% DINNER #

APPETIZERS
House-made Polenta Fries || with Brussel Sprouts and Garlic Aioli
BBQ Shrimp | with Grit Cake and Onion Jam
Crab Cakes | with aTarragon Aioli and Arugula

Seared Scallops || with Baby Greens, Duck Bacon, Orange Supremes,
Wontons and Japanese Vinaigrette

SOUPS AND SALADS
Soup of the Day || Cup or Bowl

Escondido Wedge | Iceberg, Pico de Gallo, Blue Cheese Crumbles,
Bacon and Choice of Dressing

Caesar || Romaine, Croutons and Parmesan Cheese

Young Field Greens | with Grilled Asparagus, Fried Egg, Crispy
Prosciutto and Lemon Truffle Dressing

Beet Salad || with Grapefruit, Mixed Greens, Goat Cheese,
Candied Pecans and Sherry Maple Vinaigrette
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Arugula salad and grilled lemon with a choice qfchimichurri,
citrus red chile butter sauce or herbed mustard crust

All fish can be pan seared, broiled, char broiled or grilled over wood

Wild King Salmon
Ahi Tuna

Gulf Grouper
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Served with Tobacco onions or 9 hour caramelized onions and choice of chipotle cilantro
butter, red wine demi glaze, chimichurri, béarnaise or sautéed mushrooms.

All steaks will be grilled over a wood fire unless otherwise noted.
Ribeye 16 oz

Prime Filet 8 oz

New York Strip 12 oz
Texas Lamb Rack

Winter Ale and Citrus Glazed Half Roasted Chicken
Bison Tenderloin 8 oz
Bone-in Pork Chop 8 oz

Add a sautéed Lobster Tail to any steak

ENTREES

Chicken Fried Chicken or Steak || Prime Rib or Airline Chicken Breast with Pan Gravy, Yukon
Gold Whipped Potatoes and Haricot Vert

Lobster Linguini Amatriciana | Sautéed Lobster with Crushed Tomatoes, Extra Virgin Olive
Oil, Garlic, Bacon and Linguini

Braised Short Rib || with Fingerling Potatoes, Hand Peeled Baby Carrots

and Basalmic Glaze

Air Chilled Chicken Breast || Herb-Crusted, Pan-Seared Chicken Breast with Spinach
Ravioli, Brown Butter and Saut¢ed Spinach

SIDES
Oven Roasted Asparagus
Mac & Cheese
Loaded Baked Potato
Saut¢ed Baby Spinach
Steak Fries with Bearnaise
Lemon Broccolini
Sautéed Mushroom Risotto

Roasted Butternut Squash with Winter Spices

We continually try to seek out the  freshest local ingredients as well as source only sustainable seafood



