APPETIZERS

CHICKEN WINGS $13

ranch | celery | carrots
choice of sauce: buffalo | thai chili | garlic
parmesan | lemon pepper | bbq

CHORIZO POTATO SKINS $11

cheddar | bell pepper | tomato | cilantro |
scallions | citrus crema

LOADED BEEF TENDERLOIN FRIES $17
seasoned fries | beef tenderloin | queso
blanco | jalapefio | black beans | bell
pepper | onion | tomato | sour cream |
guacamole

CHIPS & SALSA $8

corn tortilla chips | salsa | guacamole

COCONUT SHRIMP $13

pacific shrimp | sweet & sour chili sauce

SOUTHWEST CHICKEN WONTONS $13
cajun ranch

ENTREES

ANGUS SIRLOIN CHUCK BURGER $16
toasted brioche roll | cheddar cheese |
caramelized onions | lettuce | tomato |
thousand island dressing

add: bacon $1 | avocado $2

FILET MIGNON $20

5 oz. center cut grilled beef tenderloin |
yukon gold whipped potatoes | butter
poached green beans | red wine gastrique

GRILLED SALMON $18

6 oz. grilled norwegian salmon | saffron &
scallion jasmine rice | grilled marinated
zucchini and squash | whipped citrus &
herb compound butter

CHICKEN SCALOPPINI $17

6 oz. seared chicken breast | yukon gold

whipped potatoes | butter poached

vegetable medley | choice of sauce:
WSROI Bl marsala | piccata

CRO'L F ¢ LIUSE
R R CETROON GOZ CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH
OR EGGS MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS.

18% GRATUITY WILL BE PRESENTED TO PARTIES OF 8 OR MORE




