
served family style
 
selection of top appetizers
and off menu favorites

First Course

served family style

TUNA TARTARE FLIGHT* 
steak, ahi tuna, and hearts of palm 
tartares served with plantain, potato 
and wonton chips

SEASONAL SALAD 
features seasonal ingredients

Second Course

Third Course
choice of 

FILET MIGNON*  
8oz. creekstone farms, potato puree,
green beans 
 
BUFFALO CHICKEN SCHNITZEL 
house buffalo sauce, blue cheese, 
celery slaw, fries

STEELHEAD TROUT* 
caper, lemon, white wine, marcona 
almond, rice pilaf

 
*Consuming raw or undercooked meat, poultry, seafood, shell stock or eggs 

may increase your risk of foodborne illness.

PRIME TIME DINE

ADD A WINE PAIRING FOR 
EACH COURSE +$39  

$79 
  Per Person

served family style

CHEESECAKE POPS  
classic, strawberry, 
and brown butter 
cheesecake trio

CHOCOLATE 
GUINNESS CAKE

guinness pudding, guinness 
toffee, sea salt whiskey 

cream, maraschino cherry

Dessert


