
SPRING STEAK
SPECIALS

choose either
SMALL PLATE & ENTREE

or
ENTREE & SWEET PLATE

$24

AVACADO TOAST
topped with ricotta chesse pico de gallo. 

COCONUT SHRIMP
served over pineapple salsa.

SOUP DU JOUR

CHOCOLATE CREME BRULEE
LEMON MERINGUE PIE
CHOCOLATE LAVA CAKE

EN
TR

EE
S 14 OZ PRIME T BONE

served over garlic smashed potatoes and 
asparagus.
**Prime is the highest grade of beef.

16 OZ BONE IN RIBEYE 
served over garlic smashed potatoes and 
asparagus.

THREE, THREE,& THREE
2 3 oz filets topped with three shrimp in a 
white wine butter garlic sauce served over 
grilled aspargus and smashed red bliss 
potatoes.
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S NEW SEASONAL HOURS

As of May 29th 
Monday - Sunday - 7 am - 10 pm

OPEN MONDAY NIGHTS


