CHEF’S SPECIALS

CREATED AND PREPARED BY CHEF RUSSEL GILLASPIE

STARTERS
Tenderloin Medallions and Mushrooms bourbon demi, served with grilled baguette
(3) Pan Seared Scallops topped with aioli, oven-roasted parmesan Brussels sprouts, bacon

Chef Russel’s Lumpia(5) Filipino fried egg roll filled with savory vegetables, sweet chili sauce
SALAD

Strawberry Burrata Salad arugula, red onion, candied pecans, fresh strawberries, burrata,
fresh basil, berry vinaigrette, balsamic glaze, toasted baguette

Apple, Chicken, Cranberry Salad spring mix, blue cheese crumbles, red onion, candied pecans,
dried cranberries, berry vinaigrette, house grissini

Shrimp Louie Salad (6) grilled prawns, iceberg wedge, sliced egg, tomatoes, avocado, cucumber,
pickled red onion, thousand island dressing

ENTREES

Surf & Turf for Two 250

Choice of Two Salads
Choice of 2 - 6 oz filet mignon or 16 oz ribeye
2 - 7 oz lobster tails, 8 grilled prawns, drawn butter
Yukon gold mashed potatoes, seasonal vegetable
Choice of any dessert to share

Surf & Turf 12 oz New York steak, 7 oz. lobster tail, 6 grilled prawns, drawn butter,
Yukon gold mashed potatoes, seasonal vegetable

Tomahawk USDA Prime Ribeye 34 oz. average weight, choice of two sides, red wine demi

Tomahawk USDA Prime Ribeye Dinner for Two 34 oz. average weight, choice of four sides,
red wine demi, choice of dessert to share
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Extended Cook Times, Complimentary Bread Service with Tomahawk Ribeye

Grilled Filet and Prawns (3) 6 oz. filet mignon, bearnaise sauce, Yukon gold mashed potatoes,
seasonal vegetable

Scallops and Prawns 3 pan seared scallops, garlic aioli, 3 grilled prawns,
served over mushroom risotto, seasonal vegetable

12 oz New York Steak and Prawns topped with melted blue cheese,
3 coconut prawns with sweet chili sauce, seasonal vegetable, Yukon gold mashed potatoes

Bourbon Pork Chop grilled and topped with bourbon peach glaze, Yukon gold mashed potatoes,
seasonal vegetable
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