
rosy reposado margarita 
The ultimate top-shelf margarita with El Mexicano  

100% De Agave Azul Reposado Tequila and  
Chambord Raspberry Liqueur. A classic  

favorite with a hint of raspberry. 12.29

espresso martini
Three Olives Espresso Vodka, Kahlua and Bailey’s Irish 

Cream with a dollop of whipped cream. 11.99

love potion 99 
Captain Morgan Spiced Rum, Disaronno Amaretto, 

Strawberry Lemonade and StarryTM Lemon Lime Soda. 9.29 

sangri-no mocktail 
(Non-Alcoholic)

A fruity blend of non-alcoholic Red Sangria syrup with 
fruit juices and a splash of soda. 6.99

creamy garlic  
shrimp topped salmon

Atlantic salmon lightly seasoned topped with  
shrimp, fresh grape tomatoes and a creamy garlic 
scampi sauce all served over a bed of rice finished  

with fresh lemon zest. 23.99

homestyle chicken pot pie
Freshly baked to order. Tender white meat  

chicken simmered in gravy with carrots and peas. 
Topped with a buttery, flaky crust. 

Served with Russet mashed potatoes.   16.99
Cranberry sauce upon request.

yankee pot roast
Fork tender beef in a rich gravy simmered with  

pearl onions, carrots and fresh mushrooms.  
Served over Russet mashed potatoes with  

a warm honey-glazed biscuit.  19.99 

boom boom shrimp mac & cheese
Golden-fried, hand-breaded Boom Boom  

Shrimp over a skillet of creamy cavatappi Mac & 
Cheese finished with sesame seeds.  
Served with warm Rustic Bread. 17.79

t-bone steak*
A juicy, flavorful 18 oz. T-Bone steak seasoned and  

flame broiled to perfection. Served with choice of two:  
potato, House Salad or vegetable.  36.99

prime rib dinner*
Available Friday after 4pm & all day Saturday  

& Sunday while it lasts! 
Savor our 16 oz. USDA Choice Prime Rib, crusted with a  

blend of seasonings and slow roasted for hours. Served  
in its natural juices with a side of creamy horseradish 

sauce, au jus for dipping and choice of two sides: 
potato, House Salad or vegetable.  39.99

BOOM BOOM SHRIMP
Golden-fried, hand-breaded shrimp covered in Boom 

Boom sauce and finished with sesame seeds. 13.99

chicken carbonara flatbread
 Crisp flatbread glazed with carbonara sauce  

topped with grilled chicken, melted mozzarella  
and provolone cheeses and crispy prosciutto.  

Finished with a light herb garlic butter glaze.  13.99

bananas foster cheesecake
Indulge with creamy vanilla cheesecake topped with 
fresh bananas in a warm, decadent Bananas Foster 

sauce. Topped with whipped cream.  9.49 

baked Chocolate fudge  
brownie skillet

A fresh skillet-baked chocolate fudge brownie  
topped with creamy vanilla bean ice cream and a  

drizzle of chocolate and caramel sauce.  8.79 

  *Cooked to order. “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  
foodborne illness, especially if you have certain medical conditions.” All weights are prior to cooking. 

Before placing your order, please inform your server if a person in your party has a food allergy.
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