
 
S T E A K  N I G H T  

          0 2 . 2 3 . 2 6  
E N J O Y  A  2 - C O U R S E  S T E A K  D I N N E R   
           F O R  J U S T  $ 2 2 . 9 9 !  
 

      Starter Course 

SHRIMP BISQUE …    
Chives 

GARDEN SALAD  GF/DF  
Mixed Greens, Red Onion, Cucumbers,  

Heirloom Cherry Tomatoes, Balsamic Vinaigrette 
 

Entrée Course 
 

BEEF STROGANOFF  …    
Braised Short Rib, Mushrooms, Braised Red Cabbage, Roasted Beets,  

Bacon, Roasted Mushrooms, Fusilli Pasta 
 

GRILLED MOJO FLANK STEAK  …     
Tostones, Napa Cabbage, Blood Orange Salsa 

 
 

Small Plates Not Enough? 
GRILLED JW TREUTH’S  

12 oz BLACK ANGUS RIB EYE GF* 
Roasted Fingerling Potatoes, Bok Choy, Red Wine Demi-Glace 

$48.99 
 

 

Additional Chef Specials 
 

Appetizer 
Mozzarella in Carrozza … V 15 

Buffalo Mozzarella, Basil, Fennel & Leek Tomato Puree 

 

Entrée’s 
 

Pan Seared Arctic Char … GF* 39 
Parmesan Risotto, Spinach, Sundried Tomatoes, 

Grilled Artichokes, Sauce Maltaise 

 

 

 
Grilled 8oz Filet Oscar … GF* 65 

Lump Blue Crab Meat, Grilled Asparagus, Confit 

Fingerling Potatoes, Horseradish Bearnaise 


