
 

 

 
Appetizers 

 
Colossal Shrimp Cocktail 
Colossal Old Bay Poached Shrimp 

House Cocktail Sauce, Lemon $21.95 
 

Avocado Toast 
Grilled Bread, Cucumber, Pickled Red Onion 

Radish, Maldon Salt, Avocado $9.95 
 

Calamari 
Smoked Cashew Puree, Red Curry Aioli, 

Micro Green $10.95 
 

Spinach & Artichoke Dip 
House Tortilla Chips $7.95 

 
Parmesan Truffle Fries 

Roasted Garlic Aioli $7.95 

 
Soup & Salad 

 
Soup Du Jour 

Chef’s Daily Inspiration $5.95 
 

Wedge Salad 
Applewood Smoked Bacon, Tomato Medley 

Brioche Croutons, Blue Cheese Crumbles $7.95 
 

Caesar Salad 
Romaine, Kalamata Olives 

Olive Crouton, Tomato Medley 
Black Pepper Caesar Dressing $7.95 

 

 

 

 

 

Consuming raw or undercooked meat, seafood, poultry, or eggs may increase your risk of contracting a food borne illness. Rev 3-16-21 

  



Steaks & Chops 
All Steaks Brushed with Garlic Herb Butter 

 
16oz New York Strip 

House Cut Fries, Parsley Salad 
Blue Cheese Butter $49.95 

 
20oz Bone-in Ribeye 

Roasted Fingerling Potatoes & Caramelized Onion 
Brussels Sprouts & Sausage 

Smoked Garlic Steak Sauce $54.95 
 

8oz Filet Mignon 
Roasted Garlic Mashed Potato 

Polenta Fried Onion, Sauce Béarnaise $42.95 
Add Five Shrimp Scampi $17.95 
Add Two Shrimp Scampi $8.95  

 
Prime Rib 

Baked Potato, Au Jus 
12oz House Cut - $38.95  16oz King Cut - $46.95 

 
Berkshire Pork Chop 

Roasted Fingerling Potatoes & Caramelized Onion 
Brussels Sprouts & Sausage, Mushroom Relish $32.95 

 
Seafood,  Poultry & Pasta 

 
Fish and Chips 

Tempura Fried Walleye, House Fries 
House Made Tartar Sauce  $24.95 

 
Pappardelle Pasta 

Parmesan Cream, Asparagus 
Crimini Mushroom, Pearl Onion 

Chicken - $22.95 Salmon -$26.95 Vegetable - $19.95 

 
Steak Sides 

 

Five Shrimp Scampi -$17.95 Two Shrimp Scampi – $8.95 
7 oz Lobster Tail - $34.95 Sautéed Wild Mushroom - $8.95 
Grilled Asparagus - $6.95 Caramelized Onions - $4.95 
Hand Cut Fries - $4.95 Blue Cheese Crust - $4.95 


	All Steaks Brushed with Garlic Herb Butter

