
 
S T E A K  N I G H T  

          0 6 . 2 9 . 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 

PROVENÇAL FISH SOUP  GF* /DF*    
Crostini, Saffron Aioli 

 
 

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

Heirloom Cherry Tomatoes, Balsamic Vinaigrette 
 

Entrée Course 
 
 

LAMB NAVARIN GF/DF*   
Garlic Whipped Potatoes, Baby Carrots, Green Beans, 

Onions, Garlic, Mushrooms, Fresh Tarragon 
 

GRILLED PORK CHOP GF*/DF*  
Baked Yam Mash, Broccolini, Bourbon and Cranberry Demi-Glace 

 

Small Plates Not Enough? 
GRILLED 12 oz BLACK ANGUS RIB EYE GF*  

Confit Pee Wee Potatoes, Broccolini, Red Wine Demi-Glace 

$48.99 

 
Additional Specials 

 
 

Creamy Pesto Poached Shrimp GF … 16 
Zucchini Cream Sauce & Pesto 

 

Pan Seared Faroe Island Salmon GF/DF* … 35 
Green Beans, Marble Potatoes & Porcini Cream Sauce 

 


