Served with two Chef selected accompaniments,
plus a choice of salad, rolls and butter, coffee and water.

Pecan Chicken Braised Veal Shank

Pecan crusted chicken breast - 20.95 Braised veal shank with carrots,
celery, parsnips, Spanish onions

Brown Sugar Caramelized Salmon and rogiyiBiatoes - 288

A brown sugar caramelized

salmon fillet - 26.95 Slow Roasted Pork Loin
Slow roasted pork loin served with
AsiaN Roasted Free a kiln dried cherry sauce - 20.95
Range Half Chicken
: A soy sesame glazed half chicken - 24.95 & rhilled PolEbEl: SAlEEERcoTio
. . Grilled balsamic marinated
Grilled Black ANQUS Filer portabella mushrooms - 17.95

A 6 ounce filet - 28.95
Grilled Center Cut Pork Chops

Two chops glazed with house
southern coffee BBQ sauce - 23.95

Black Angus Prime Rib
A 10 ounce cut - 26.95

Pan Seared Ahi Tuna

Center cut tuna steak
served medium rare - 27.95

Roasted Red Bell Pepper Rigatoni
Rigatoni pasta tossed in a roasted
red bell pepper cream with
caramelized onions, crimini mushrooms
and asparagus tips - 17.95

Grilled Smoked Pork Chop

Grilled 10 ounce smoked pork chop - 24.95

Wild Mushroom Seafood Ferruccine

Stuffed Roasted Chicken Fettuccine, sautéed shrimp, scallops,
P ickeniE R turret R shiitake) lobster, prosciutto ham and spinach tossed

oyster and portabella mushrooms - 21.95 in a light roasted garlic cream - 26.95




