
SCALLOPS 36
Sous Chef Ryan Hertle
Pan Seared Scallops, Carrot Ginger Purée, 
Black Rice Pilaf

TBONE 34
Grilled 14 oz T-bone with Maître D’Hôtel 
Butter, Soup or Salad, Choice of Potato 
and Vegetable of the Day

RAINBOW TROUT 28
Sous Chef José Guallpa
Fried Rainbow Trout, Plantain Baked Beans, Rice Pilaf

LAMB CHOPS 34
Sous Chef David Stans
Lamb Loin Chops with Pomegranate Gastrique 
and Mint, Harissa Honey Glazed Tricolor 
Carrots and Bordelaise Gnocchi

KOREAN BBQ RIBS 30
Sous Chef Marcos Holt
Hawaiian-Style Korean BBQ Pork Ribs Macaroni 
Salad, White Rice, Vegetable of the Day

MARCH 3  9

11 AM  CLOSE

W E E K L Y  S P E C I A L S

Limited Specials Available

MARCH 10  16

MARCH 17  23

MARCH 24  30

MARCH 31  
APRIL 6


