
                                                                                                                 
                                                       September 12 - 18 

 
Dinner Menu 

$30 for two people 
 

Appetizer, choose one 
Bruschetta 

Flambé goat cheese, Kalamata olives, Focaccia crisps, field greens 
 

Chicken Fingers 
Traditional-style with two sauces 

 
Calamari 

Peppery buttermilk batter, sesame-ginger dipping sauce 
 

Tuna Wonton 
Soy glaze, Wasabi mayo, Napa slaw 

 
Blackened Chicken & Caramelized Onion Quesadilla 

 
Entrée, choose two 
Chicken Parmesan 

Served over pasta with Fontina-Provolone-Mozzerella cheese blend 
 

Chipotle Smoked Enchiladas - Chicken or Mushroom 
Tomatillo, queso fresco, pico rice, black beans, sweet chipotle slaw 

 
BBQ Baby Back Ribs (Half Rack) 
Peanut ginger slaw, French fries  

 
Grilled Rosemary Chicken 

Today’s vegetable, honest gold mashed potatoes 
 

Salt and Pepper Salmon 
Today’s vegetable, honest gold mashed potatoes 

 
5oz. Sirloin 

Tender aged and basted with red wine garlic butter, choice of potato, today’s vegetables 
 

Desserts, choose two 
Mini Cappuccino Cake 

with chocolate Ganache and espresso icing, vanilla ice cream and Kahlua fudge sauce 
 

Mini Crème Brulee 
Vanilla bean custard, caramelized sugar top 

 
 
 
 



 
Triple Berry Cobbler 

Blackberries, Blueberries, Raspberries 
 

Mini Cheesecake 
Served on a graham cracker crust 

 
 
 

Menu subject to change without notice. 
 Not valid with any other offers, discounts, or substitutions 


