Dine Out for Charity

50% OFF REGULAR MENU PRICE

GF BLACK ANGUS FLAT IRON STEAK*
8 oz. USDA Choice. Garlic whipped potatoes.

GF NORWEGIAN SALMON*
Organic, certified sustainable, fresh caught. Grilled, served with
garlic whipped potatoes & choice of one topping: lemon butter,
herb butter, or pineapple mango salsa.

« Side substitution is an extra charge. Drink purchase required.
Limit one per person, dine-in only, not valid with any other
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September proceeds go to Camp Casey, a nonprofit organization
that provides horseback riding programs to children with cancer,
rare blood disorders, and other life-threatening illnesses

offer. «

Toppings + Add-ons

Add Seared Shrimp $6
Add Marsala Sauce $3
Add Wild Man Sauce $3
Add Chimichurri $1

Monday special not valid for Tradefirst members

*Contains raw or undercooked ingredients. 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.




