Chef’s Specials

Thursday through Saturday
September 2 - 4th, 2010

BBQ Chicken Flatbread
Homemade Flatbread Topped with Slow Cooked Pulled Chicken
BBQ Sauce, Avocados, Sour Cream, and Grilled Peaches 8.95

Iceberg Wedge Salad
A Fresh Iceberg Wedge, Toasted Walnuts, Feta Cheese, & Diced Bacon
Drizzled in a Creamy Peppercorn Dressing
Starter Salad 2.95 Full Salad Served with a Breadstick 9.95

Fish Tacos
A Flour Tortilla Filled with Beer Battered Cod,
Shredded Cheddar Jack, Lettuce, Tomatoes, & Spicy Tartar Sauce
Served with Your Choice of French Fries, Divot Fries, or Soup 9.95

Bloody Mary Chicken Linguine
Tender Grilled Chicken & Linguine
Topped with a Bloody Mary Marinara Sauce 13.95

Oven Roasted Salmon
A Citrus Marinated King Salmon Fillet Oven Roasted
And Seasoned with a Lemon Dill Créme Fraiche
Served Over a Bed of Rice Pilaf 16.95
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Prime Rib
A Three Hour Slow Roasted Portion of our Prime Rib
Marinated and Seasoned to Perfection with our Exceptional House Blends
8 0z. 12.95 12 0z. 16.95

Ribeye
Truly the “Eye of the Rib” - a Hand-cut 12 oz. Portion
Seasoned with our House Seasoning and Grilled to Your Specification 16.50




