
FIRST COURSE - SELECT ONE
MIXED GREEN TOSSED SALAD

BLT WEDGE SALAD
CLASSIC CAESAR SALAD

BABY SPINACH & STRAWBERRY SALAD

SECOND COURSE - SELECT ONE

10OZ. FILET MIGNON 
WITH MIXED WILD MUSHROOMS & GORGONZOLA CREAM SAUCE

16OZ. RIBEYE STEAK
WITH MIXED WILD MUSHROOMS & SWEET ONIONS

16 OZ. NY STRIP
WITH MIXED WILD MUSHROOMS & SWEET ONIONS

**ALL ENTREES ARE SERVED WITH A LOADED BAKED POTATO 
WITH SCALLIONS, CHEDDAR, BACON & SOUR CREAM, 

AND A SIDE OF ROASTED ASPARAGUS & CARROTS**

3-Course Steak Wednesday
Available Starting at 4pm

THIRD COURSE - SELECT ONE
ITALIAN RUM CAKE

HOMEMADE TIRAMISU
NY CHEESECAKE WITH STRAWBERRIES

HOMEMADE CREME BRULEE W/ MIXED BERRIES
TWICE BAKED SICILIAN CANNOLI

CHOCOLATE MOUSSE CAKE
OREO CHEESECAKE

DARK SIDE OF THE MOON CAKE

GELATO
CHOCOLATE, PISTACHIO,

CAPPUCCINO, STRAWBERRY
SEA SALT CARAMEL, TIRAMISU,

CHOCOLATE CHIP MINT, COOKIES N’ CREME

$24.95

SERVED WITH HOT CIABATTA ROLLS 
& CRUNCHY TOMATO PIE

End of Summer
Special!!


