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PRIME RIB MEATBALLS — s14

Reduced bourbon sauce, w smeared mashed potato.

BACON WRAPPED SCALLOPS — 16

Six tender scallops wrapped in crispy bacon.

SHRIMP STUFFED SHROOMS — 16

Six mushroom caps stuffed w a special shrimp and cream cheese mix, then baked.

CALAMARI — $17

Crispy, tender, lightly coated and seasoned, served w chipotle aioli and seafood sauce.

SHRIMP AU GRATIN — g16

Six shrimp baked in garlic butter topped w cheese and served w garlic toast.

ESCARGOTS — g17

Six escargots in mushroom caps baked in garlic butter topped w cheese and served w
garlic toast.

PANKO CRUSTED MOZZARELLA — s14

Mozzarella crusted w panko breadcrumbs and fresh herbs, fried and served w a marinara
sauce.

BBQ BRAISED BEEF POUTINE — $19

Fresh cut fries topped w prime rib braised in our house-made whiskey BBQ sauce, cheese
curds, green onions, pickled onions and horseradish aioli.

BRAISED PRIME RIB FLATBREAD — s2r

Whiskey BBQ braised prime rib, caramelized onions, honey drizzle and mozzarella cheese.

PRIME RIB NACHOS — 22

House-made chips topped w braised prime rib, bacon, jalapenos, green onions, roasted
red peppers, tomato, green olives, salsa, and sour cream.




