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'All Entrees come with a choice

of soup or salad, and a choice
of vegetable or potato. No
potato with pasta.

Blue Crab and Shrimp Fettucine

$25.99

| FEATUREDE

¥ Grilled Chicken Caesar Wrap
& 13.99

> S

;'; Artisan romaine, Caesar
._’"

dressing, Asiago

% Cheese,Parmesan cheese,

. croutons, hickory smoked bacon

and tomatoes

Tossed in white wine garlic

butter sauce with fresh spinach ~ #

and grape tomatoes. 4 Desserts

1207 Ribeye $34.99 ¥ Black Magic Cake ___ $8.00

Hand cut choice beef grilled to f Rich chocolate cake served

your liking. & warm with vanilla ice cream,
% Chocolate sauce and whipped
& cream.

Baby Back BBQ Ribs

House smoked ribs with our ;;f-

signature BBQ Sauce.
Full Rack $37.99
2 Rack $25.99

Prime Rib (Saturday Only)

Served with house made
creamy horseradish sauce.

Irish Apple Cake $8.00

* House made with cinnamon and

apples garnished with vanilla ice

3. Ccream, caramel and whipped

cream.

Chef Jesse’s Cheesecake $8.00

4% Ask about our featured
% cheesecake!

8 0z $35.99
12 oz $41.99
16 0z $47.99 & Key Lime Pie $8.00

Featured Salad
Chicken Caesar Salad

$15.99

Artisan romaine, croutons,
Caesar dressing, Asiago cheese,
hickory smoked bacon, grilled
chicken, tomatoes and
hardboiled egg.

® Strawberry Shortcake

Made in house and topped with
& whipped cream.

$8.00

Sliced angel food cake with ice
& cream, macerated strawberries
‘£ and whipped cream.

*WARNING Rare or medium rare animal foods will only be served upon -
customer request. Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne itlness.




