
BOURSIN SIRLOIN |  $26
Center-cut, homemade boursin, crispy

tobacco onion, choice of side

LAMB CHOPS |  $34
Two 3oz chops, rosemary mint demi

glacé, over mashed potato

PRIME RIB |  $30
8oz hand-carved, slow-roasted, au jus,

choice of side

HOUSE SALAD |  $8 SOUP OF THE DAY |  $8
WEDGE SALAD |  $9 STRAWBERRY & SPINACH

SALAD |  $9

SIGNATURE LOBSTER CRAB BISQUE |  $8

SERVED 4 -6PM DAILY
THROUGH SEPTEMBER 30TH

EARLY DINING

RAINBOW TROUT |  $24
Mesquite-grilled, pineapple chipotle
salsa, over brown rice pilaf, choice of

side

FISH & CHIPS |  $23
Hand-breaded cold water cod, dill

caper sauce, coleslaw garnish, french
fries

PORK TENDERLOIN |  $27
Mesquite-grilled, cherry demi glacé,
apple chutney garnish, choice of side

SIRLOIN WEDGE |  $24 BACON CHEESEBURGER |  $ 18
Cheddar cheese, lettuce, tomato,

onion, pickle, french fries

add ons

Baby gem iceberg, center-cut, sliced,
aged red wine reduction


