FIRST BITES
Steak bites

cajun steak, garlic, spinach, creamy steak
house dipping sauce 11

tempura shrimp

fried shrimp, asian dipping sauce, sesame seeds,
asian slaw 11

spinach artichoke dip

melted havarti cheese, toasted bread, chives 9

dave scott’s peanut butter toast
peanut butter toast, chili honey 7

famous bacon Wrapped dates
bleu cheese, balsamic drizzle, asian slaw 9

smoked wings

wood-fire grilled chicken wings, honey mustard,
garlic butter 10

Clams

smoked gouda cream, andouille sausage,
toasted bread 15

Shrimp Scampi

famous tomato miso broth, havarti cheese,
chives, toasted bread 10

lettuce wraps

soy chicken, asian slaw, cucumbers,
ginger aioli, thai peanut sauce 9

Chicken Spring Rolls

thai peanut sauce, asian slaw 8

bruschetta

tomato, onion, garlic, olive oil, parmesan, toasted bread 7

house fries

truffle oil, parmesan, bearnaise 6

Smoked Salmon

house-smoked salmon, warm puff pastry, lemon-dill-caper
cream cheese, fire-roasted red pepper aioli 12

hummus

pita bread, kalamata olive, olive oil 7

SOUP • GREENS
house salad

daily soup

greens, tomato, hardboiled egg, red onion, soy nuts,
crouton, and house dressing 9

ask your server for today’s house made selections

Strawberry Salad

greens, avocado, candied nuts, toasted coconut,
mandarin oranges, soy nuts, green onion, strawberry,
sweet wonton confetti 11

mixed greens, strawberries, candied nuts, bleu cheese,
parmesan, strawberry vinaigrette 11

Caesar Salad

romaine lettuce, tomatoes, kalamata olives, parmesan,
croutons, peppadew peppers, caesar dressing 9

spinach salad

spinach, strawberries, mandarin oranges, candied nuts,
bleu cheese, pears, lemon, ginger sesame dressing 11

balsamic Salad

mixed greens, candied nuts, bleu cheese, bacon,
tomatoes, honey balsamic dressing 11

BURGERS
southwest

bacon, bbq, cheddar, roasted pablano
and onion strings 13

ultimate

white truffle oil, bacon, havarti, mushrooms, onion,
fried egg and pablano pepper 15

bleu cheese

bacon, bleu cheese crumbles, cajun seasoning
and bleu cheese dipping sauce 13

coconut salad

blta

bacon, romaine lettuce, red onion, tomato,
avocado, asparagus, honey dijon dressing 11

cobb salad

ham, bacon, egg, avocado, bleu cheese,
cheddar, tomato, italian dressing, 10

toppers
chicken 3, shrimp 6, atlantic salmon (4oz) 5, steak 6

PASTA
gouda chicken

famous smoked gouda mac & cheese,
smoked chicken, smoked gouda topping 15

bayou shrimp pasta

jumbo shrimp, tomato, green onion, cajun seasoning,
spinach, touch of cream, andouille sausage 22

steak & mushroom

steak tips, mushrooms, tomato, demi glace,
bleu cheese 18

grilled sausage bolognese

mom’s recipe, fresh basil, asiago, garlic toast 15

an 18% gratuity will be added to parties of 8 or more

STEAKS • RIBS
served with daily vegetable and choice of side

filet

new york

8 oz - naked 29 12 oz - naked 42

tenderloin medallions

12 oz - naked 27

steak tacos

tuscany mushroom sauce 22

beef wellington

3 steak tacos served on a soft corn
tortilla with chipotle salsa, cheese,
lettuce and lime 13

puff pastry wrapped, prosciutto,
stone ground mustard, mushroom
port demi glace 35

full rack of ribs

house smoked, signature bbq 25

steak au poivre

peppercorn crust, cognac cream 22

steak toppers
havarti – mushrooms, havarti, balsamic drizzle 4
mpg – mushroom, port, gorgozola 4
oscar – crab meat, asparagus, béarnaise sauce 9

sautéed scampi topper – two jumbo shrimp in garlic butter 7
cod – carmalized onion, demi glace 4
b&b – black & bleu, cajun seasoning, bleu cheese sauce 4

SEAFOOD
served with daily vegetable and choice of side

jumbo mango shrimp

famous cioppino

jumbo shrimp, mango, almonds, mint 28

clams, shrimp, tilapia, grilled bread, salty miso tomato broth 27

bacon wrapped stuffed shrimp

salmon florentine

jumbo shrimp, bacon, crab stuffing, bbq 25

sautéed spinach, roasted red pepper aioli, garlic 25

sesame salmon

chilean seabass

pan seared salmon, sesame, ginger sauce 25

sundried tomato pesto cream, balsamic glaze 32

red snapper

sesame seed crusted snapper, thai peanut, chives 24

blackened seabass

sweet orange tarragon glaze, blackened seasoning 32

CHICKEN
served with daily vegetable and choice of side

bleu cheese chicken

grilled chicken, blue cheese cream,
mushrooms 20

chicken picatta

breaded chicken breast, capers,
dill, lemon butter sauce 20

stuffed chicken

mozzarella cheese, prosciutto,
basil, demi glace 25

tequila lime
Chicken verde enchilada

mozzarella chicken

grilled chicken, melted cheese,
tomatillo salsa, sour cream, chives,
salsa 15

grilled chicken, melted mozzarella
cheese, tomato, pesto aioli,
balsamic glaze 20

chicken oscar

moroccan chicken

crab meat, asparagus,
béarnaise sauce 28

port wine red onions,
moroccan seasoning 20

chicken curry

lori scott’s basil chicken

grilled chicken, sweet & spicy
coconut curry sauce 20

grilled chicken, pesto artichoke
cream sauce 20

SIDES
• hand cut fries (regular, cajun, ranch)
• daily vegetable
• house or caesar salad
• pablano hashbrowns
• onion strings

• smoked gouda mac & cheese
• white truffle risotto
• smoked baked potato
(with sour cream, butter) or get it loaded for 2

Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of food-born illness. Individuals with certain health conditions may
be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

