EASTER MENU

3-COURSE PRrix FIXE MENU

$45 PER GUEST rivs 7ux & Grarvrry | APRIL 21 70:530 am-3:00 pu

LUMP CRAB CAKE EGGS BENEDICT* FILET MIGNON EGGS BENEDICT* FILET MIGNON*

FIRST COURSE

Select One
CAESAR SALAD ICEBERG LETTUCE WEDGE MARKET FRESH GREENS
Heart of Romaine, Shaved Parmesan, Vine-Ripened Tomatoes, Blue Cheese Cherry Tomatoes, Radish, Shaved Gruyere
Toasted Crouton, Creamy Caesar Dressing Crumbles & Blue Cheese Dressing & Shallot-Dijon Vinaigrette

SHRIMP & LOBSTER BISQUE
Shrimp, Lobster, Sherry & Cream

SECOND COURSE

Select One

8oz

Asparagus, Newburg Sauce, Old Bay, Challah Bread Bacon Duxelle, Chives, Challah Bread

NEW YORK STRIP* 120z CRAB & BASIL STUFFED SHRIMP* HAND CARVED PRIME RIB* ¢ 120z
Cajun Lobster Sauce Creamy Horseradish Sauce & Au Jus

ROASTED RACK OF LAMB* HERB BRICK CHICKEN SIMPLY PREPARED SALMON*
Grain Mustard-Rosemary Glaze Garlic Fingerling Potatoes, Cherry Beurre Blanc Sauce
Peppers & Balsamic Cipollini Onions

MORE TO ENJOY

UPGRADES ENHANCEMENTS

+20 OSCAR STYLE +11
BONE-IN KC STRIP* ¢ 180z Lump Crab, Asparagus & Béarnaise
BONE-IN RIBEYE COWBOY CUT* 220z SIGNATURE BUTTERS +3

LOBSTER TAIL 16 oz Cajun, Gorgonzola Garlic, Cabernet Goat Cheese

PERFECT PAIRINGS COCKTAILS

CAPOSALDO PROSECCO CLASSIC MIMOSA +7
KIM CRAWFORD SAUVIGNON BLANC BLOODY MARY +8
GOLDENEYE PINOT NOIR RETRO SCREWDRIVER +10

SIDE DISHES

THICK-CUT BACON +12 SALT-CRUSTED IDAHO GARLIC HORSERADISH
BAKED POTATO +8 MASHED POTATOES +9
WILD STEAKHOUSE

MUSHROOMS +10 FRESH BROCCOLI +9.5 FRESH ASPARAGUS +11

Hollandaise Sauce Sun-Dried Tomato Hollandaise

These add on menu items & drinks are not included in the 3-course prix fixe.

THIRD COURSE

Select One

NEW YORK-STYLE CHEESECAKE KEY LIME PIE BANANAS FOSTER BREAD
Graham Cracker Crust & Fresh Strawberries Raspberry Sauce PUDDING

Caramel Sauce & Vanilla Bean lce Cream

CHILDREN’S MENU *15

MACARONI & CHEESE CHEESEBURGER & FRENCH FRIES CHICKEN FINGERS & FRENCH FRIES

FRIED SHRIMP & FRENCH FRIES GRILLED CHICKEN & BROCCOLI

IGNATURE ITEM * . . f " "
’ ey These items are served using raw or undercooked ingredients. Consumption
"""""""""" of raw or undercooked meats, seafood, shellfish or eggs may increase risk
GLUTEN FREE

of food-borne illness. Before placing your order, please inform your server if

STEAKHOUSE | anyone in your party has a food allergy.

CoNTAINS NUTS

SLVEASTER4.19T2






