
 

Appetizers 

Shrimp Cocktail 
8 Poached jumbo shrimp accompanied by tangy cocktail sauce 

and lemon. 12 

Brisket Sliders 
Smoked beef brisket with caramelized onion, bacon jam and 

melted Havarti cheese. 10 

Crab Stuffed Mushrooms 
6 button mushrooms stuffed with crab and roasted.  Served on 

top of a cilantro hollandaise. 10 

Smoked Salmon Plate 
Applewood smoked salmon served with capers, egg, red onion, 

and dill cream cheese.  Accompanied by marbled rye toast 

points. 12 

Cheese & Fruit 
A selection of cheese and fruit. 10 

Salads 

House  
House blend lettuces with cucumber, tomato, carrot, cheddar, 

and Monterey jack.  Served with your choice of dressing. 8 

Signature 
Spring mix lettuces tossed in balsamic with egg, tomato, feta, 

bacon, and candied pecans. 9 

Caesar 
Hearts of romaine tossed in Caesar dressing with shaved 

parmesan, asiago, and croutons. 8 

Asian 
Hearts of Romaine with sesame noodles, peanuts, carrot, 

mandarin oranges, water chestnuts, and honey ginger soy 
dressing. 9 

Spring 
Spring mix lettuces tossed in a lemon Dijon vinaigrette with 
strawberries, grapes, candied walnuts, sunflower seeds, dried 

cranberries, and feta cheese.  9 

 
Add grilled chicken*   6 

Add grilled salmon*   10 

Add grilled steak*      10 

 
 

 



Entrées 
New York Striploin* 
Perfect marbling makes this the most flavorful cut.  12oz flame 
grilled strip topped with a bacon, shallot, and blue cheese butter. 24 

Cajun Prawn and Crab Pasta* 
Blackened jumbo prawns served with a slightly spicy Cajun style 

penne pasta Alfredo, and topped with crab meat and green 

onions. 20 

Bone in Pork Chop* 
This chili-rubbed pork chop is first pan seared to lock in flavor, then 

oven roasted to perfection.  Accompanied by a fresh mango salsa 

and Serano oil. 22 

Teriyaki Salmon* 
Sesame seared filet of salmon, brushed with a light teriyaki 
pineapple glaze and garnished with fried leek straws. 22 

Filet Mignon*  
The leanest, most tender cut.  A 6 oz. flame grilled, center cut filet  
accompanied by béarnaise.  26 

Beef Tournedos* 
Filet Medallions served over grilled tomato slices with cabernet 
demi-glace and fresh Roquefort crumbles. 26 

Chicken Marsala* 
6 oz pan fried boneless skinless chicken breast topped with a creamy  
Marsala sauce. 16 

Chicken Ixtapa* 
Grilled boneless, skinless chicken breast brushed with a tequila-lime 
glaze, served with 2 jumbo prawns, and gazpacho salsa. 22 

Chopped Beef Steak* 
12 oz of beef seared with onions, peppers, and mushrooms and 

accompanied with a red wine demi-glace. 16 

Veal Piccata* 
Tender pan fried veal cutlets topped with a lemon and caper  

pan sauce. 30 

Catch of the Day* 
Fresh, wild caught fish served with a house or lemon butter sauce.      

Market price 

House Sides 

Baked Potato             Mashed Potato            Rice Pilaf  
Vegetable Medley         Fried Corn                 Broccoli 
Grilled Asparagus       Green Beans         Squash Casserole 
 
     *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 

SHELLFISH, OR EGGS MAY INCREASE YOUR CHANCE OF FOODBORNE ILLNESS, 



ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.  PER RUTHERFORD 

COUNTY HEALTH DEPARTMENT. 
 

 


