
ENTREES

ALL ENTREES ARE SERVED WITH YOUR CHOICE OF 2 SIDES

14 OZ RIBEYE $35

PREMIUM CREEKSTONE BEEF, HAND-CUT, GRILLED TO YOUR DESIRE

BACON WRAPPED FILET $30

HAND-CUT AND GRILLED TO ORDER. IT DOESN’T GET MORE TENDER THAN THIS!!

BLACKENED SALMON $18

A BONELESS SALMON FILET RUBBED WITH OUR BLACKENING SEASONING, COOKED TO PERFECTION AND SERVED ON

A BED OF CAJUN RICE

ROSEMARY CHICKEN $15

HERB-MARINATED BONELESS CHICKEN BREAST, GRILLED AND SERVED ON A BED OF SAUTEED SPINACH, TOMATOES

AND RED ONIONS, TOPPED WITH FETA CHEESE

PASTA

SPAGHETTI & MEATBALLS $12

SPAGHETTI NOODLES TOPPED WITH HOUSE-MADE MEATBALLS, MARINARA AND PARMESAN CHEESE

FETTUCCINE ALFREDO $11

FETTUCCINE PASTA TOSSED WITH CLASSIC ALFREDO SAUCE. ADD CHICKEN $4

SOUTHWEST SHRIMP PASTA $18

CAJUN MARINATED SHRIMP, SAUTEED IN GARLIC BUTTER AND TOSSED IN A PEPPERJACK CREAM SAUCE

DESSERTS

NY CHEESECAKE $5

CLASSIC CHEESECAKE TOPPED WITH RASPBERRY, CARAMEL, CHOCOLATE OR PLAIN

BROWNIE SUNDAE $6

TRIPLE CHOCOLATE BROWNIE TOPPED WITH VANILLA BEAN ICE CREAM, CHOCOLATE SAUCE, WHIPPED CREAM

AND A CHERRY

MESSY SUNDAE $5

VANILLA BEAN ICE CREAM SMOTHERED IN CHOCOLATE, CARAMEL, WHIPPED CREAM AND CHERRIES

MOLTEN LAVA CAKE $9

A RICH CHOCOLATE CAKE FILLED WITH MOLTEN FUDGE AND TOPPED WITH VANILLA BEAN ICE CRFEAM AND

CHOCOLATE SAUCE


