
 

* 
Shucked fresh & served  

until we run out 

½ Dozen 21 

with toast points 16                                                       

walnuts, citrus syrup, mint 13     

   remoulade & cocktail sauce 23     

with basmati rice and griddled ciabatta 25  

 tortilla chips 14 add crudités 3 

tri tip18 filet 18 salmon 16 ahi 18 crispy cauliflower 15 

 artichoke wedges, tortilla chips 17 

jack & cheddar cheese, avocado 13 

fresh croutons, bacon 13 

golden brown butter, herbs 7 

Campari’s, fresh corn, bacon, croutons, julienne carrots, chopped egg 13 

                    Buttermilk Ranch  ∙  Honey Mustard  ∙  Blue Cheese  ∙  Vinaigrette 
* certified romaine, croutons, fried capers, Reggiano cheese 13 

 Jumbo lump crab, Ruby Red wedges, avocado, red onion, champagne vinaigrette 28 

* mixed greens, mango, tomatoes, red onion, avocado, sesame seeds, house vinaigrette 30 

* certified romaine, croutons, fried capers, Reggiano, panko crusted chicken 24 

pan-roasted MR, choice of apricot glaze or traditional remoulade, broccoli & parmesan 34 

with crispy rock shrimp, lemon butter sauce, roasted beets 44

* cajun seasoning, ponzu, coleslaw 32 

 pan-crisped, creole mustard sauce, coleslaw 44                                                                            

house-made rub, citrus glaze, mashed potatoes 28 

cider fig glaze, loaded baked Idaho potato 34 

16oz, true Danish ribs, house-made BBQ sauce, coleslaw, french fries 34 

14oz, marinated 72 hours, Campari tomatoes & blue cheese 46 

9oz, whiskey cream sauce, loaded baked Idaho potato 48 

 

 hickory sauce, mayonnaise, pickled red onions, cheddar, lettuce, tomato, pickles 22 

 French’s mustard, mayonnaise, jack cheese, lettuce, tomato, pickles 19

crispy chicken, Swiss cheese, mayonnaise, smoked bacon, arugula, tomato 21

 thinly sliced prime rib, grilled onions, mayonnaise 25 

 
● ● ●  

● ●
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness


