
CAESAR SALAD 
chopped romaine, shaved parmesan, herbed 
croutons, Caesar dressing

CHEF’S TABLE BLT CHOPPED SALAD 
Iceberg lettuce, bacon, hardboiled egg, 
tear drop tomatoes, red onions

TOMATOES & BURRATA 
Heirloom tomatoes, burrata cheese, pulled 
basil, sea salt, black pepper, balsamic 
reduction, extra virgin olive oil

SPINACH SALAD 
Garden cranberries dried, crumbled goat 
cheese, candied pecans, bacon, red onions, 
red wine vinaigrette

STARTERS

SHRIMP COCKTAIL 

LOADED CHIPS & QUESO 

Bacon, chorizo, charred tomatoes, onions 
& peppers, cilantro

CHICKEN “PARM”FREDO
Crispy chicken cutlet, alfredo sauce, 
prosciutto, mozzarella cheese gratin, 
fettuccini

CHEF’S TABLE BURGER
10 oz. hand pressed, black angus patty, 
potato bun, applewood bacon, bibb lettuce, 
red onions – choice of pepper jack, cheddar, 
or American cheese

SALMON BOWL
Blackened Ver lasso salmon, steamed rice

16 OZ. PRIME RIB
Slow roasted, herb crusted prime rib, sauce 
au jus, & creamy horseradish

9 OZ. “STEAK DIANE” FILET MIGNON
Center cut filet mignon medallions, 
chargrilled, roasted cremini mushrooms – 
grain mustard demi-glaze 

16 OZ. BONELESS RIBEYE

12 OZ. NY STRIP STEAK

Butter Whipped Mashed Potatoes 

Grilled Asparagus  

Mac & Cheese   

Add Grilled Chicken 
Add Salmon 

*Served with wedge cut fries

SIDES

MAINSHAREABLES

*Consuming raw or undercooked meats, shellfish, or seafood may increase your risk of foodborne illness.


