SIZZLE DINING SEaarneSZ,

LUNCH MENU rran st wnn nan
FIRST COURSE scloct one of the following : 1@1
SEASONAL CUP OF SOUP SIZZLE
LOBSTER BISQUE +52 o BINING
FIELD GREENS SALAD R
ROMAINE CAESAR SALAD W%ﬁ
SECOND COURSE sciect one of the fallowing Ok
WOOD-GRILLED IDAHO RAINBOW TROUT !%%g
MEDITERRANEAN WOOD-GRILLED CHICKEN SALAD

SEASONAL BRICK OVEN GNOCCHI

SESAME-GRILLED SALMON SALAD®
WOOD-GRILLED SHRIMP AND GRITS

THIRD COURSE
MINI INDULGENCE DESSERT

O R O U O A LR OF O 3 - $29 PER PERSON

WINES

Enhance your experience with these wines that pair parfectly with eur menu.
SPARKLING oz btl
Riondo, Prosecco, Veneto, [taly MY LT
Jansz, Brut Rosé, Tasmania, Australia NV 12 &9
WHlTE Jor Boz Baz bl
La Crema, Chardonnay, Montaerey, California 23 T1E 1\ =
Spy Valley, Saunignon Blanc, Marlborough, New Zealand 24725 B 16 22 59
RED

Bentor-Lane, Pinot Moir, Willamette Valley, Oregon 23 T 1 2 55
RouteStock, Cabernet Sauwvignon, Mapa Valley, California’24 9 17 2% &7

Menu pricing is subject to change ond iz nat inclusive of olcohol, tox and grotwity.

“Containg {or may concoind row or undercocked ingredients. Consuming raw or undercookad memis,
poultry, seafood, shekfish or eggs moy increase yowr rish of foosbomne illness, especially i you have
cartmin medicol conditions. Before placing pour order, plamse inform pour server if a parson in powr porty
hms o focd allergy. Nod o ingrediants ore fsted an the menu. 2000 colories a day is vsed for general
nurition odvice, but codarie peede vory. Additional notrition informotion ovailmbla vpan requeest.



