
	

Three-Course Prix – Fixe  
Offered all night long 

 Sunday, Wednesday, & Thursday 
 and on  

Friday and Saturday from 4:30 – 6:00 pm 
						

                - - No Substitutions - - 
 

 

1st	Course	Choices:	
Creamy	Tomato	Soup	
Creamy	 and	 silky	 smooth	 tomato	 soup	 with	 toasted	 cheese	
croutons,	crème	fraiche,	&	black	pepper.	
	
Spinach	Salad	
Fresh	spinach,	sliced	hard	cooked	egg,	shaved	cremini	
mushrooms,	slivered	red	onion,	bacon	lardons,	croutons,	and	all	
tossed	in	a	bacon	vinaigrette.	

 
2nd	Course	Choices:	

Chicken	Caprese	 	 	 	 	 	 $28	
crispy	chicken	paillard,	tomato	basil	relish,	linguine,	&	a	balsamic	
reduction.	
	
Grilled	Prime	Rib	of	Beef	 	 	 	 	 $30	
10-oz.	roasted	prime	rib	of	beef	finished	on	the	grill	to	
temperature	with	aus	jus	and	horseradish	mousse	served	with	
roasted	red	potatoes.	
	
Blackened	Wahoo	 	 	 	 	 	 $32	
Wahoo	filet	blackened	and	roasted	to	order	served	with	green	
chile	quinoa,	cilantro	pesto,	and	roasted	corn	salsa.	
	

3rd	Course:	
Peach	Crisp	
Fresh	summer	peaches	with	a	flaky	and	buttery	crisp	served	with	
vanilla	bean	ice	cream.	

	

									-Dine	In	Only	-		
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