Smoked Salmon
New York Bagel Chips and Horseradish Cream

Jumbo Lump Crab Cakes
Spicy Remoulade, Roasted Pepper and Micro Greens

Grilled Prawns and Avocado
Chipotle Dressing

Mixed Greens
Dried Cranberries, Tomato, Cucumber
with Sweet Onion Dressing

Create your own Salad from Our Salad Bar

Traditional Cobb Salad

Grilled Chicken, Smoked Bacon, Egg, Avocado,
Blue Cheese and Tomatoes

Tossed with Lemon-Dijon Dressing

Caesar Salad
Romaine Spears, Traditional Dressing, Fresh Parmesan,
White Anchovy and a Warm Garlic Crouton

Top it with Choice of:
Grilled Chicken
Shrimp

Flank Steak

Rich and Meaty Chili
Chili Mac with Cheese

Chicken Soup
Kreplach and Matzo Balls

BARBECUE BABY BACK RIBS

Slow Smoked with Sweet and Spicy Barbecue Sauce
Served with a Side of Coleslaw

Full Rack
1/2 Rack

Hickory Smoked 1/2 Chicken
Chicago Style Barbecue Sauce

Slow Smoked Beef Brisket
With Pickled Onions

Wild Alaskan Salmon
Stuffed with Crab Meat and Arugula

Florida Coast Grouper
With Preserved Lemons and Grilled Asparagus

Whole Wheat Pasta
With Roma Tomato, Romano Bean, Eggplant, Zucchini
and Herbs

Mashed Potatoes

Baked Potato

Sauteed Mushrooms and Onions
Broccolini

Grilled Asparagus

STEAKS AND CHOPS

All of our steaks are aged 21-28 days, broiled to your preferred
temperature and served with one side of your choice

Double Pork Chops
Rosemary Marinated
Served with a Roasted Pear

Prime T-Bone
24 oz Backyard Classic

Filet Mignon
10 oz Cut from the Center of the Tenderloin

Prime New York Steak
16 oz Broiled to Perfection

Tomahawk Steak
An Unbelievable 32 oz

Your choice of Roasted Garlic Herb Butter, Peppercorn Sauce,
or Mushroom Sauce

Choice Prime Rib
Slow Smoked 8 hours

22 oz
16 oz






