
SpecialsSpecials
Dinner

Filet Mignon Tower, $34
3 center cut filet medallions layered with grilled portabello mushrooms and topped with a 
Cabernet reduction sauce.

Stu�ed Salmon, $26
Fresh North Atlantic salmon filet, stu�ed with crab meat topped with brie cheese and 
finished with a white wine lemon butter Sauce.

Bacon Wrapped Scallops, $26
Sea scallops on rosemary skewers, wrapped in bacon, sautéed and finished with a 
creamy portabello sauce.

Bone-in Pork Chops, $18
Thick, French cut, bone in pork chops.  Extremely tender with tons of flavor.  
Grilled on the open flame and finished with a garlic herb butter sauce.

Imported Australian Lamb Chops, $26
Lamb chops seasoned with a light herb rub and grilled on the open flame.  
A very lean, tender meat.

Filet Mignon, $30
This 8 oz. filet is the center cut of the tenderloin, making it the tenderest cut of meat. 

14 oz. Bone-In Filet, $40
This 14 oz bone-in cut gives you the flavors of both worlds: the tenderest of the filet and 
the flavors of the bone. (Chef’s recommendation)

14 oz. Rib-eye Steak, $26
The rib-eye is a flavorful cut of meat with a good bit of marbling.  Our rib-eye is bone-in, 
which adds even more flavor. 

Avocado Burger, $15
12 oz. certified Angus beef patty seasoned with caramelized onions and spices, topped 
with Swiss cheese and sliced avocados. Garnished with lettuce and tomato and served 
with wa�e fries. (does not include sides)

Pasta Mardi Gras, $17
Sauteed shrimp, crawfish, salmon filet, and smoked sausage, tossed with mushrooms, 
onions and bell peppers, in a zesty Cajun sauce, served on a bed of bowtie pasta. 
(does not include sides)

Sides  Each dinner feature comes with your Choice of  two side items.

• Garlic Mashed Potatoes 
• Wild Rice 
• Chefs Vegetables 
• Creamed Corn 

Additional $1.50 for any of these sides:
• Asparagus
• House Bistro Salad
• Caesar Salad


