
f e t t u c c i n e  a l f r e d o
housemade parmesan cheese sauce, fettuccine 17
add chicken 6    add shrimp 9
add salmon 9    add seared tuna* 10

A h i  T u n a  P o k e  B o w l *

seared rare tuna, coconut basmati, carrots, avocado, 
cilantro, coconut thai sauce 26

M e x i  B o w l
grilled chicken, black bean and corn salsa, basmati rice, 
lettuce, pico de gallo, habanero pesto cream sauce 22
with blackened steak 26

B l a c k  &  B l e u  P e n n e  Q u at t r o
blackened beef tenderloin tips, penne pasta, spinach, 
tomatoes, parmesan, and four cheese cream sauce 26

pa r m e s a n  c r u s t e d  h a l i b u t
fresh alaskan halibut, parmesan breaded with herbed 
butter, served with your choice of one side 35

c h i c k e n  pa r m e s a n
lightly breaded chicken breast with melted mozzarella 
cheese and marinara sauce, served with fettuccine 
alfredo 24

6 o z  s i r l o i n
center cut prime grade sirloin topped with herbed butter 22

1 2 o z  s i r l o i n
center cut prime grade sirloin topped with herbed butter 30

L e m o n  S p a g h e t t i  w i t h  s h r i m p
spaghetti, jumbo shrimp, lemon basil sauce, capers 
and parmesan cheese 23

p e s t o  s a l m o n
atlantic pan seared salmon topped with fresh basil 
pesto, served with your choice of one side 28

P e s c at o r e
egg pappardelle, lobster pesto cream sauce, jumbo 
sea scallops, shrimp, fresh basil 29

s p i c y  c h i c k e n  p e n n e
penne pasta, sun dried tomatoes, roasted red peppers, 
pesto cream sauce, and blackened chicken 23

d i av o l o
linguine, jumbo shrimp, mussels, sautéed garlic, 
oregano, crushed red pepper, house marinara 25

p o r k  c h o p
a 14oz thick cut bone-in Duroc pork chop, pan 
seared to perfection, served with roasted hand 
cut potatoes and asparagus tops 27

c h i c k e n  p o t  p i e
a classic chicken pot pie with a buttery flaky crust 18

p r i m e  b e e f  f i l e t
tender cut of lean beef, topped with herbed butter 41

1 0 o z  n e w  yo r k  s t r i p
prime cut, firmer texture, topped with herbed butter 30

E N T R É E S

S T E A K S

S I D E S

KITCHEN

served with your choice of one side

Blackened  2 | four cheese cream sauce 3 | sautéed mushrooms 3 | sautéed onions 3 | bourbon glazed shrimp 3.5  each | scallop 6 each

 side salad  5 | Asparagus 6 | Side Bread 3 | Basmati Rice  5 |  schezwan green beans 6
Garlic mashed potatoes  6 | Bacon Mac & Cheese 7 | Baked Potato 5 | loaded baked potato  7

Hand Cut French Fries 4  | truffle fries 6 |  parmesan rosemary fries 6

vol. 21.8.0

      vegetarian item         gluten sensitive item; please note Number 4 cannot guarantee 100% gluten free
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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A P P E T I Z E R S
c h e e s e  c u r d s
house battered cheese curds finished with honey dill 
and seasoning blend with house ranch dressing 13

g u a c a m o l e
fresh mashed avocado, red onion, tomatoes, lime 
juice, cilantro, and garlic, served with tortilla chips 14

j u m b o  b u f fa l o  s h r i m p
four buffalo battered tiger shrimp served with tangy 
bleu cheese dressing 15      add shrimp 3.5 each

a p p l e w o o d  s m o k e d  b a c o n
a 1/2 pound of smoked bacon topped with fresh sliced 
jalapeños and a bourbon glaze 14

c r a b  c a k e s
served with avocado aioli and tartar sauce 16

p r i m e  r i b  s a n d w i c h
thinly shaved prime rib, caramelized onions, garlic 
aioli, bleu cheese fondue, on a french hoagie 16

r e u b e n
house made corned beef, creamy braised dill cabbage, 
swiss cheese, russian dressing on marble rye 14

s w e e t i e  t h a i
grilled chicken, smoked bacon, truffle and jalapeño 
cream cheese, lettuce, tomato, sweet thai chili sauce 14

s h o r t  pa n t s
burrata cheese, vine ripened tomatoes, butter 
lettuce, shaved red onion, avocado, basil coulis, 
balsamic vinaigrette 14   add chicken 5

c h i c k e n  b a c o n  r a n c h
grilled chicken, smokehouse bacon, lettuce, tomato, 
ranch dressing 14

t h e  c l a s s i c  b u r g e r *

hand pattied ground chuck with our house blend of 
seasonings, house-cured bacon, tillamook cheddar, 
butter lettuce, tomato, onion 15

N u m b e r  4  C l u b
smoked turkey, canadian bacon, pepperoni, 
mozzarella, lettuce, tomato, red onion, garlic aioli, 
italian dressing 16

d i n n e r  s a l a d
romaine, tomatoes, carrots, cucumber, choice of 
dressing  5

c a e s a r  s a l a d
romaine, fresh parmesan, tomatoes, parmesan 
cookie, croutons, caesar dressing 13

c o c o n u t  c h i c k e n  s a l a d
coconut crusted  chicken breast tossed with mixed 
greens, mandarin oranges, julienne red onions, 
sliced strawberries, honey dijon dressing 17

c h i c k e n  c o b b  s a l a d
mixed greens, grilled chicken, diced tomatoes, 
avocado, bacon, cucumbers, hard-boiled egg, bleu 
cheese crumbles, choice of dressing 17

s o u t h w e s t  s h r i m p  s a l a d
romaine, onions, black bean corn salsa, tortilla 
strips, cajun shrimp, cilantro lime ranch 18

c i t r u s  s a l m o n  s a l a d
grilled salmon, mandarin oranges, red onions, avocado, 
lightly candied sliced almonds, citrus vinaigrette 
dressing 19

m u s s e l s
white wine garlic sauce or spicy tomato sauce, served 
with toasted bread 14

s i g n at u r e  n a c h o s
tortilla chips, pulled chicken, cilantro habanero pesto 
cream sauce, pepper jack cheese, pico de gallo 15

c a p r e s e  b r u s c h e t ta
toasted crostinis topped with burrata cheese, sliced 
tomato, fresh basil, olive oil, balsamic glaze, and 
basil coulis 13

a s pa r a g u s  f r i e s
beer battered asparagus served with garlic dijon 
aioli sauce 13

S A L A D SS A N D W I C H E S
served with choice of double fried hand cut french fries 
or coleslaw; gluten free bun 2; sub salad 3

s c r at c h  d r e s s i n g s :  r a n c h  |  b l e u  c h e e s e  |  	
f r e n c h  |  i ta l i a n  |  b a l s a m i c  |  h o n e y  d i j o n  |
C i t r u s  V i n a i g r e t t e  |  C i l a n t r o  L i m e  R a n c h

S O U P S

L o b s t e r  B i s q u e
creamy lobster bisque made from real maine lobster 
and a touch of brandy, finished with lemon creme 
fraiche, collops of lobsterclaw meat, topped with chives  
cup 7    bowl 10

F r e n c h  O n i o n
traditional french onion soup served with garlic croutons 
and swiss cheese  cup 4     bowl 7
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