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Trot 14, @ ssnle 2,

«Seallops 25,

+Wild King Salmon 23, Asian *-"-.h.i Tuma 26,

. T -
Wok=Seared with Asian Spices, Enord Wrapped Jasmine Green Tea Rice, Stir-fried Asian Vegetables,
Seaweed Salad, Miso Wasabi Siuce & Tamari Drizele

Mediterranean

+ emagers .
Pan Rousted with Fresh Monterey Bay Artichokes, Lecks, Garlie Cloves, Boasted Tomaloes and Spinach,
Pesto Tossed Angel Hair Pasta ond Tomato Garlic Vinasgrette

European
TR T
Saileed with Lemaen Uaper Chardonnay Butter, French Beans, Tomalo Coneasse anid Smashed Potatoes
Sonoran Desert

Mesquite Wood Grilled with Soncran Spices on g Sweet Potato, Chayote Squash & Gueso Freseo Hasl
Foosted Ancho Chili=Corn Sauce, Avocado Salsa and a Crispy Yuccn Rool Garnish

Lo

s e -
Fresh Maine Lobster Twe Ways: The Tl is Mesquite Wood Grilled: The Claws ani
Krnickles ard Wrappead in Phyllo Dough with Boursin Chesse anil Yukon Gald Polaloes.
Saulein] Asparagos wid o Leman Chardonnay Butter 16,

Fing Crab Legs 112 hs, Steamed with 2 Dipping Savces! Lemon Chardonnay Bewere
Blarte and Fresh Drawn Butter, Served with your choice of sides from below 42,

< c——s.e—> ~
Mesquite Wood Fired Steaks & Game with Choice of Sides
— = e -

(Price includes choice ol Souce, Slarch and Vegetohle!
A el our meals are sodree! Trom "Al Natordl" Ranchees, Tree ol antitdstics,
steroids aml prowth hormones, Our Deol s locally rdsed 0 Arizomn ond grain fisd
foe 400 daws, aped for o minimom of 28 davs amd Anished over o crackling mesquite wood fire.

« Teel Tenderloin 8 o 30. +Meat Temperatures
il Eﬁ_‘: 14 oz, i Fane: ik, theig rvod costter, conkied ooy stk gy,
*NY Strip 14 oz. 32 Mo Bare: SHAL vare g e e, coed 13
*[locky Mountoin Elk Tenderloin 6 oz a4 he way Ibrogh
+{heyene Indian Bulfale Tenderloin § gz, 3. Hlisfiomm Warm ceaer, red sk centes, conet | vy
+Double Cut Colorade Grass Fed Lomb Chops a2 throsgd,
+Trin of Tenderidins 3 oz of each Elk, Beel & Pulfaln 3%, Nk ¥eE- e i:m':mﬁ:' '.-!Lr','w;%:rnﬁ.miﬂd i
#Mixed Grills 3 oz, Beef Tenderloin Medallion, Double i i ,..:m;]r:jl redll:lh sl completely ook

Cut Lamb Chop & House Made Sausape 32 all e way (brugh

Additional [tems & Preparations

+rilled Scullop, each
farilied Desart shrimp, eoch

i

Au Futhres SePeppercorn erusled, Pan-seansd anid flarmed with
Brondy and nished with o Demi Cream Sswee d,

(Lo

Atlantic Rlue Crab Meat 1 oz, . Useert  Topped with & oz of Blue Crab Meat, Asparagus &
Sauce: Bearnaise 7,
Choice of Starch Choice of Savces Choice of yegetables

D I o I ——— R e e Mt T
Raked Potato BB Jus Wikl Mushrooms with Marsala
Siasheni] Prtatoes Besrnnkse Brocealing with Garlic & Shallols
Sealloped Potates Remjuefort Buttier Fretich Beans with Garlle & Shallots
Iasmine Green Tea Rice Ureamed Horseradish ['resh Spinach with Garlic & Shallots
Mae & Pepper Jack Cheese Green & Fink Peppercurn Asporzius Spears with Garlic & Shallos

Swesl Fotodo & 2quash Hash Cabernet Murchand de Vin [Fragh Grilled Corn Kernels, Chilles & Onians



