
 
S T E A K  N I G H T  

          0 3 . 0 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 

CREAM OF WILD MUSHROOM SOUP  GF  …    
Chives 

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

Heirloom Cherry Tomatoes, Balsamic Vinaigrette 
 

Entrée Course 
 

BRAISED LAMB STEW …    
Black Eyed Susan Dark Lager Braised Lamb,  
Root Vegetables, Garlic Whipped Potatoes 

 

CARNE ASADA STRIP STEAK  …     
Dry Rubbed NY Strip Steak, Mashed Green Plantains, Pico de Gallo 

 
 

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 
Blue Fin Tuna Nicoise… GF*   14 

Seared Blue Fin Tuna, Rosemary Roasted Fingerling And Haricot Vert Salad  

With Poached Egg And Balsamic Vinaigrette 

Entrée’s 
 

Grilled 10 oz Duroc Pork Chop… GF* 38 
Roasted Garlic Whipped Potatoes, Braised Cabbage & Beets,  

Wild Mushroom Leek Ragout, 

Red Wine Demi-Glace

  


