David Aiello, Manager
Paul Ponkow, Chef de Cuisine

STARTERS
Crab Cakes ) Esca]jgot .8
0 Jumbo Shrimp Cocktail .8 Flowering Onion 7
Calamari .8 Bacon Wrapped Shrimp 10

SOUPS & SALADS

Baby Iceberg Wedge Salad 7.
Onion Soup Gratinée = G e
House Salad e Spinach Salad 7

All Entrees are served with your choice of House Salad or Soup of the Day, Vegetable of the Day
and choice of Mashed Potatoes, Rice or Baked Potato

BEEF SEAFOOD
[ CERTIFIED ANGUS BEEF® BRAND | Salmon .26
Filet Mignon 70z 30 G .32
Steak Diane Brandy-Dijon Mustard Sauce S T e )
| New York Strip Steak 120z 27 |
Crab Stuffed Shrimp w28
PREMIUM MID-WESTERN CORN FED BEEF Alaslan King ok Legs 43
Bone-In Ribeye 220z S5 ; - 7 A
paLEEEL o 33 Australian Lobster Tai
Prime Top Sirloin 100z S Surf and Turf .64
SLOW ROASTED PRIME RIB POULTRY
8oz English Cut L Fuego Brick House Chicken 19
120z Cut 22 Chicken Marsala w20
160z Cut .24
COMPLIMENT YOUR STEAK
Au Poivre Style ) Oscar Style .10
Blue Cheese Topped 7 Grilled or Sautéed Jumbo Shrimp .10

SAUCES Available on request Garlic-Cilantro Steak Sauce / Au Poivre / Béarnaise / Hollandaise

Rare: Red all the way through, with a slightly warm ~ Medium: Light Pink around the edges and red in center

center Medium Well:  Light pink center

Medium Rare: Red and warm throughout Well Done: No pink at all

SIDES

Mashed Potatoes Fuego French Fries Spinach Steamed, Creamed, or Sautéed
Baked Yams Rice Pilaf Asparagus Grilled or Steamed

Baked Potato Mac and Cheese Sautéed Mushrooms

Lyonnaise Potatoes Seasonal Vegetables

all...5




WINES BY THE GLASS

-

SPARKLING WINES RED WINES
Chandon Brut, CA (Split) .10 Cabernet Sauvignon, Red Diamond, WA .3.50
WHITE WINES Cabernet Sauvignon, Beringer Founder’s Estate, CA  -.7.50
Chardonnay, Red Diamond, WA .5.50
Chianti, Superiore, Ruffino , Tuscany, Italy G
Chardonnay, Estancia, Monterey, CA -.7.50
Chardonnay, Kendall Jackson Vintner’s, CA HBIDS Merlot, Red Diamond, WA .5.50
Pinot Grigfo, Santa Cristina, Italy it Merlot, Francis Coppola Diamond Collection, CA 750
Pinot Grigio, Terlato, CA .0
Riesling, Chateau Ste Michelle, WA e Pinot Noir, Coppola Diamond Collection, CA 875
R A e 5 Zinfandel, Ravenswood, Lodi, CA 7
White Zinfandel, Beringer, CA .0
BOTTLE LIST
WHITES REDS
CHAMPAGNE , SPARKLING WINES PINOT NOIR
Domaine Chandon Brur Reserve, CA A La Crema, Sonoma, CA .48
Champagne Moét & Chandon Whitestar, France .78 Coppola Diamond Collection, CA 2
Champagne Veuve Clicquot Yellow Label, France -85 Estancia, Monterey, CA el
LIGHT & REFRESHING WHITE MERLOT
Fume Blanc, Ferrari Carano, CA .36 Red Diamond, WA 99
Pinot Grigio, Santa Cristina, Italy =2 Francis Coppola Diamond Collection, CA 30
Pinot Grigio, Santa Margherita, Valdadige, Italy 42 Beaulieu Vineyards, CA .40
Pinot Grigio, Terlato, CA d Ferrari Carano, Sonoma, CA .48
Riesling, Chateau Ste Michelle, WA U
Riesling, Froica by Ste Michelle, WA L CABERNET SAUVIGNON
Sauvignon Blanc, Chateau Ste Michelle .33 Red Diamond, WA =
Horse Heaven, Columbia Valley, WA Estancia, Monterey, CA =0
White Zinfandel, Beringer, CA s, Solaire by R. Mondavi CA o
Beringer Founder’s Estate, CA .30
CHARDONNAY Beaulieu Vineyards, CA 30
Redibiamobe s e Franciscan, Napa Valley, CA .48
Estancia, Monterey, CA e Ferrari Carano, Alexander Valley, CA .48
Kendall Jackson Vintner’s Reserve, CA .32 T B, st e s
Chateau Ste Michelle Canoe Ridge, WA it Caymus, Napa Valley, CA 130
Ferrari-Carano, Alexander Valley, CA .40 Silver Oak, Napa Valley, CA 175
Jordan, Alexander Valley, CA el Caymus Special Selection, Napa Valley, CA w205
Cakebread, Napa Valley, CA 15
Grgich Hills, Napa Valley, CA 75 MERITAGE & PROPRIETARY BLENDS
Rombauer, Napa Valley, CA .65 Ferrari Carano Siena, Sonoma, CA 45
Ferrari Carano Tresor, Alexander Valley, CA .90
GREAT FINISHES 5y 7+E cLASS Opus One, Napa Valley, CA 265
DESSERT WINES
Lilly Pilly Noble Blend i ZESTY REDS
Jackson Triggs Vidal Ice Wine .9 Zinfandel, Ravenswood, Lodi, CA .28
Chianti, Superiore, Ruffino , Tuscany, Italy .28
PORTS Petite Sirah, Rosenblum, CA .36
B eSS Te HIby R 160 Villa Antinori 7oscana Red, Italy .36

\Taylor Fladgate 10 Year Tawny
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