


CLASSIC

-No substitutions please-

LAND - ILAKE - Si=

All steaks presented with whipped potato
All seafood served with wild rice

Black & Blue - seared raw 110° + Rare - cold, purple center 120° « Medium Rare - warm, red center 130°
Medium - hot, pink center 140° « Medium Well - slightly pink 150° « W ell Done - hot, gray center 160°

*All chops can be prepared gluten-free; request with your server*

All sides are only to be served in addition to an entrée
Baked potatoes available after 4pm

ACCOMPANIMENTS $5.50 SIGNATURE SIDES STARCH & VEGGIES $ 6.50

Wild Mushroomsgyf| v Loaded Baked Potato $ 9 gf Baked Potato gf
Caramelized Oniongf| v Garlic Shrimp $ 15 gf Baked Mac & Cheese
Mushrooms & Oniongf| v Lump Crab Oscar $ 14 gf Truffle Parmesan Fries
Demi-glace gf Sweet Potato Fries
Blue Cheese Crumbles gf Onion Rings
Hollandaise gf Truffle Whipped Potato gf
Bearnaise df Steamed Broccoli

Garlic Sautéed Broccoli
Green Beans & Carrots

Hearts of romaine, house caesar dressing, Parmesan cheese Whole milk burrata, tomato, balsamic, fresh pesto
side $6.50 side $11
Lemon, olive oil, shaved parmesan, roasted beets, cracked pepper, toasted pine nuts Greens, carrot, cucumber, vine ripe tomato, Parmesan cheese
side $6.50 -ranch - Italian house - blue cheese - raz vin-
ANTIPASTO e 9099
Salami, capicola, proscuitto, imported cheeses, creamy balsamic . WE DG E . .
side $11 Applewood bacon, heirloom tomato, aged blue cheese, red onion, blue cheese dressing

side $11



