
NO PRICES

CHARBROILED STEAKS

SALADS
Caesar Salad
  focaccia croutons, roasted garlic caesar  
  dressing, parmesan

Steakhouse Wedge Salad
  iceberg lettuce, bleu cheese, smoked bacon,  
  red onion, tomatoes, bleu cheese dressing  

SIDES
Asparagus, Grilled or Steamed  

Butter-Whipped Potatoes  

Sautéed Mushrooms  

Loaded Baked Potato  

Green Beans Amandine  
French Fries  

Macaroni & Cheese
 a blend of smoked gouda and fontina  

 add bacon   

 add lobster   

Our prime rib is dry rubbed with kosher salt and black pepper, 
slow-roasted and served with a house salad or corn chowder,  
buttery mashed potatoes, Chef’s fresh vegetables, au jus and creamy horseradish.

Cleaver Salad
  romaine lettuce, bleu cheese, smoked bacon,
  avocado, tomatoes, creamy dressing 
  add prime rib 

ENTRÉES

New York Steak*

  16 oz. center-cut boneless strip steak
Bone-In Rib Eye*

  22 oz. of our most flavorful cut

Filet Mignon*

   center cut, black angus beef
   10 oz.    7 oz.  

Lobster & Shrimp Fra Diavolo
  marinara, fresh tomatoes, onions, 
  garlic, oregano, basil, chili flakes, 
  linguini noodles  

Extraordinary Additions
Steak Sauces  
    bordelaise, béarnaise, peppercorn 
   sauce trio  
Carve Scampi  
Oscar Style with Crab, Asparagus and Béarnaise  

Blue Cheese  
Lobster Tail  MP

Thoroughly cooking foods of animal origin such as beef, eggs, lamb, milk, poultry or shellfish reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

Shrimp Scampi    
  lemon, garlic, butter, tomatoes, 
  linguini noodles   

Chicken Fettuccine Alfredo
  light parmesan cream sauce  
  add shrimp 

  add prime rib  

The Carve Cut*

  a thicker 12 oz. cut  
The Cannery Cut*

  16 oz. of our thickest cut  

PRIME RIB SELECTIONS

Chicken Piccata    
 capers, white wine, lemon,
 mushrooms, butter sautéed spinach  

STARTERS
Shrimp Cocktail
  horseradish cocktail sauce, 
  creole rémoulade

Stuffed Mushrooms
  lump crab meat, fresh herbs, cream cheese  

Fried Calamari
  zesty marinara, lemon basil aïoli  

Crab Cakes
  sweet pea salad, smoked bacon, 
  creole mustard aïoli

Macadamia Crusted
Chicken Skewers
  chili coconut sauce 

SOUPS
Corn Chowder
  sweet corn, potatoes, light   	
  cream, smoked bacon, chives  

French Onion Soup
  rich beef broth, caramelized
  onions, gruyère, parmesan crouton  

Lobster Bisque  

Prime Rib Burger*

  10 oz. fresh ground patty, swiss,  
  sautéed mushrooms, brioche bun, 
  french fries  

Grilled Salmon*

  lemon parsley chimichurri and  
  sauteed spinach  

Roasted Chicken
  herb-roasted airline breast
  whipped potatoes  

Double Cut Pork Chop
  green bean amandine, garlic roasted potatoes,
  bourbon apple compote  



SIGNATURE COCKTAILS
Kir Royale
  martini & rossi asti sparkling wine, 
  chambord raspberry liqueur 

Old Fashioned  
  maker’s mark bourbon, angostura bitters,  
  filthy cherry, orange wheel, simple syrup, 
  splash of club soda

Manhattan   
  pendleton 1910 rye whiskey, sweet vermouth, 
  angostura bitters, filthy cherry to finish

Side Car
  courvoisier cognac, triple sec,
  fresh lemon juice 

Chocolate Martini   
  godiva chocolate liqueur, baileys irish cream, 
  vanilla vodka, chocolate sprinkles

Cazadores Mule   
  cazadores tequila, lime juice, ginger beer
Cosmo  
  tito’s vodka, triple sec, lime juice, cranberry splash

Lemon Drop  
  deep eddy lemon vodka, lemon juice, 
  simple syrup, triple sec, sugar rim 

A Perfect Margarita   
  cazadores tequila, triple sec, lime juice,
  classic or strawberry

Red Or White Sangria  
  fresh fruit, citrus juice, red or white wine, 
  on the rocks

Mojito 
  bacardí rum, fresh mint, simple syrup, 
  club soda classic or strawberry

1910 Whiskey Sour   
  pendleton 1910 rye whiskey, lemon juice, 
  simple syrup

WHITE WINE RED WINE
Sparkling 	 	
  asti spumante martini & rossi	 	

  ménage à trois moscato 	 	

  moët imperial		

White Zinfandel
  beringer	 	 	

Riesling   
  chateau ste michelle, washington	 	

Pinot Grigio/Gris  
  benvolio, italy	 	

  santa cristina pinot grigio	 	

Chardonnay 
  guenoc, california		

  chalk hill, sonoma coast	 	

  kendall jackson, jackson estate	 	

  la crema, sonoma coast	 	

  sea sun	 	

Sauvignon Blanc   
  matanzas creek, sonoma county	 	

  freemark abbey, napa valley	 	

  chateau ste michelle, washington	 	

Cabernet Sauvignon	 	
  wind & grace		

  kendall jackson, vintner’s reserve	 	

  raymond r collection 	
  14 hands	
  guenoc, california	
  sebastiani, somona county	
  foley johnson estate, napa	 	

  stonestreet estate, alexander valley	 	

  jordan, alexander valley	 	

Pinot Noir
  murphy goode	
  la crema, sonoma coast		

Merlot   
  14 hands	
   freemark abbey, napa valley	 	

Reds & Blends  
  apothic	
  terrazas altos del plata malbec	
  santa cristina, chianti superiore docg	
  guenoc petite syrah	

BOTTLED BEER
Domestic  
  miller lite
  coors light
  blue moon
  

Import 
  heineken
  corona
  modelo
  peroni
  newcastle

Craft Beer  
  stone ipa
  guinness draught
  sam adams boston lager
  sierra nevada pale ale


