled shrimp smothered in Cajun 
cream sauce and seasonings,  
finished with shaved                                   
parmesan cheese                                                                 
$ 

10   

 

                   

skewer of 7 perfectly seasoned 
shrimp                                              
$ 

9

                    

                                                           

“BE SURE TO STOP BY” 

 

center-cut, full-bodied texture that  
is slightly firmer than the rib eye,                                                 
(16 oz. cut)   

carved from the chuck, nicely 
marbled, full of flavor,                                                          
(8 oz. cut)   $21 

   

                                                                            

one side of the bone, you’ll find a 
melt-in-your-mouth tender filet, on 
the other, a firm flavor- filled                   
New York strip,                                                          
(32 oz. cut)  market price                                                                                 

                                                                 

have your steak blackened & 
seared and topped with blue 
cheese crumbles                                                                      
$ 

5     

the perfect topping for any steak  
$ 

4                     

 

 

caramelized and naturally sweet 
$ 

2 

 

 

creamy and slightly melted                            
$ 

4 

 


