
 

    

                                                
Three Course Dinner MenuThree Course Dinner MenuThree Course Dinner MenuThree Course Dinner Menu    

 

StarterStarterStarterStarter    
Choose One 

 

Soup of the Day 
 

French Onion Soup 
 

House Salad Bowl* 
artichokes, carrots, eggs, tomatoes, cucumbers, celery, croutons;  
ranch, 1000 island, blue cheese dressing, red wine vinaigrette,  

or balsamic vinaigrette 
 

Caesar Salad* 
crisp romaine lettuce, parmesan cheese, and garlic croutons 

 

 

Main CourseMain CourseMain CourseMain Course    
 Choose One 

 

Lemon Pepper Chicken Breast* 
 

Cedar Planked Salmon*   
 

Fresh Fish of the Day 
 

10 oz. Roasted Prime Rib of Beef*  
 

Petite Filet Mignon* 
Enhance your steak with one of our signature crusts for 2.00  

 

Above dinners served with a choice of redskin mashed potatoes*, 
 wild rice, au gratin potatoes*, creamed spinach, roasted vegetables*,  

french fries, or broccoli with herb butter* 
 

DessertDessertDessertDessert    
 Choose One 

 

Fresh Baked Seasonal Pie 
 

Homemade Key Lime Pie 
graham cracker crust, fresh whipped cream 

 
33.00 per person 

(not including beverages, tax or gratuity) 
 
 

*These items can be prepared gluten free. 

 
 
 
           Ask your server about our Featured Wine Pairing for 13.00 per person 
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