DAILY SPECIALS

Wednesday, October 14, 2026

SALMON FILET $24 BONE-IN PORK CHOP $24
with shallots, mushrooms & red wine a la provencal

SOUP DU JOUR
BUTTERNUT SQUASH SOUP $8

APPETIZERS

BEEF CARPACCIO $17
thinly sliced rare filet mignon over arugula with onions, capers & pecorino romano, with basil olive oil

SPINACH AND APPLE SALAD $15
pecans, feta cheese & pomegranate seeds with maple dressing

STUFFED PORTOBELLO MUSHROOM $16
filled with spinach, goat cheese & breadcrumbs in a shallot & red wine sauce

SWEET PEPPERS SALAD $16
with red onions, cherry tomatoes & feta cheese over romaine with ltalian viniagrette

BROCCOLI & RED POTATO SALAD $14
roasted red peppers, heart of palm, artichoke hearts & red onion in a mustard dressing

TRI-COLOR SALAD $14
arugula, radicchio, endive, goat cheese, toasted almonds, strawberries & oranges with raspberry dressing

ENTREES

LOBSTERFEST $35
a 1.25lb steamed lobster with house salad, vegetable of the day & potato

ROASTED OSTRICH FAN FILET $46
with oyster mushrooms in a red wine reduction

SAUTEED SWORDFISH $26
with capers, shallots, mustard & white wine

PETITE BONE-IN BERKSHIRE PORK CHOP $26
roasted & served with hot & sweet cherry peppers

SUNDRIED TOMATO RAVIOLI & SAUTEED SHRIMP $30
in a mild tomato chipotle sauce

CHAR-BROILED PORTERHOUSE STEAK (24 oz) $66
served with choice of potato & vegetable of the day

SAUTEED SHRIMP & LOBSTER PASTA $38
over angel hair pasta in a lemon butter sauce with garlic & tomato

BUFFALO SAUSAGE OVER GNOCCHI $26
with onions in a mild chipotle sauce

SAUTEED FILET OF BARRAMUNDI OVER RISOTTO $26
a la veracruz

LOBSTER RAVIOLI $30
with a white wine, herbs, peas, diced tomatoes & saffron cream sauce

PAN-SEARED ARCTIC CHAR $28
with cajun spices topped with a mango, corn & black bean salsa

MAGRET OF DUCK $29
roasted duck breast served with grapes & ginger sauce

SAUTEED MAHI MAHI $26
a la provencal

TUSAN STYLE RAVIOLI WITH CRUMBLED ITALIAN SAUSAGE $28
(potato, leeks & pancetta ravioli) in a tomato marsala sauce with shallots

WAGYU BURGER $24
served with choice of potato, rice or fries

ASK YOUR SERVER ABOUT OUR HOMEMADE DESSERTS & AFTER DINNER DRINKS




