Dinner Entrées

Warm Winter Lobster Roll 34.95
toasted garlic roll, coleslaw, old bay chips

Special Cut Ricotta Gnocchi 27.95
basil pesto, tomato concasse, seared portobello, shaved asiago

Jumbo Shrimp & Scallops 45.95
seared in sage butter, barley risotto, roasted butternut squash, shiitake mushrooms

Brined 120z bone in Pork Chop 34.95
apricot glazed, house autumn vegetables, brulee sweet potato

Pinot Noir Short Rib 39.95
yukon gold croquette, w/ red dragon mustard seed cheddar, grilled asparagus

Lemon Pepper Swordfish 38.95
w/ clams, broccoli rabe, white beans, garlic, potato

Fig Glazed Chicken 29.95
quartered figs, autumn veggic medley, sweet potato brulee

Avocado Salad 26.95
(blackened shrimp or Steak)
grilled avocado, romaine, radicchio, frisée, mango cashews,
radish, carrot, grape tomato, avocado ranch, tortilla strips

Sesame Ginger Salmon 36.95
grilled 8oz fillet, steamed jasmine rice, stir-fried bok choy,
shiitake mushrooms, water chestnuts, shaved carrot

Steakhouse Burger 22.95
fresh blend of black angus chuck, brisket ¢ short rib,
peppered bacon, sharp cheddar ¢ onion rings

Butchers Block

Center Cut Black Angus 8oz Filet Mignon 48.95
140z Prime Boneless New York Strip 48.95
Pick a Sauce

horseradish cream, cognac demi-glaze,
cowboy butter, maple bourbon butter

Sides 7

truffle fries. onion rings, sautéed summer veggies, grilled asparagus, jasmine rice,
creamed spinach, Yukon gold croquette w/red dragon mustard seed cheddar



