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Enjoy an entrée of your choice paired with bottomless house wine,
your choice of soup or salad and Chefs choice dessert.

120Z.PRIMERIB 24
Cooked to perfection and served with horseradish cream sauce,
mashed potatoes and vegetable of the day

CAPER BUTTER SWORDFISH 24
Swordfish steak topped with lemon-caper butter sauce, served
with wild rice and vegetable of the day

ORANGE SALMON 20
Salmon dressed with an orange-rosemary-thyme sauce, served
with wild rice and vegetable of the day

OLD FASHIONED MEATLOAF 20
Topped with tomato brown sugar glaze served with mashed
potatoes and vegetable of the day

EGGPLANT PARMESAN 20
Topped with marinara sauce, served with red pasta and
vegetable of the day

CHICKEN BRUSCHETTA 20
Grilled chicken breast topped with tomato, basil and garlic,
served with white pasta and vegetable of the day

PAN-SEARED COD 20
Topped with white wine-tomato basil sauce, served with red
pasta and vegetable of the day

SKIRT STEAK 20
Grilled to your taste and topped with sautéed onions and
peppers, served with mashed potatoes and vegetable of the day

Served 5-7 p.m. Please, no split entrees.
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