(Smabilles

Appetizers
Shrimp and Crab Claw Cocktail - jumbo shrinp and snow crab cocktail, lemon 2
Grilled Sea Scallops - fresh melon, micro greens and balsanic-pomegranate reduction 11
Sautéed Crab Cake - lemon aioli sauce and crisp shallots and avocado fondant 14
Hummus Platter - grifled vegetables, ofives, fetta, pita bread and tzatziki sauce 10
Avocado and Chicken Spring Rolls - crisp vegetables and Ponzu dipping sauce S
Clricken Satay - grilled clicken skewvers with_Asian sfaw and spicy peanut sauce 9
Wild Pork Wings - oven-baked with Sesame-froney glaze and spicy ranch 9

Salads
Caesar Salad - creamy Caesar dressing, romaine fiearts, croutons and parmesan cheese crisp 9
Ronen s Israeli Salad - heirfoom tomato, cucumber, red onion and avocado with pita and furmmus 12
Wedge Salad - baby iceberg wedges, tomato, omon, bacon and blue cheese dressing 9
Greek Salad - mixed greens, artichokes, feta, Greek ofives, candied walnuts and Pepperoncimis 10
Caprese Salad - freslh mozzarella, roma tomatoes, sweet basil. extra virgin ofive oil and balsantic 11
Nigoise Salad - spring wix,, seared tuna, tomato, egy, green beans, new potatoes and red onions 15

Cobb Salad - Mixed greens. toppedcith bacon. tomato. omnion. chicken. eqq and bfue clheese crumbles 14

Soups
Summer Corn Chowwder — fresh corn off the cob, Yukon goldpotatoes and clives 6
Roasted Tomato Soup - slow roasted tomato with rye croutons and créme fraicle 6
Soup of the Day - ask your server about today s deficious selection 5
Pasta
A pasta dishes come with Rouse sulad or cup soup
Spaghetti Bolognese - ragout made with veal, pork and beef. shaved parmesan 16
Rigatoni and Salmon - fresh grilled filet of salmon with creanty_Alfredo sauce 18
Cheese Ravioh - your choice marinara, Bolognese or_Alfredo sauces with broiled heirloom tomato 17
Shrimp Scampi - sautéed shrimp in a white wine butter sauce with capellimi pasta 22
Clricken Pommodoro - chicken cutlet, tomatoes, basil, garfic oil and finguini pasta 18
Eggplant Parmesana - eqqplant cutlets with ricotta cheese mix and spaghetti marinara 16
Steaks and chops
Al entrees come with fouse solad or cup soup end your choice of one side dish
Slow Roasted Prime Rib - garfic and rosemary crusted, au jus and creamy whipped hiorseradish 24
New York Steak - grilled, maitre d” butter and thinly sliced crisp red omion rings 25
Filet Mignon - pan seared, wild mushroom-brandy sauce and sautéed baby spinach 29
Tuscan Brick Grilled YoungHen - lemon and ofive marinated, grifled summer vegetables 22
Sautéed Veal Piccata - two veal cutlets cookedin lemon-caper butter with spaghetti ofio 28
Char broiled Lamb Chops - Colorado famb chops, ratatouille and bordelaise sauce 29
Blackened Ribeye Steak - searedin a cast iron skillet and toppedwith cilantro-lfime sour cream 24
Steak and Lobster - petite filet nignon and a grilled coldwwater lobster tail. drawn butter 38
Golf Club Steak for Twvo - our signature steak, thirty two ounce giant bone-in beef rib steak 49
Seafood
AL engrees come with house salad or cup soup ond youwr cholce of one side dish
Stweet Corn Crusted Halibut - parmesan risotto and fresh corn butter sauce 23
Fresh Horseradish Salmon - pan seared, on a crisp potato cake with lemon beurre blanc 24
Fresh Al Tuna - seared rare, cucumber-feirfoom tomato salad and red wine reduction 25
Sautéed Tilapia - lightly dustedfilets, ficama and red grape refish, muscatel vinegar 22
Executive Seafood Trio - grifled shrimp, tuna and safmon, mixed vegetables and lemon vinaigrette 26
Cajun Sea Bass - topped with sautéed crayfish and finished with annatto butter 25
Fresh Catch of the day - ask your server about today s creation 24
Side Dishes
Fner doldars
Bakedpotato Macaromi and cheese
Roasted garfic mashedpotatoes Asparagus with lemon butter
White truffle fries Blended rice pilaf
Creamed spinach Parmesarn risotto
(Desserts
Fight dollars

Banana bread pudding with frot fudge sauce Baked fot clocolate with vanillaice cream

Caramel apple pie ala mode Olde towne cheesecake
Créme Briilee with berries Fresh berries in cream
Ice cream, vanilla, strawberry or chocolate All -grown - up S ‘mores

20% grasutty will be added to parties of six or more
(onsuming raww or ungercocked egps meat seafood or poultry may werease your risk of ilness
Execusive chef feff Adums



