
APPETIZERS 
(shared)

LOVER’S PLATE 
(2 Mini Baked Brie W/apple Chutney,2 Mini Desert Onions, Port & Sage Derby, Chocolate Covered Strawberries)

PEAR SLICES 
(With Maytag Bleu And Candied Walnuts With Balsamic Reduction)

SPINACH ARTICHOKE DIP
(Our Southwest Style Spinach & Artichoke Dip, Served With Crispy Tortilla Chips)

SALADS & SOUPS
CAESAR

(Romaine Lettuce Tossed With Our Caesar Dressing And Topped With Croutons & Parmesan Cheese)

HOUSE
(Fresh Greens With Tomatoes, Cheese, Hard Boiled Egg, Cucumber & Croutons With Your Choice Of Dressing)

IMPERIAL SALAD 
(Mixed Greens With Raspberries, Feta, Cucumbers, Croutons With Champagne Vinaigrette)

TOMATO BISQUE
(Classic Rich & Creamy Soup)

ROASTED POBLANO & WHITE CHEDDAR
(Rich, Spicey & Creamy Soup)

ENTREES
PRIME RIB

(Wine Infused & Rubbed With Fresh Garlic)

CHICKEN ROULADE 
(Stuffed With Ham, Sundried Tomatoes, & Spinach Topped With Gruyere Sauce)

SURF AND TURF 
(Petite Filet And Shrimp Skewer)

SESAME ENCRUSTED AHI TUNA 
(With Teriyaki And Pineapple)

PASTA CIPPINO – MARINARA 
(With Mussels, Clams, & Shirmp, Fresh Basil, Capers,  

Red Pepper Flakes Over Angel Hair)

DESSERTS
RED VELVET CAKE

CHOCOLATE PORT BROWNIE
CRÈME BRULÉ

NEW YORK STYLE CHEESE CAKE


