
Specials

Hawaiian Flatbread
Pineapple, tasso ham, mozzarella, parmesan. GFO  $11.9

• Add jalapeños +75¢ •

Filet* Burgundy
7 oz. USDA Choice Braveheart Black Angus Beef®, fresh

mozzarella, basil, Josh Cabernet Sauvignon Burgundy

sauce. Garlic whipped potatoes and grilled asparagus. 

$42.9

Seasonal Catch: Swordfish with Roasted
Tomato Jam

Pan-roasted + topped with bright, house-made roasted

tomato jam. Garlic whipped potatoes and steamed

spinach. GF  $27.9

Seafood Trio
Clams, mussels and shrimp sautéed in a delicate white

wine and lemon sauce and served over angel hair. GFO 

$25.9

Raspberry + White Chocolate Cheesecake
NY style cheesecake, raspberry coulis. V  $11.9

Strawberry + Basil Spritzer
Absolut Citron Vodka, lemon, basil, strawberries.  $14

• sweet + refreshing •

*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.


