
ENTRÉES_______________________________________________________________________ 
 
Available every day after 5:30 pm. All entrées come with your choice of a Ceasar, house or Mediterranean salad, 
(a wedge salad is available for an additional $2.00) potato and vegetable of the day 
 

All of our steaks are cut-to-order from certified Angus beef and cooked on an open flame char-broiler. 
 

 

Bistro Steak 
Six ounce filet mignon topped with shiitake mushrooms, melted gruyère cheese and house-made bistro steak  
sauce    27 
 

Ribeye 
Twelve ounce certified angus steak rubbed with fresh garlic and cracked black pepper     28 

 

Cajun Blackened Ribeye 
Twelve ounce certified angus steak dry rubbed with Cajun spice and blackened in a cast-iron skillet     28 
 

Steak and Yuengling Shrimp 
Four ounce peppercorn steak with onion rings and six Yuengling beer battered shrimp, served with  
pommes frites   21 

 

Filet Mignon 
Six ounce    26  Eight ounce    29 
 

Top Hat Filet 
Five ounce filet topped with three grilled shrimp, boursin cheese and then topped with a roasted Portobello  
mushroom cap and bordelaise sauce    26 
 

Harissa Chicken with Tomato and Green Chili Salad 
The chicken is marinated in warm African spices and grilled, then topped with a tomato and green chili salad    20 
 

Medley of Gulf Seafood with Cajun Fettuccine  
Shrimp, scallops, fish sautéed with andouille sausage, onions, peppers, garlic, Cajun spice, white wine, cream, grilled 
focaccia bread and grated parmigiano reggiano    25 
 

Old Fashioned Lamb Stew 
Made from lamb rack with carrot, celery, mushroom, pearl onion, peas and tourne potato    18 
 

Sweet Tea Brined Chicken 
Chicken breast brined in sweet tea with herbs and spices then roasted and basted with a sweet tea glaze, served 
with jasmine rice    20 
 

Medallions of Veal Tenderloin 
Two veal medallions with oyster mushrooms sautéed in a Cognac cream sauce    30 
 

Chicken Romano 
Breast of chicken stuffed with Italian sausage, baby kale, fresh mozzarella cheese, served with fresh fettuccine pasta 
in an herb cream sauce and diced tomato   20 
 

Char-Broiled Salmon 
Our always fresh fillet of salmon, char-broiled, served with your choice of bourbon teriyaki glaze or dill sauce  25 

 

 

VEGETARIAN____________________________________________________________________ 
 

Butternut Squash Ravioli 
Saffron infused pasta filled with a creamy butternut squash and ricotta cheese filling with a spiced butternut  
sauce    18 

(Prior to placing your order, please make your server aware of any food allergies or dietary restrictions.) 


