ENTREES
COWBOY RIB EYE STEAK
bone in 18 oz. premium grass fed beef, seasoned with sea salt and cracked pepper, topped with roasted garlic and herb butter
29.00

FILET MIGNON
8 ounce grass fed beef filet atop red wine sauce
33.00

HOUSE SMOKED FREE R ANGE CHICKEN
1/2 tender chicken with mashed potatoes and gravy
14.00

MEXICAN STYLE SEARED AHI TUNA
seared sushi grade #1 tuna, chile, southwest seasoning topped with Guacamole
23.00

CHAR BROILED TOM AHAWK PORK CHOP
tender rib chop topped with a tart Granny Smith apple pico de gallo
17.00

GREAT L AKES PERCH
lightly breaded fillets cooked to perfection
20.00

SAUTEED STEAK TIPS DIANE
tenderloin tips in a dijon mushrooms sauce served over buttered egg noodles
17.00

PAN SEARED FAROE ISL AND SALMON
sustainable European raised salmon, atop rice and spinach with a seafood broth
18.00

CLEAR SPRINGS IDAHO R AINBOW TROUT
lightly floured and pan fried, topped with herb and caper butter
16.00

risotto frutti di m are
shrimp, scallops, squid, mussels, wine, spinach, roasted red peppers, herbs, garlic, Parmesan and clamato
19.00

BL ACKENED CHICKEN GNOCCHI
potato and ricotta dumplings with, spinach, mushrooms, asparagus, herbs, garlic, white wine, Parmesan and cream
16.00

TUSCAN CHICKEN
airline breast marinated in herbs and wine then grilled, topped with mushrooms, basil, artichoke, garlic and roasted tomato sauce
15.00

S I D E S PE C I A LT I E S
baked white cheddar macaroni & cheese 4.50
roasted asparagus 3.00
loaded baker 3.00
broccolini 3.00

garlicked spinach 2.50
melted Stilton bleu cheese 3.00
garlicked mushroom caps 3.50
stout battered onion rings 4.00

Entrees are served with your choice of soup or salad & appropriate accompaniments

**ALL ITEMS CAN BE PREPARED TO YOUR LIKING OR MODIFIED AS YOU REQUEST. WE STRIVE TO ACCOMODATE, IF YOU WOULD LIKE SOMETHING PLEASE ASK**
**Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness

