
PAN-SEARED DUCK BREAST  45 
By: Sous Chef David Stans  
Dry-Brined Pan-Seared Duck Breast, Spiced Blackberry-
Port Reduction, Parsnip Purée and Crispy Hen of-the-Woods 
Mushrooms and Asparagus

FILET TOSCANO  45 
By: Sous Chef J.C. Mora  
Grilled 8 oz. Filet Mignon topped with Garlic and Rosemary and 
Extra-Virgin Olive Oil with a side of Herbed Potato Wedges and 
Vegetable of the Day

ROSEMARY ROAST CHICKEN  26 
By: Sous Chef Marcos Holt  
Half a Roast Chicken with Roasted Garlic and Chive Mashed 
Potatoes, Vegetable of the Day

CARNE ASADA  38 
Marinated Top Sirloin, Rice, Refried Beans, Tortillas,  
Pico de Gallo and Crème served with Mixed Green Salad  
with Chimichurri Vinaigrette

REALLY GOOD STEAK  40 
By: Sous Chef Nick Fischer 
Filet Medallions Marinated in Nick’s Secret Blend of Herbs and 
Spices with Scallion and Bacon, Rice and Vegetable of the Day

NOV. 1 – 7

11 AM – CLOSE

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

Limited Specials Available

NOV. 8 – 14

NOV. 15 – 21

NOV. 22 – 28

NOV. 29 – DEC. 5


