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 THE LIGHTER FARE 
We’ve taken some of our most popular selections, scaled down the entrée portions, and have 

priced them appropriately.  Available daily from 5 to 6 pm (you must order by 6:15 pm) 
 

Most entrées served with the Chef’s own bread, soup or salad, vegetable or choice of starch.  
Bleu cheese crumbles, 2., bacon bits, .50.  Dressings choices:  House (celery seed), 

Blue Cheese, Peppercorn Ranch, Chef’s Dressing (Tahini based) 
 

As part of our commitment to quality and your enjoyment, we 
proudly serve Certified Angus Beef® brand. 

FILET OF BEEF TENDERLOIN     28 
The tenderest cut of beef, flame-broiled to the tem perature of your choice. 

SURF & TURF     34 
A tender cut of beef filet, flame-broiled to the te mperature of your choice, served 

with two succulent crab stuffed shrimp baked and to pped with a 
Lemon Beurre Blanc sauce. 

CENTER CUT PORK CHOP     23 
A single large, thick cut pork chop, arinated in a sauce of mirin, soy 

and spices then flame-broiled to juicy tenderness. 

CHAMPAGNE SALMON     23 
Grilled fillet of select salmon, enrobed with a ric h Champagne-dill cream sauce. 
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TILAPIA PICATA     23 
Light flaky white fish sautéed in a lemon/caper whi te wine sauce. 

BAKED STUFFED SHRIMP     29 
Two succulent large shrimp with a rich crab stuffin g, baked to perfection and 

topped with Lemon Beurre Blanc sauce. 

SHRIMP SCAMPI     25 
Large gulf shrimp sautéed in a garlic/lemon white w ine sauce 

served over Cappelini pasta. 

DUCK BREAST WITH A CHERRY PORT GASTRIQUE     29 
Tender duck breast pan seared for a crispy skin and  sauced with a gastrique 

of cherries, port and balsamic vinegar. 

CHIPOTLE CHICKEN     22 
Grilled chicken breast with a cream sauce of Chipot le 

peppers (smoky, sweet and spicy) and spices. 

PAPPARDELLE ALA DUCK BOLOGNESE     20 
One of the great attractions of the city of Bologna  is their sauce Bolognese and 

our Chef’ has gone to great lengths to make a class ic Duck Ragu.   
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We reserve the right to add 20% gratuity to separat e checks and parties of 6 or more. 

MC, VISA, AMEX and DISCOVER Accepted.  We do not ac cept checks. 
CIGARETTE SMOKING AVAILABLE ONLY ON COCKTAIL DECKS 
PLEASE NO CIGAR, PIPE SMOKING OR CELL PHONE USAGE. 

 
No discounts, substitutions or split plates on Ligh ter Fare Menu 


