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

Grilled Prawns and Avocado
Chipotle Dressing

Barbecue Rib Sampler
Slow Smoked

Lobster Mac & Cheese

Crisp Chicken Rolls
Roasted Corn
Barbecue Buttermilk Dip

Appetizers by the piece

Chilled Jumbo Shrimp, Cocktail Sauce
Chilled Seared Natural Jumbo Scallop,
Remoulade Sauce

Grilled Lamb Chop, Rhubarb Compote

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

Iceberg Wedge
Maytag Blue Cheese, Red Onions,
Chopped Tomatoes

Traditional Cobb Salad

Grilled Chicken, Smoked Bacon, Egg,
Avocado, Blue Cheese, Tomatoes
Tossed with Lemon-Dijon Dressing

Caesar Salad

Romaine, Traditional Dressing,
Fresh Parmesan, White Anchovy,
Warm Garlic Crouton

Top it with Choice of Grilled:
Chicken

Shrimp

Flank Steak

Maine Lobster Bisque
California Sherry

Chicken Soup
Kreplach and Matzo Balls

Barbecue Baby Back Ribs
Slow Smoked with Sweet & Spicy Barbecue Sauce

Full Rack
1/2 Rack

Hickory Smoked 1/2 Chicken
Sweet & Spicy Barbecue Sauce

Slow Smoked Beef Brisket
Pickled Onions

Barbecue Combo

Choice of two:

1/2 Rack of Ribs, 1/2 Smoked Chicken
or Beef Brisket

Wild Alaskan Salmon
Stuffed with Crab Meat and Arugula

Florida Coast Red Snapper
Preserved Lemons

Great Lakes Whitefish
Roasted on a Cedar Plank

Whole Wheat Penne Pasta
Roma Tomato, Romano Beans
Grilled Vegetables, Crumbled Feta

Steaks and Chops

All of our steaks are aged 21-28 days, broiled to
preferred temperature

Double Pork Chops
Rosemary Marinated, Roasted Pear

Prime Top Sirloin Steak
12 oz

Filet Mignon
10 oz Cut from the Center of the Tenderloin

Prime New York Steak
16 oz

Prime Bone-in Ribeye
16 oz

Choice of Roasted Garlic Herb Butter, Peppercorn
Sauce or Mushroom Sauce

Mashed Potatoes with White Cheddar Cheese
Baked Potato

Fresh Cut French Fries

Sautéed Mushrooms and Onions
House-made Fried Onion Rings

Grilled Asparagus

Sautéed Spinach with Olive Oil and Garlic
Cole Slaw
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