
 

VEAL OSSO BUCO RAVIOLI      

 

SESAME GINGER SEARED SEA SCALLOPS      

VENISON WITH BLACKBERRY SAUCE* 

GARLIC CRUSTED HALIBUT

PEANUT BUTTER PIE

  BOYLAN CRAFT SODAS GINGER MINT FIZZ

SPARKLING POMEGRANATE LEMONADE

 
 
 
 
 
 
  
 
 
 

 
 
 
 
 
 
                                                                                                        

 

OFFERED NIGHTLY UNTIL 6:30PM 

CHOICE OF SOUP OR SALAD, ENTRÉE, SIDE ITEM AND DESSERT 

 

STEAK HOUSE SALAD, CAESAR SALAD* OR LOBSTER BISQUE 

 

 

CREAMED SPINACH OR GARLIC MASHED POTATOES 

 

FLOURLESS CHOCOLATE SIN CAKE WITH A HINT OF ESPRESSO 

FRESH BERRIES AND SWEET CREAM 

ICE CREAM OR SORBET  
  

 

 

                                                                                                                                  Y O U R  C H E F ,  B R E T T  B A R T H O L O M A  

 
 

 

PETITE FILET* 

STUFFED CHICKEN BREAST 

SIZZLING BLUE CRAB CAKES 

CHEF’S FRESH FISH SELECTION 

 

                          

                

Shrimp 

 

FILET* 

RIBEYE* 

HALIBUT  

 


