APPETIZERS

Spicy Triangles Duo $5.95 To Share $8.95
Beef, Jalapenos and Spices from India Wrapped in Pastry, Deep Fried and Served with a Mint & Cilantro Relish
A Skewer of Bacon Wrapped Shrimp $6.95 To Share $9.95
Served with Fruit Salsa

Cheese Croquettes $5.25

Tender Pork Bites $5.95 To Share $8.95
Served with a Spicy Peanut Sauce & Asian Slaw

Onion Rings in a Basket Yours Alone! $4.95 To Share $7.95

Caesar Salad $5.55
Add Anchovies $1.95. Add: Shrimp Skewer $6.00. Add: Steak $10.00

Warm Winter Salad  $10.95
Potatoes, Bacon & a Poached Egg on a Bed of Winter Greens with Raspberry and Mustard Vinaigrette

ENTREES

All entrées served with a side salad & dinner roll

SEAFOOD

Salmon Pillow Case $18.95
Fresh Fillet of Salmon Served in a Puff Pastry Case on a Bed of Spinach Topped with Hollandaise Sauce.

Grilled Salmon $16.85

Served with a Wild Rice Pilaf & Ginger Caponata.
(Shallots, Ginger, Capers, Cranberries, Lemon Zest, Parsley, Mint & Cilantro)

Steamed Halibut $21.95
Served with Smoked Paprika Aioli on a Toasted Baguette
with a Shrimp, Vegetable & Potato Bouillon.

Double Shrimp Skewers in Garlic & Wine Sauce $18.25
Served with a Long Grain & Wild Rice Blend.

English Beer Battered “Fish & Chips” $13.95
Served in a Basket with Tartar Sauce and Malt Vinegar.

CHICKEN & DUCK

Pecan Crusted Chicken $17.95
Chicken Breast Rolled in Pecans, Sautéed & Served with a Cranberry & Orange Rice Pilaf.

Sautéed Chicken Breast $16.95

Served in a Creamy Mustard Sauce with Baby Potatoes.

Marinated Duck Breast $2095

Served with a Cherry Espresso Sauce & Fettuccine.




STEAKS

(All our steaks are USDA choice & are served with a baked potato and vegetable of the day)
Ltwe cannot promise optimum taste and tenderness of steaks cooked beyond medium¥t

18 0z Porterhouse Steak $39.99
12 0z Mesquite Rubbed Buffalo Steak $3895
10 0z Rib Eye Steak $2395
7 oz Filet of Beef $2695
8 oz Flat Iron Steak $18.95

The tenderness of arib eye or strip steak with the full-flavored character of a sirloin

Add: Sautéed Onions or Sautéed Mushrooms $1.95 Add: Sauces - Bourbon, Red Wine, or Mustard $1.95
Add: Shrimp Skewer to Make ‘Surf& Twf  $6.00

MORE MEAT DISHES

12 0z Country Fried Steak $15.95
Served with French Fries and Sausage Gravy

8 0z Lamb Steak $20.95
Subtly Spiced with Cinnamon, Cumin, Coriander and Other Herbs & Spices
& Served with Apricot & Pine Nut Pilaf with Mint & Cilantro Relish.

Spicy Tropical Island Pork Medallions $18.75
Tender Medallions of Pork Filets Served with Rice Pilaf & a Peach Salsa.

The Gourmet Angus Beef Burger* $14.95
8 0z Angus Beef Burger, Honey Roasted Ham, Smoked Gouda Cheese
with Tomato & Onion Relish and Smoked Paprika Aioli. Plus Pickle Spear and French Fries.

8 oz Buffalo Burger $14.95

Seasoned with Mesquite & Served with Tomato & Onion
Relish and Smoked Paprika Aioli and French Fries.
*For your safety all our Burgers are fully cooked. We do not serve Rare or Medium Done Burgers

PASTA

Pasta alla Carbonara $14.95

Fettuccine with a Creamy Parmesan Cheese Sauce with Bacon and Peas.

Pesto Fettuccine $13.95
Ribbon Pasta, Garlic, Green Beans & Peas in Creamy Pesto Sauce. Add Bacon $1.95. Add Sausage $1.95.

20% Service Charge for Tables of 6 or More
split plate charge $5.00
We Reserve the right to change menu items without notice

Please Call 307-348-7774 to Discuss Your Special Gourmet Dinner Requests




