
 
S T E A K  N I G H T  

          0 7 . 2 0 . 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 
 

CREAM OF CAULIFLOWER SOUP  GF* /DF*    
Beef Frizzles, Fresh Herbs 

 
 

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

Heirloom Cherry Tomatoes, Balsamic Vinaigrette 
 

Entrée Course 
 
 

SAUTEED BONELESS PORK LOIN GF/DF*   
Whipped Polenta, Honey Glazed Baby Carrots 

 

GRILLED JW TRUETH’S SIRLOIN  GF*  
Garlic Whipped Potatoes, Asparagus, Bearnaise Compound Butter 

 
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 
 

 

Grilled Ocean City Ahi Tuna GF … 37 
Beet Tartar, Asparagus and Crisp Onions and Chive Oil 

 

Smoked Salmon Potato Gnocchi … 30 
Sautéed Leeks, Dill Cream Sauce 

 


