N

Wi

[IRER= WY
Appetizersﬂ

SKILLETS
MUSHROOM -16 'SHR

SAUTEED IN GARLIC BUTTER
FINISHED IN WHITE WINE

W/ BALSAMIC GLAZE & BACON

. SHRIMP COCKTAIL-13

6 \SHR‘&ﬁ’P“W;‘ HOUSEMADE COCKTAIL SAUCE

" JALAPENO POPPER -14

HAND STUEFED. JALAPENO WRAPPED IN BACON

- BRUSCHETTA -12

BAGUETTE TOPPED W/ TOMATO, MOZZARELLA CHEESE
FRESH BASIL & BALSAMIC GLAZE

2 y

STUFFED RIBEYE -48 CAESARIS :
RED LEAF ROMAINE W/ PARQ:“CHIP

STUFFED W/ DUXELLES & MUENSTER
TOSSED IN HOUSEMADE DRES

CHEESE

BLACK EYE RIBEYE -42

TOSSED LEAF LETTUCE TOPPED W/ DRIED

BACON WRAPPED & SEARED IN
CRANBERRIES, FETA, SUNFLOWER SEEDS

BROWNED BUTTER

PN

NEW YORK STRIP -36 :
CAST IRON SEARED & FINISHED W/ HOUSE WEDGE’S 14 ;;
GARLIC COMPOUND BUTTER e RUMAIéﬁj‘ v’ Erff v it

W/ ROMA T()NIATOES,:BA(’)ON,El _ 2

BISTRO BISON -42 HOUSEMADE BLEf) ,CHEESE‘DRESQING

TERES MAJOR SEARED & LIGHTLY S
SEASONED

CHICKEN CORDON BLEU -28

STUFFED W/ HAM, MONTEREY JACK
CHEESE & BACON WRAPPED

SALMON -28
POACHED IN A LEMON, BUTTER & CAPER o
ADD

WHITE WINE SAUCE

SPRING LEA]

STEAK ~14

SIDES

BAKED POTATO -6

P
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Sliders

Three Skiders w/ Feies of Salad

v ¥

BISON -19

v o
STEAK MEDALLIONS TOPPED W/
CRUNCHIES & SECRET SAUCE

 CHICKEN -14

AT AL o RN

. SHRIMP-15
'TEHRPED W/ LETTUCE & CHILI LIME
: SAUCE .

e 10""-.]‘57.-;?3';: .
f..l:_C_AUI’?IFLOWE:jﬁ': 120 -2 o

© SPICY MEAT

SPICY MARINARA W/ :

GREEK

KALAMATA OLIVES, RED ONION, SPINACH,
ROASTED RED PEPPERS & FETA CHEESE

MARGARITA

FRESH TOMATOES,MOZZARELLA & BASIL
TOPPED W/ BALSAMIC GLAZE

CLASSIC PIZZA

CHEESE OR PEPPERONI

w/ Fries Or Salad

The Lighter Side -12

SINGLE SLIDER & SIDE
CHEESE PIZZA

CHICKEN TENDERS

w/ Fries of Salad

MUSHROOM SWISS

FRESH SAUTEED MUSHROOMS
CHEESES

SRIRACHA MAPLE BAC!

SALMON -12
SHRIMP -10
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Special Request:

Appetizers: Dinner:




