
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions. Please inform us 
immediately regarding food allergies. We will do our best to accommodate your needs. We use nuts and other potential allergens and cannot guarantee there will be no cross contamination. We 

cannot be held responsible.

linguine with clams* asparagus tips, sun-dried tomatoes, fresh basil, marinara, grilled crostini

Mama’s meatloaf  roasted garlic carrot mashed potatoes, French green beans, demi-glace
 
BBQ Ribs [gf]   full rack baby back ribs, haricot verts, house cut fries, bacon bbq sauce

sole    lemon & parmesan crusted, roasted garlic carrot mashed potatoes,
     broccolini, lemon beurre blanc

crispy chicken stir fry  crispy fried chicken, lemongrass & coconut jasmine rice, Asian vegetables,  
    sesame ginger sauce    

blackened salmon* [gf] pan roasted, fingerling potatoes, broccolini, blistered tomato chorizo cream 

8oz sirloin* [gf]  roasted garlic carrot mashed potatoes, asparagus, demi-glace
 

  821 FAVORITES
(UPGRADE MENU)       

Chilean sea bass [gf] 4 oz sea bass, miso-sake marinade, roasted garlic carrot mashed potatoes,   
	 add	$8			 	 asparagus,	lemon	beurre	blanc

snapper   4 oz snapper, coconut, lemongrass & ginger crust, jasmine rice, stir fry  
	 	add	$8			 	 vegetables,	sweet	and	spicy	Thai	chili	peanut	sauce

jumbo prawns [gf]  2	jumbo	prawns,	jasmine	rice,	Asian	vegetables,	Thai	chili,	crushed	peanuts
	 add	$8

SELECT 1 BOTTLE OF WINE

House White or House Red
ask your server for details

                         
OR	take	20%	off	any	other	bottle	$100	or	under

WINE and DINE Daily 4-5pm
*not available on holidays or special events*

[gf] gluten free options available

*Hours and prices subject to change.  Menu items subject to change.

TWO ENTRÉES & BOTTLE OF WINE FOR $52
add	cup	of	soup	$7				|				add	house	salad	$8				|				add	caesar	salad	$10				


