SIZZLE DINING s 52,

DINNER MENU e s

FIRST COURSE seclect one of the falowing EEIEI;_E
SEASONAL CUP OF SOUP BINING
LOBSTER BISQUE +:52 Bervemsen 1 - 30 100
FIELD GREENS SALAD gy S e
ROMAINE CAESAR SALAD ﬁ[_w __Ej-‘
SECOND COURSE ssiect ane of the following ‘@;ﬁﬁls
CEDAR PLANK-ROASTED SALMON* E%ﬁg

WOOD-GRILLED DRY-RUBBED PORK CHOP*
CARAMELIZED GRILLED SEA SCALLOPS
WOOD-GRILLED KONA CRUSTED LAME LDIN*

THIRD COURSE

MINI INDULGENCE DESSERT

T LR R GR GR  GF 4 O OF 3 939 PERPERSON
WINES

Enhance your experfence with thase wines that pair perfectly with cur menu.
SPARKLING oz bt
Riondo, Prosecco, Vensto, italy NY g 44
Jansz, Brut Rosé, Tasmania, Australia MY 12 &8
WHITE Jor Boxr Boz bl
La Crema, Chardonnay, Monterey, California 23 T 13 1B =
Spy Valley, Sawnvignon Blanc, Marlbarowgh, New Zealand 2425 B 1% 22 59
RED

Bentor-Lane, Pinot Moir, Willamette Valley, Oregon 23 T 1 21 55
RouteStock, Cabernet Sauvignon, Mapa Valley, California 24 9 17 25 &7

Menu pricing is subject to change ond is not inclusive of olcohol, tox and grotwity.



