STARTERS
Curds 10

Fresh Wisconsin white cheddar, hot pepper
flour, ranch dressing
Crab Cake Bites 15

Lump crab cake served with calypso sauce
and mango salsa

Coconut Shrimp 14

6 Jumbo shrimp cooked in our golden coconut
batter, served with a zesty thai-chili sauce

Smoked Steak Nachos 17

Filet cuts served with tortilla chips cheese
sauce smoked steak crema pickled red onion
and jalapefos

Add - Crilled or Crispy Chicken - 6

Cold Power Salad 15

Power blend with a cilantro lime
poppyseed dressing with grapes
blueberries, almond, goat cheese, and
watermelon

SALADS

Caesar Salad

Romaine tossed with parmesan,
tomato, garlic crouton, topped
with parmesan crisps.

Firecracker Shrimp 15

Hand breaded shrimp, power blend, thai sauce,
crispy noodles, sesame, yum yum sauce

Sante Fe Eggrolls 12

Delicious fried egg rolls served with a
smoked pepper cream dipping sauce

Crab Rangoon Dip 14

Sweet cream cheese and crab dip, fried
eggroll skins, zesty thai sauce

Shrimp - 10 Salmon — 10  Get it Blackened - 2

12 Chopped Salad 12

Romaine, power blend, ditalini
pasta, bacon, tomatoes, green
onion, gorgonzola and mozzarella

Dressings - Ranch - Poppyseed - Bleu Cheese - House Made Raspberry - French
Honey Mustard - White Balsamic - 1000 Island

Served with French Fries - Get Them Loaded - 3

Americana Burger 16

Custom blend angus, American & cheddar cheeses,
mayo, lettuce, tomato, pickles brioche bun.
Add Bacon, Blackened, Blue Cheese, or Grilled Onions - 2

Ultimate Turkey Club 17

Crilled ciabatta bread sandwich filled with roast
turkey and cranberry mayo, fresh lettuce,
tomatoes, brie spread, and bacon

Lucky Dragon Wrap 19

Shaved sirloin steak, peppers, onions, and crab
rangoon served with Asian sweet chili sauce

HANDHELDS

Upgrade your side - 2 - Signature Side - 3

Gyro 18
Roast gyro beef, tomato, onion, and tzatziki
yogurt sauce on a grilled pita bread.

Angry Bird 17

Crispy panko chicken, honey - chipotle buffalo
sauce, bleu cheese, pickles, lettuce, onions

Bulgogi Steak Tacos 18

Korean Steak Tacos are made with tender
bulgogi beef for a fantastic mash-up of
Korean, American, and Mexican favorites
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THE GRILL

Served with your choice of 2 Sides. Upgrade to one of our Signature Sides - 3

Gulf Shrimp 27 Filet‘ ‘ 38

Jumbo gulf shrimp, grilled with garlic butter 8 oz filet, hand cut, grilled the way you like it

Ribeye 40 NY Strip . 29

140z 21 day aged, hand cut, grilled to 120z cut, rich marbling, salt & pepper

perfection seasoned the way steak should be.
Salmon 26

80z Fresh caught Canadian salmon filet

Add Ons -2  Firecracker Sauce - Mushroom Sauce - Horseradish Cream - Mushrooms
& Onions -Blackened
*Make it a Steak Oscar - Add Crab Meat and Hollandaise - 10

SPECIALTIES

All Specialties served without modification. Add a Side - 3 or Signature Side - 5

Sesame Crusted Ahi

Tuna Steak 25 Chicken Marsala 24 Tuscan Chicken Pasta 21
Served with sushi grade rice, Tender grilled chicken breast, Fettuccine pasta tossed in a Tuscan
cucumbers, carrots, soy and sweet cooked in a mushroom reduction, cream sauce with spinach, cheese,
chili sauce and a Wasabi cream fraiche ~ served with mashed potatoes. tomatoes and grilled chicken
Flight of Filet 38 Smothered Chop 24 Signature Shoe 19
3 Filet Mignon Medallions cooked to  Crilled 12 oz. smothered pork chop Buttered Texas toast, choice of
perfection topped with a house served with creamy mushroom crispy chicken or burger, fries,
specialty crust. Served with mashed sauce , mashed potatoes and cheese sauce, cheddar -jack.
potatoes. vegetables Add Buffalo 2 or Blackened - 2

New York Steak Au Poivre 34

Seared peppercorn-crusted 12 oz. New York Strip steak with a creamy
house sauce. A French classic. Served with mashed potatoes

DIPPABLES

Served with French Fries - Get Them Loaded - 3 Upgrade your Side - 2 - Signature Side - 3
Birdie Bites 14 Chipotle BBQ Pork Shanks 18
Fresh chicken breast, double dipped, fried Tender, juicy pork wings, served chipotle
until golden style with a fresh corn salad and ranch.
Catfish Fritters 14 Seafood Basket 18
Spiced cornmeal, served with homemade This fritto misto amalfitano is an Italian-
CEEF inspired fried seafood platter.

Sauces - Parmesan Garlic - Bourbon BBQ - Sweet Mustard - Firecracker - Zesty Thai - Buffalo - Ranch
Add Cheese Sauce - 3

SIDES

French Fries - Truffle Parmesan Potatoes - Mashed Potato - Side Salad
Baked Potato - Vegetable of the Day - Jasmine Rice

Signature Sides: Herb Encrusted Potato Wedges - Tuscan Fettucine - Power Blend - Caesar Salad - Cajun Fries

Load your Fries or Potato 3
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