
 
S T E A K  N I G H T  

          0 8 . 1 7 . 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 4 . 9 9 !  

    
 

Starter Course 
 

SWEET WHITE CORN SOUP GF* /V    
Corn Fritters  

 

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

Heirloom Cherry Tomatoes, Balsamic Vinaigrette 
 

Entrée Course 
 
 

JÄGERSCHNITZEL DF*   
Sauerkraut, Chive Whipped Potatoes, Mushroom Demi-Glace 

 

BEEF “STEW” GF*/DF*  
JW Treuth’s Sauteed Steak, Root Vegetables and Fingerling Potatoes, Red Wine Sauce, Fresh Herbs 

 

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

Confit Fingerling Potatoes, Broccolini, Red Wine Demi-Glace 

$48.99 
 

Additional Specials 
 

Grilled Peach & Hot Honey Halloumi GF*/DF* … 14 
Clarks Farm Peaches, Crispy Halloumi Cheese, Chili Lime Honey, Mint 

 

Pan Seared Faroe Island Salmon GF*/DF* … 40  
Wild Mushrooms, Fingerling Potatoes, Roasted Garlic Pan Sauce 

 

Grilled JW Treuth’s 7oz Flat Iron Steak GF*/DF* … 40  
Horseradish Whipped Potatoes, Broccolini, Roasted Tomato Demi-Glace 

 


