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Starter Course 
 

CREAM OF CAULIFLOWER SOUP V /  GF*    
Brioche Croutons, Chive Oil  

 

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

Heirloom Cherry Tomatoes, Balsamic Vinaigrette 
 

Entrée Course 
 
 

SAUTEED JW TREUTH’S STEAK BITES  GF*/DF*   
Spaghetti squash, Confit Fingerling Potatoes, Red Current Demi- Glace 

 

GRILLED JW TREUTH’S TERES MAJOR GF*/DF*   
Garlic Whipped Potatoes, Broccolini, Dijon Cream Sauce 

 

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 
 

Potato Gnocchi … $16  
Smoked Salmon, Pesto Cream Sauce, Goat Cheese 

 

 

Pan Seared Faroe Island Salmon GF* /DF* … $39 
Braised Red Cabbage, Fingerling Potatoes, Bordelaise 


