
Starters

Soups & Salads

Jumbo Shrimp Cocktail
Five Gulf Shrimp served with cocktail sauce and lemon     $14   

Bacon Wrapped Shrimp
Shrimp stuffed with jalapeños and wrapped in crisp bacon seasoned with Cajun spice served with lemon 
and garlic butter     $14

Boursin Crab Dip
Tender crab meat in a creamy Boursin spread served with warm french bread   $12

Bock Beer Battered Chicken
Crispy chicken tenders with a bock beer batter, served with BBQ sauce and spicy tomato chutney     $11

Hummus
Traditional dish paired with roasted red peppers, feta cheese, Kalamata olives and warm naan bread.  
Your choice of spicy, pesto or traditional  $10

Bruschetta
Fresh tomatoes, basil, red onions and garlic placed on a mozzarella topped crostini with a 
tangy balsamic glaze  $12

French Onion Gratin
A classic soup broiled au gratin with swiss cheese     $8

Coastal Crab and Corn Chowder
Sweet crab simmered in a creamy corn and potato broth, spinach and old bay seasoning    $10

House Salad
Fresh spring mix and chopped romaine with cucumbers, egg, tomatoes, bacon and croutons 
served with your choice of homemade ranch, bleu cheese, balsamic or raspberry vinaigrette     $8 

Caesar Salad
Crisp Romaine lettuce tossed in our house-made Caesar dressing garnished with fresh croutons     $8 

Spinach Salad
Crisp spinach tossed in our warm bacon vinaigrette dressing and served with red 
onion, sliced egg, and candied walnuts     $9 

Bacon and bleu Salad Wedge
Fresh crisp iceberg wedge served with bleu cheese dressing topped with bacon, chives, sundried tomatoes  
and bleu cheese crumbles     $9

Watermelon and Arugula Salad
Fresh watermelon and arugula tossed in a light vinaigrette with basil feta cheese and balsamic glaze     $9

For your convenience, all parties of 8 or more will be presented with one check per table with an 18% service charge.
Please notify your server if you have any food allergies.

SM



STEAKS and More 

SEAFOOD   POULTRY   PASTA

Filet Melt in your mouth tenderness 8 oz   $38         

Ribeye 16oz Angus and marbled to perfection   $38

Santa Maria Sirloin Marinated in herbs and a pinch of cayenne 12 oz   $34

Slow Roasted Prime Rib Herb crusted     Queen  $29     King   $39

T-Bone 20 oz Angus and marbled to perfection    $42

Baby Back Ribs Rubbed with our house seasoning  1/2 rack  $20   Full  $30 

Pork Chop  12 oz Charbroiled and finished with a bourbon and brown sugar glaze   $24

Salmon Filet seared or blackened, topped with bèarnaise sauce or blueberry salsa  $29

Shrimp grilled or fried shrimp served with horseradish spiked cocktail sauce   $21

Sea bass Risotto 6oz sea bass, scallops and shrimp   $34

Twin Lobster Tail two cold water maine lobster tails served broiled to order     Market Price

Walleye Two filets lightly fried, tender and flakey   $24

Seared Scallops  Scallops in a white wine garlic sauce with fresh basil and crostinis,  
choice of side   $24

Chicken Parmesan Two chicken breasts topped with marinara, smoked gouda and mozzarella blend 
served with your choice of side   $27

Bruschetta Pasta Penne tossed with a creamy balsamic alfredo and bruschetta tomatoes   $19
Add Chicken    $21     Shrimp   $24

For your convenience, all parties of 8 or more will be presented with one check per table with an 18% service charge.
Please notify your server if you have any food allergies.

Baked Potato
Loaded Baked Potato

Lobster Loaded Baked Potato*
Sweet Potato

Loaded Sweet Potato

SM

Customize your steak
black & bleu   $4  mushroom diane   $5  au poivre   $4  lobster & shrimp   $6

sides

Broccoli
Vegetables Medley

Sautéed Baby Carrots
Garlic Yukon Mashed Potato

Parmesan Truffle Fries

Macaroni & Cheese
Steakhouse Macaroni & Cheese 

Lobster Macaroni & Cheese*
Risotto

*There will be an up charge for these items


