
RESTAURANT WEEK 2026  

DINNER     45 
Choose 1 Option Below from Each Course. Menu is only available 4:00pm– Close.  

 

 
FIRST COURSE 

 
 
 

AHI TUNA WONTONS* 
Ahi Tuna served atop Wonton Chips, with Citrus Salsa & House Sweet Thai Chili Sauce 

 

HOUSE SALAD 
Mixed Greens, Tomatoes, Cucumbers, Cheddar Cheese & Slivered Almonds 

 

CAESAR SALAD 
Romaine Lettuce, Seasoned Croutons, Parmesan Cheese & Caesar Dressing 

 

 
 

SECOND COURSE 

PRIME RIB*—14 OZ (While Available) 
Served with Cheddar Smashed Potatoes & Grilled Asparagus 

 
 

MORNAY CHICKEN 
Bone-in Free-range Chicken Breast, Shiitake Mushrooms, Grated Gruyere Sauce,  

Cheddar Smashed Potatoes & Grilled Asparagus 
 
 

SOUTHERN SALMON* GF 
Citrus Honey Mustard Glaze, Cheddar Smashed Potatoes & Grilled Asparagus 

 
 

CHEESE TORTELLINI STROGANOFF 
Cheese Tortellini, Stroganoff Sauce, Prime Rib, Mushrooms, Onions, Grape Tomatoes, Scallions 

 
 
 

THIRD COURSE 

LIMONCELLO CAKE WITH MASCARPONE ICING 
 
 

MINI CHEESECAKE  
 
 

FLOURLESS CHOCOLATE TORTE GF 
 

 

GF—can be made Gluten Free upon request. Items are not prepared in a GF kitchen and could be cross contaminated during preparation.  
*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness. 


