
 

 

Chef’s nightly speCials 
Amusée: 

Complimentary House-made salmon dip 

Appetizers: 

Ahi tuna wontons 

Seared Tuna in a ginger sesame sauce 

13.00 

Stuffed shrimp 

Jumbo shrimp with seafood stuffing, broiled with lemon butter, white wine and 
garlic sauce 

11.00 

Salads: 

Mixed greens 

 almonds, strawberry, Cucumber, carrot, tomato, Blue Cheese Crumbles. Served 
with a raspberry vinaigrette dressing 

11.00 

Caesar Salad 

9.00 

Add Chicken 

5.00 

Chefs soups: 

Lobster Bisque  

served with cognac and a half LOBSTER tail 

13.00 

Turkey Chili 

Topped with melted aged cheddar & a side of Oyster crackers 

8.00 

 

 

 

 



Entrees: 

Twin Lobster tails 

Two 4.5 oz. tails broiled lightly in garlic butter, served with Chef’s vegetable 
of the day and a side of drawn butter 

24.00 

Chef’s Cuts: 

12 oz NY Strip steak 

cleaned and Hand Cut with sautéed mushrooms and onions 
accompanied with a side of cab Demi-glacé 

 

23.00 

10 oz. skirt steak 

marinated and served with chimichurri sauce 

  21.00 
 Q  

Veal Parmesan 
 

Tenderloin of veal pounded thin and breaded, Pan fried then topped with 
mozzarella and served over angel hair pasta and marinara sauce   

served with garlic bread 
 

22.00 
 

Shrimp Scampi 
 

Jumbo shrimp pan seared with garlic white wine butter sauce served over  
angel Hair pasta and served with garlic bread 

 
20.00 

 
7 oz. pan seared Salmon 

Pan seared served over rice of the day and Chef’s veg of the day,  

lemon butter sauce 

19.00 

Short rib Beef stroganoff 
 

Tender short rib of beef served over butter noodles, served with garlic bread 
 

16.00  

Pan seared chicken breast 

Served with a lemon butter sauce and a mixed vegetable 

14.00 

Chef’s CatCh of the day 
 

market price 
 



Split Fee $2.00 


