
Specials

Chicken + Black Bean Tostada
Tortillas, grilled chicken, cheddar cheese, fresh pico, jalapenos, black

bean salsa, cilantro, sour cream. GF VO  $9.9

Southwest Steak
8 oz. USDA Choice Black Angus Beef® flat iron*, chili-glazed and

char-grilled. Garlic whipped potatoes and southwest corn.  $25.9

Crab-Stuffed Salmon*
Certified sustainable. Grilled, topped with lump crab meat and

finished with lemon butter sauce. Garlic whipped potatoes and grilled

asparagus. GF  $26.9

Seasonal Catch: Mahi-Mahi
Certified sustainable. Choice of topping and two house-made sides. GF

$27.9

Porcini Mushroom Ravioli
Handmade porcini mushroom ravioli in a light butter- parmesan

sauce, exotic mushrooms and a hint of truffle. V  $19.9

Nightingale Ice Cream Sandwich: Strawberry
Shortcake

Golden-crusted, brown sugar cookie + fresh strawberry ice cream. V 

$9.9

FireSteed Pinot Noir
Willamette, Oregon. Aromas of raspberries, cedar, leather, and exotic

spices. Berry and cherry flavors are framed by soft tannins and

continue on throughout its lingering finish.

• glass $10 | bottle $39 •

Garden Spritz
Revivalist Garden Gin, Pallini Limoncello, lemon, prosecco.  $15

• bright + citrusy •

*Foods are cooked to order. Consuming raw or undercooked meats, poultry,

seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions. Please inform your server

of any allergies or intolerances. **All fried items assume cross-contamination

with some or all of the following allergens: sesame, dairy, poultry, fish, and

shellfish.


