
Specials

Fried Calamari**
Fresh, lightly breaded, pepperoncini. Tomato sauce.

GF  $15.9

Wild Man Pork Chop*
8 oz. bone-in, grilled. Topped with melted fontina

cheese and an exotic mushroom cream sauce. Garlic

whipped potatoes and steamed broccoli. GF  $27.9

Palo Verde Salmon
Certified sustainable. Topped with citrus, tomato,

and garlic sauce, and feta. Garlic whipped potatoes

and steamed broccoli. GF  $29.9

Chicken Piccata
Lightly dusted chicken breast, angel hair pasta,

lemon-caper sauce. GFO  $23.9

Tiramisu
Elegant and rich layered dessert made with

espresso-soaked ladyfingers, whipped cream and a

rich mascarpone. V  $11.9

Grand Sidecar
Hennessy V.S. Cognac, lemon, Grand Marnier.  $15

*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.


