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EARLY DINING MENU
FIRST COURSE

Salad: Crisp lettuce with carrot, tomato, cucumber and red onion, with Chef’s dressing.

CHOICE OF ENTREE

Prime Rib: Slow Roasted and served with Chef’s au jus and horseradish cream.
Lobster Ravioli: Lobster ravioli, in a light spicy cream with corn and roasted red pepper.
Grouper: Sautéed Grouper fillet finished with beurre noisette.

Chopped Steak: Pan-fried 160z Prime ground Sirloin with bourbon Glaze.

Chicken: Seared breast of chicken with creamy white wine and wild mushroom ragout.
Cannelloni: Clams, shrimp and Lobster wrapped in pasta with pesto cream.

Short Rib: Braised Short ribs finished with natural reduction.

DESSERT

Dessert: Chef’s Choice of Dessert.

ALL ORDERS MUST BE PLACED BY 5:45 PM. NO SUBSTITUTIONS OR SPLIT PLATES

25.95



