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Starter Course 
 

CREAMY ZUCCHINI SOUP GF  
Pesto 

 

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

Heirloom Cherry Tomatoes, Balsamic Vinaigrette 
 

Entrée Course 
 
 

STEAK AU POIVRE GF/  DF*    
Sauteed NY Strip Stek, Garlic Whipped Potatoes, Green Beans 

 

GRILLED BONELESS PORK CHOP GF*/DF*   
Fingerling Potatoes, Asparagus, Bearnaise Compound Butter 

 

Need More Cowbell? 
GRILLED 12 oz BLACK ANGUS RIB EYE GF*  

Confit Fingerling Potatoes, Malibu Carrots, Red Wine Demi-Glace 

49.99 
 

Additional Chef’s Special 
 

Burrata V/GF* … $17  
Fresh Figs, Walnuts, Honey Thyme Vinaigrette, Baguette   

 
Perfect Pairing: 

LA GIOIOSA PROSECCO BRUT,  
NV, Veneto, Italy 

 
 


