DIMMHER

SFIMACH & ARTICHOKE OIF  PerPer FLATBREAD B TORTILLA CHIPS
JUMBO LUMF CRAB CAKES DrJoM POTATO PUREE, TOMATO & BasSIL PesTo's
SFICED BRAISED CHILLED PRALNS® HORSERADISH, TOMATO B YELLOW PEPPER
GRILLED FLATBREAD FIZZAS  CHOOSE FROM TOMATO FRESCO OR PESTO SAUCE

e THAI CHICKEN AND MANCHEGO CHEESE

e PROSCIUTTO, MOZZARELLA CAPRESE

e SHRIMP DLI0H AND BOURSIN

SESAME SEARED TUMA®  rrico wonTONS, THAI PEANUT SAUCE
CRISPY SEARED DIVER SCALLOP®  ARTICHOKE B ASPARAGUS, LEMON SAUCE

SOURP OU JoUR CUF 3
STEAK SOUP  Here cROSTINI CUP 3
MAINME LOBSTER BISGUE  sHeRRY CREME B CHIVE GRISSINI CUP 4
OAak BOOM SALAD Biee, Oak Lear, B FRISEE ASPARAGUS, ARTICHOKES AND CRIMINI

MusHrooms, LEMOM 0IL, BANYULS UINEGAR AND SEa SaLT
CAEsSAR SALAD CRISPY ROMAINE, FARMESAN, ANCHOUIES, GARLIC CROUTONS & CLASSIC DRESSING
FETIT ICEBERG WEDGE  Pancerta, BLeu CHEESE, AUocann B ToMaTo, BasIL VINAIGRETTE
SFIMACH SAaLaD FRISEE, POTATO FUREE B KaALAMATA OLIVE, DIJON & OREGAND VINAIGRETTE

EMTREES

BOLIL
BOLIL
BOLIL
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ALL ENTREES SERVED WITH CHEFS SEASOMAL UEGETABLES, STARCH JU JOUR, WARM ARTISAN BREADS B HERB BUTTER

£ Beer Is “UINTAGE” ALL HATURAL, USDA CHOICE OR BETTER UNLESS OTHERWISE HOTED

KAMSAS CITH STRIFP AU POIVRE (1BOZy ¢ POINT Redes BLEU CHeese DeMI GLACE

GREILLED FILET MIGHON(20Z»
PanceTTa, TRUFFLE DeMI GLACE B SaUCE BEARNAISE

“0akK FOOM STEAK” GRILLED DRY AGED SIRLOIN (1202
BUerRE MoONTE & GLace DU Ueau

HERB SEARED LOIM OF COLORADO LAMB  (F02¥
ARTICHOKE, ASPARAGUS B ROOT UEGETABLE FILLED POTATO BASKET, PORT WINE MINT JUS

LEMON & BASIL SAUTEED SHREIMP(Z) & SCALLOPS (2
ARTISAN FASTA, SAUCE PFUTTANESCA

OAak PLANE ROASTED FILET OF KING SALMON (702
FesTo & roAsSTED ToMaTo POTATO PUREE, MERLOT REDUCTION

TREUSSED & ROASTED HALF CHICKEN
BLACK BARLEY WILD RICE TIMBALE, YELLOL PEFPER DEMI GLACE

Hp S
SMOKED PRIME FIB  HorseraDIsH, AU Jus B HORKSHIRE PUDDING
1607 KIMG CUT
1202 QUEEN CUT
1802 EMGLISH cuT
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A GRATUITH OF 28% WILL BE ADDED TO PARTIES OF & OR MORE

*MAY CONTAIN RAL OR UNDERCOOKED INGREDIENTS. CONSUMING RAL OR UNDERCOOKED ITEMS INCREASES YOUR RISK OF FOOD-BORME ILLNESS
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