
STARTER choice of:

SEASONAL HOUSE SALAD  
mixed greens, tomato, red onion, avocado,  

lemon basil vinaigrette

SEASONAL SOUP  
chef’s seasonal creation

MAIN COURSE choice of: 
SHRIMP LINGUINE 

fresh pasta, spinach, tomatoes, fettucine, lobster cream sauce

“BRICK” CHICKEN  
skillet-seared, herb marinaded chicken, mashed potatoes,  

blistered tomatoes, savory jus

QUINOA BOWL 
spinach, blistered tomatoes, seasonal vegetables,  

grilled avocado, served warm

BRAISED SHORT RIB 
mashed potatoes, horseradish cream, housemade beef jus 

 

DESSERT choice of:

NEW YORK CHEESECAKE 
fresh berries

DECADENT CHOCOLATE CAKE 
raspberry sauce

DINNER MENU | $45

TAX AND GRATUITY NOT INCLUDED

Available Sunday–Thursday, 3–9 pm 
Friday–Saturday, 3–10 pm
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