
Chef Feauture 
Chef Features  

 

Crab Cake Dinner  37 

Blue Lump Crab Meat  

pan fried over wild rice pilaf  

house-made remoulade sauce  

vegetable of the day  

 

Twin Tenderloin Steaks  38 

Certified angus Beef  

Two 4oz filets  

Mushroom port wine demi sauce  

Parmesan parsley salt red  

potatoes  

Vegetable of the day  

 

Pork tenderloin Picatta  28 

Tenderloin cutlets  

Lemon white wine caper sauce  

over house pasta 

vegetable of the day  

 

Lamb Loin Chops   39 

two 6oz lamb loin chops  

 pistachio rosemary crust 

garlic mashed potatoes  

vegetable of the day 

lamb rosemary demi  

 

 

10oz Flat Iron Steak  34 

Certified angus Beef 

Grilled and sliced flat iron steak  

French fries  

Vegetable of the day  

Au poivre sauce  
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