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SIZZLE DINING 2026

2 COURSES / $20 PER PERSON

choose one selection from each course

(71 FIRST COURSE

A LIGHTER BEGINNING

GENERAL MANAGER KELLEY NICHOLS
EXECUTIVE CHEF DAN NICHOLS
MIXOLOGIST SHYLA BROWN

Tomato-Basil Bisque
parmesan e basil ¢ grilled-cheese crostini

Caesar Salad

romaine e crostini ¢ parmesan
soft egg ¢ boquerones
house caesar dressing

beefsteak tomato e
avocado e cotija
cornbread croutons

Southwest Elote Salad

salad greens ¢ sweet corn

Onion Gratinée

caramelized onions ¢ rich beef broth
garlic crostini « melted swiss

Heirloom Tomato
Salad

mozzarella ¢ heirloom tomato
micro salad e ricotta salata
basil pesto ¢ balsamic glacé

pickled onion

creamy chile-lime vinaigrette

in place of your second course, add grilled chicken, blackened shrimp

KEEP YOUR JOURNEY LIGHT

or salmon to any first-course salad

()2 SECOND COURSE

CHOOSE YOUR JOURNEY

American Classic Burger

7 oz steakhouse burger « american cheese ° lettuce
tomato ¢ onion ¢ pickles ¢ thousand island
brioche ¢ house-seasoned fries

Chicken a la Brasa Sando

peruvian-spiced grilled chicken ¢ aji verde
baby arugula ¢ blistered tomato
grilled amoroso roll « sweet potato fries

Beer-Battered Grouper Sando

florida grouper -« citrus slaw
lemon-caper tartar sauce ¢ grilled amoroso roll
hand-cut fries

Peach Jerk Chicken Tacos

peach-jerk glazed chicken e flour tortillas
mango salsa ¢ black beans ¢ dirty rice

Fried Chicken Club Sando

crispy chicken cutlet « smoked bacon * tomato
baby arugula e truffled ranch ¢ brioche
hand-cut fries

Mahi Mahi Fish Tacos

chili lime marinated mahi mahi ¢ citrus slaw
mashed avocado ¢ sriracha aioli ¢ flour tortillas
black beans ¢ dirty rice

BAR PROGRAM / SIZZLE COCKTAILS
CACTUS BLOOM / 10

ghost tequila * mezcal ¢ prickly pear
hibiscus ¢ agave ¢ lime juice ¢ sea salt rim

BUTTERFLY EFFECT / 10

butterfly pea infused pearl vodka ¢ simple syrup
triple sec ¢ capped with fresh squeezed lemon

no substitutions or split plates / beverage, tax & gratuity not included.

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.



