
MAPLE BOURBON SALMON  28 
Sous Chef David Stans 
Seared Salmon Filet with Maple Bourbon Glaze,  
Rosemary Garlic Steak Fries and Vegetable of the Day

FILET TOSCANO  45 
Sous Chef J.C. Mora 
Grilled 8 oz Filet Mignon topped with Garlic,  
Rosemary and EVO Oil with sides of Herb  
Potato Wedges and Vegetable of the Day

SMOKED GUAJILLO OCTOPUS KABOBS  26 
Sous Chef José Guallpa 
Smoked Octopus Kabobs, Guajillo Chili  
and Cilantro Mint Sauces, Spanish Rice  
and Roast Vegetables

VEAL CHOP VALDOSTANA  34 
Roast Bone-In Veal Chop stuffed with Prosciutto  
and Fontina with side of Daily Vegetable and  
Parmesan Garlic Roasted Potatoes

NOVEMBER 3 – 9

11 AM – CLOSE

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

Limited Specials Available

NOVEMBER 10 – 16

NOVEMBER 17 – 23

NOVEMBER 24 – 28


