restaurant

[ ntrée Selections
(A” entrées include Chc{:’s starch and vcgctab]e of the dag)

Kansas Clty Stt‘ip* bordelaise sauce (1202) ~ $30°’
FcPPcrcorn Beef T enderdoin Medallions* ~ $32%7

BCCFKibcgc (1202) blue cheese cream sauce* ~ $287°

Korean -Style Beef [Hanging T ender Steak ~ $227
Truffle-Honey Glazed Pork Chop* (8-100) ~ $21%
| emon, T omato, & Fennel Grilled Chicken ~ $19%%
Grilled Jumbo Shrimp and Diver Scallops ~ $25”
Grilled Atlantic Salmon* with beurre blanc ~ $2377
Mixed Grill*~ (40z Filet, | amb Chop, Scallops) ~ $327?
Chilean Sea Bass ~ (per availability) ~ Market Price

Seasonal Sides~ 477
Organic Wlld Rice Gri"ccl AsParagus
Farmcsan -Trugqc Fotato chgcs Sautéed SPinach
Sautéed Crcamy Ginocchi Pasta Mixed chctablcs

*Mag contain raw or undercooked ingrcc[icnts Some items may contain raw or
undercooked ingrcdicnts that may increase the risk of a food-borne illness.
Qur crab meat is hand Pickccl and may contain shell Picccs/shc” Fragmcnts
Forgroups of eig.Lut ormore an 18% gratuity may be added. Thereis an $8 charge for split P]ates




