
Appetizer
CHOICE OF

SHRIMP COCKTAIL
Cocktail sauce, lemon

CALAMARI
Lightly Fried, Hot and Sweet Peppers

LOBSTER BISQUE

WEDGE SALAD
Baby Iceberg Lettuce, Crumbled Blue Cheese, Heirloom Grape 

Tomatoes, Crispy Applewood Smoked Nueske’s Bacon

CHOICE OF

FILET MIGNON
Chef’s Vegetable 

BROILED SALMON
Blood Orange Gastrique and Herb-Frisée Salad

FREE RANGE CHICKEN
Pan Roasted, Blood Orange Jus

16OZ PRIME RIB
Slow Roasted with Butter and Herbs; Served with 

Horseradish Sauce and Au Jus

+$7 Entree Upgrade

Entrée

MINI CHOCOLATE CAKE

CHEESECAKE
+$7 Dessert Upgrade

Dessert

RESTAURANT WEEK
$69 PER PERSON

JANUARY 19 – 29   MONDAY – THURSDAY   DINNER ONLY

Beverage, tax and gratuity not included. Dine-In Only.

Featured Beverage s
SPICED ISLAND

Dulce Vida Pineapple Jalapeno Tequila, Triple Sec, Spicy 

Mango Simple Syrup, Fresh Lime Juice, Fresh Pineapple Juice,

$16

PRIME PUNCH
Fresh Orange & Pineapple Juice, Mango Syrup, Lime Juice

$10

Not included in Restaurant Week pricing




