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4:00PM - 6:00PM

Sea Salt & Vinegar Chips Crispy Wings
House-made potato chips, caramelized onion and blue cheese dips Buttermilk fried, blue cheese dip

BUTCHER BLOCK SPECIAL Angry Steak Sandwich

The Butcher Burger* 1/2 1b. grilled rib-eye, sauteed onions, baby arugula,
Ve Ib. prime beef sirloin patty, thick cut bacon, horseradish aioli, butter griddled hoagie

Tillamook cheddar, red onion jam, griddled brioche bun

Rock Shrimp
Warm Spinach & Artichoke Dip Crispy ale batter, blistered shishito peppers, Sriracha cream

Creamy Parmesan cheese sauce, toasted French bread croutons

Prime Rib Sliders
Kicked-up Chili Shaved rib-eye, soft potato rolls, horseradish cream

Ground beef, sausage & bean chili, toasted garlic bread
Fat Oysters
Steamed Clams Southern fried oysters, spicy slaw

White wine, garlic, andouille sausage

LIMITED TIME OFFER! CHECK OUT THE BUTCHER'’S DINNER SPECIAL NEXT TIME YOU VISIT...

USDA PRIME STEAK DINNER Soc IAI—
Our 8oz. hand-cut prime sirloin steak, fresh garden salad, 22 H 0 U R

buttery mashed potatoes or smashed sweet potatoes,

- - 5 HOUSE WINE
chef’s daily vegetable selection
Jroduee 5 DRAFT BEER

GOOSE ISLAND IPA  STELLA ARTOIS
FOUR PEAKS HEINEKEN
..[F YOU ARE REALLY NICE, HE MAY JUST LET YOU TRY IT NOW! 312 STONE RIPPER

Add Sautéed Shrimp Scampi 12

*Clark County Health District Consumer Advisory 3-401.11(D): Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, milk, poultry or shellfish reduces the risk of food borne illness.
Young children, the elderly and individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.






