STARTERS

Stuffed Portobello Mushroom
ToPPecl with chicken breast, montcrregjack cheese
and a spicg Passion fruit le 10

Pulled Pork Empana&a
Chipoﬂc cream 9

Pan Seared Scallops

Green and Y'C(J C]"liIC Sauces, savory Cl"lOFiZO 10

Seafood skillet
Gulf shrimp, babg clams and mussels in a zesty

tomato and garlic sauce 13

CrisPH Gulf Shriml:)
WraPPecl in a wonton skin with a Pork and ginger
Fi”ing) served with Passion fruit and hot chile dlp 10

SALADS

SouP Of The D89
Made fresh and Preparecl clailg 7

Heart Of Romaine Caesar

Caesar clressing with parmesan garlic crisP 8

Seasonal Greens Salad

Roasted Polenta triang!es and avocado slices 8

Grilled Steak salad
Field greens and garlic toast Points with creamy

mustard vinaigrctte 15

Ahi Tuna Salad
Grilled ahi tuna with seasonal greens

and sweet chili vinaigrctte 16

ENTREES

Our Traditional Ribeye Steak
Served with parmesan Potato and ratatouille

Vegetables 29

Sautee Beef TiPs And Mushrooms On Penne Pasta

Tossed with a Porcini and red wine sauce 27

Steak And Portobello Skewer

lncludes vege’cables and parmesan Po’catoes 27

Grilled Beef Shoulder Tender
Cabernet and balsamic reduction, choice of

parmesan Potatoes or yucca Fries 26

Pork Chop Milanesa
Served with herb rice PilaF, sPinach, shiitake

mushroom and mango chutneg 26

Crispg GrouPer Sandwich

TemPura batterecl grouper wi’cl'l chiPo‘cle remoulade and

sweet Po’cato fries 15

Catch Of The Dag
Served with Vegetab!es and rice PilzmC 25

Salmon A La Plancha

Surimi andjicama slaw with vcgctable me&le}j 24

Grilled Chipo’cle Chicken Breast

with chipotle BBQ sauce and roasted avocado salsa 21

Kobe Stgle Burger

KObC stglc bCCF Wlth 8ng Vermont chec]clar Cl"ICCSC ona

FFCS}WIQ baked artisan bun ancl

sweet Potato fries 16

Prime Rib

Qur agecl Prime rib is slow-roasted to caPture the full Havors of this classic. Hand carved to order and served

with traditional aujusJ baked potato and ratatouille vegetablcs 29

Add % Gulf shrimp sauteed in chimichurri garlic sauce to any entree for an additional 7

Sharing For The Table

Sautéed Mushroom Medleg 8
Sautéed Babg Green Beans with Roasted Garlic s
Baked Hearts of Artichoke with SPinaclﬁ and Mushrooms 8
Roasted Red Skin Potatoes s

We are haPPH to discuss with you and at’cemp’c to accommodate any dietarg or sPecial needs diets.

Allfood items are cooked to the recommended FDA Food Code temPcraturcs. Consuming raw or undercooked meats, seaFoocl,

shellfish or eggs may increase your risk of food borne illness.

An 18% gratuitg will be included on all guest checks for groups of 6 or more.
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