Wednesday Casual Grill Menu
Available Wednesday 6:00-9:00pm

Starters
SOUP DUJOUT...cnvviinniiniiiiiiiiiiiiiiiiiiiiiiiiiiiiietieeiineeiaaens 6
Crispy ATEiCRORE HEATES. ......cuvevnenininiiiiiniiniiiiiiiiiiiiiiiiinenenes 12
SERVED WITH A LEMON GARLIC MAYO
Burnger Optiorn
1002 Pan Seared BUTGET. ........ceenueeiiiinininineeieneeeeeareeenanen 16

WITH LETTUCE, TOMATO, SAUTEED ONION AND SERVED WITH
GARLIC & HERB FRENCH FRIES
(CAESAR SALAD AND DESSERT CAN BE ADDED FOR $10.00+)

Entree Salad Option
Fresh Catch Grilled Vegetable Salad. ..................cccovevuvninininann.n. 24

OUR FRESH CATCH GRILLED AND SERVED ON ARUGULA, ROMAINE HEARTS,
ASPARAGUS, RADICCHIO, CANNELLINI BEANS, CAPERS, ROASTED TOMATOES WITH OUR
HOUSE MADE CROUTONS, CRISPY SHALLOTS AND MUSHROOMS
SERVED WITH A LEMON BASIL DRESSING
(Includes Chef’s Choice Dessert)

Entree Selections
*®rime Rib Tips with Spinach and Mushrooms......18/Appetizer 38/Entree

*Grilled TeriyaRg CRICREN. . ......eueueneneeneeeieeteieerrrarenenenenen 22
Crispy Coconut Shrimp with Sweet Chili Sauce. .............cccceceeennn.... 26
Sesame Crusted Cod Filet with Ginger BULLer..........cocveveveinininennnn. 30
*Wagyu Sirloin and SATIMP. .......ccouvenenieieiieeeieeiieeeiieneeennen. 44

EACH ENTREE SELECTION WILL BE SERVED WITH CAESAR SALAD
AND CHEF’S CHOICE VEGETABLE, STARCH AND DESSERT
(Baked Potato Option Also Available)

*These Items Can Be Prepared Gluten Free
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS

MAY INCREASE THE CONSUMER'’S RISK OF FOODBOURNE ILLNESS
PLEASE BRING FOOD ALLERGIES TO THE ATTENTION OF THE MANAGER




