
Starters

Soups & Salads

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

Oysters
six oysters cracker breaded and served with house made tartar and zesty cocktail sauce  $15    

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

Seared Scallops
five scallops in a white wine and garlic sauce with fresh basil and crostinis   $15

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

Meatballs and Marinara 
made to order with ricotta cheese, fresh mozzarella and a hint of mint   $14

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

Mushroom and Brie Bisque
roasted mushrooms simmered in a creamy garlic and brie velouté     $8

House Salad
Fresh spring mix and chopped romaine with cucumbers, red peppers, egg, tomatoes and bacon 
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

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  CHOPS   RIBS

SEAFOOD   POULTRY   PASTA

Filet melt in your mouth tenderness    6 oz  $36       10 oz  $49  

Ribeye 16oz prime grade marbled to perfection    $38

New York Strip 16oz lean and tender, full flavored   $49

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

T-Bone	 this 20oz steak will please any steak lover     $42

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

Apple Jack Pork Chops pan seared and topped with roasted apples, rosemary and a whiskey glaze   $31

Salmon Filet seared or blackened and topped with bèarnaise sauce   $29

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

Seabass dijon and graham cracker crusted, topped with caramelized sweet onions   $38

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

Parmesan Crusted Chicken grilled and topped with a parmesan cheese spread and baked gratin    $27

Fettuccine Alfredo* fettuccine tossed with a creamy alfredo sauce. add chicken   $21 or shrimp   $24

*does not include a side

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
Loaded Baked

Lobster Loaded Baked*
Sweet Potato

Loaded Sweet Potato
Garlic Yukon Mashed

Parmesan Fries

SM

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

sides

Broccoli
Asparagus

Sautéed Cauliflower
Sautéed Baby Carrots

Just Cheese Mac
Steakhouse Mac*

Lobster Mac*
Pesto Gnocchi

*there will be an upcharge for these items


