
S t e a k  N i g h t

16 OZ RIBEYE 55

8 OZ FILET MIGNON 48

18 OZ PORTERHOUSE VEAL CHOP 63

DOUBLE CUT PRIME PORK CHOP 40

SERVED WITH
POTATO GRATIN & GRILLED VEGETABLES

SOUP OF THE DAY

INSALATA DI  CAESAR
CRISP ROMAINE,  SHAVED PARMIGIANO

CAESAR DRESSING, CROUTONS

MEDITERRANEAN SALAD
FETA,  TOMATOES, CUCUMBER, RED ONION, OLIVES

PEPPERS,   STUFFED GRAPE LEAF,  RED WINE VINAIGRETTE

BLUE CHEESE LETTUCE WEDGE
ICEBERG, CHERRY TOMATOES, CRISP BACON

DANISH BLUE CHEESE DRESSING

e n t r é e s

GREEN PEPPERCORN |  RED WINE REDUCTION
HOUSE-MADE STEAK SAUCE |  CREAMY DIANE

ROSEMARY BUTTER

E x t r a s

A p p e t i z e r s

S a u c e s

4 OZ LOBSTER TAIL  22 |  ONION RINGS 10

SALT & VINEGAR FRENCH FRIES 8 |  MAC N’  CHEESE 10

CREAMED SPINACH 10

Starting
Wednesday

9.10.25
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*Some menu items subject to change without notice*


