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SEASONAL SELECTIONS

ENJOY THE FLAVORS OF THE SUMMER

CAJUN MEATLOAF 15.99 HERB ROASTED HALF CHICKEN 14.99
Custom Ground Beef and Pork packed with Plump fresh chicken stuffed with lemon,
peppers, onions and Cajun spices. Served garlic and fresh herbs. Served with
over red jacket mashers with a spicy bell rosemary roasted red potatoes.
pepper~onion mustard sauce Simple and outstanding flavors
X GRILLED BB PORK RIBS N rak YK SEAFDOD BROCHETTE 18.99
St. Louis two and down. Basted with our 16.99 Jumbo Prawns, Sea Scallops and Rockfish
Smokey BBQ sauce. Served with Grilled Skewered with Fresh Vegetables. Brushed
Corn, Seasoned Fries and an extra side of Full rack with Hazelnut Butter over an open flame.
sauce for the di p$¥ns Served over Wild Rice
X CHICKEN PICCATA FETTUCINE 1499 A GRILLED WILD SALMON OR HALIBUT 17.99
Tender Chicken Breast dredged in seasoned A Hand-cut 8 ounce Fillet basted with
flour and sautéed with capers, tomato, Vermouth-Lemon Butter until slightly
lemon and artichoke hearts. Served over caramelized. Served with Rice and Veggies
al dente pasta with grilled Garlic Bread Ask your server for todayds

MACARONI & CHEESE DELUXE ~ NEW RECIPE!
* Gourmet Radiatore Pasta smothered in a creamy house-made sauce featuring
Tillamook White Cheddar and topped with oven browned garlic bread crumbs 1.99
Loaded with Sweet Chilean Crab 17.99

STEAK

FREABONGIES AND A CHOICE Of

ALL OUR

X COWBOYTOPSIRLON Seared i n dCowboyé spices and 198 pped w

RIBEYE Hand-cut, tender & juicy, this one has it all 12 oz 20.99
NEW YORK STRIP  The King of steaks. 11 oz 26.99

SLOW ROASTED PRIME RIBS OF BEEF (FRIDAY AND SATURDAY EVENINGS)

Packed in our special seasonings, this cooking process ensures a rich flavor and tender texture
that cannot be matched. Served with natural Au jus and Horseradish sauce

Regular Cut / 10 oz 17.99
Stevebs Cut [/ 140z 21




