
BONELESS PRIME RIB CUTS
available in single cut or three thin slices {English Cut}

10 oz  17
14 oz  20
18 oz  23

CAJUN CUT – 20 oz SINGLE CUT  26 
lightly dusted with cajun spices & flame grilled

BONE-IN PRIME RIB CUTS
22 oz     31
28 oz     35

ROA S T PRIME RIB *

Featuring 28-day wet aged Prime Rib. Served with  
garden dinner salad or Caesar salad, baked, mashed 
or au gratin potatoes & chef ’s daily vegetable  
selection  —  au jus and creamed horseradish

DINNER ENTRÉE S
Served with garden dinner salad or Caesar salad  
& chef ’s daily vegetable selection

SIDE S     5

AU GRATIN POTATOES

MASHED POTATOES

BAKED POTATO

CHEF’S DAILY VEGETABLE SELECTION

BUTTERED BROCCOLI

SAUTÉED MUSHROOM CAPS

CREAMED SPINACH

APPE TIZER S
FRENCH ONION SOUP   7

LOBSTER BISQUE    7

HOUSE SHRIMP COCKTAIL  9

MARYLAND LUMP  
CRAB CAKES    9

CHICKEN MARSALA   19
sautéed chicken cutlets, marsala wine sauce,   
mushrooms with mashed potatoes

SHRIMP SCAMPI    23
pan roasted shrimp, white wine & butter  
garlic sauce with buttered linguini

DAILY FRESH FISH SELECTION  22
charbroiled or pan roasted, herb butter sauce  
with mashed potatoes

FILET MIGNON*    32
charbroiled, herb butter, au gratin potatoes

ROASTED CHICKEN    15
whole roasted with thyme jus, mashed potatoes, 
sautéed vegetables

*Items are served raw or under cooked or may contain raw or under cooked ingredients.  
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

ADD SHRIMP SCAMPI  
TO ANY PRIME RIB CUT  12

SM

CRÈME BRÛLÉE

CHOCOLATE LAYER CAKE

BLONDIE BROWNIE SUNDAE

TURTLE CHEESECAKE

STRAWBERRY CHEESECAKE

NEW YORK CHEESECAKE

DE SSER TS 6

D I N N E R



Wine ratings from The Wine Spectator Top 100

W I N E  L I S T
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SPARKLING WINE AND CHAMPAGNE          GLASS               BOT TLE

 7042 Ristata Moscato D’Asti 25
 6036 Martini & Rossi Asti         28
 500 Korbel Brut           28
 103 Moet & Chandon “Brut Imperial” Epernay      85

CHARDONNAY
 0201 House Chardonnay – Charles & Charles – Rated WS90          6  24
 7043 Meiomi – Rated WS90             7  24
 7057 Layer Cake               8  30
 207 Kendall-Jackson Vinter’s Reserve           8  30
 7044 Chateau Ste. Michelle Canoe Ridge – Rated WS92     38
 209 Ferrari-Carano, Sonoma         44

WHITES
 3034 Beringer White Zinfandel              5  18
 1007 Cavit Pinot Grigio                7  26  
 7058 Ferrari-Carano Fume Blanc              7  26
 3032 Monchhof Estate Riesling, Mosel             8  30 
 7045 St. Margherita Pinot Grigio          36

PINOT NOIR
 1001 Meiomi – Rated WS92               7  24
 7054 Layer Cake                 8  30  
 4028 Parducci, Mendocino County              8  30

CABERNET SAUVIGNON 
 7049 House Cabernet – L. Martini              7  28
 307 Columbia Crest H3 – Rated WS91             8  32  
 7038 Kendall-Jackson Vinter’s Reserve         38
 5031 Chateau Ste. Michelle Canoe Ridge – Rated WS92         10  40
 5031 Ferrari-Carano, Alexander Valley         48
 401 Markham             58

MERLOT 
 7051 House Merlot – William Hill              6  24
 7056 Chateau Ste. Michelle Canoe Ridge – Rated WS92         9  38
 5030 Duckhorn “Decoy”          42  
 7050 Ferrari-Carano, Sonoma         45

REDS & BLENDS 
 7052 Layer Cake Primitivo             7  28
 5034 “7 Deadly Zins” Lodi             7  28
 7063 Antinori Villa Toscana – Rated WS90           8  32


