SOUPS AND APPETIZERS

JALISCO STYLE POzOLE RoJO 12 SPICY MEXICAN LAMB KEBABS 15
TENDER PORK SIMMERED IN BROTH WITH WHITE HOMINY GRILLED MARINATED LAMB SIRLOIN WITH ANCHO CHILE SAUCE
CABBAGE, RADISH, ONION, OREGANO AND LIME SONORAN CHOPPED SALAD, TEQUILA-LIME VINAIGRETTE
FIRECRACKER GULF PRAWNS 14 SESAME SEARED AHI *TUNA 12
CITRUS-BASIL MARINADE, CORN FLAKE CRUST ASIAN SLAW, WASABI VINAIGRETTE

THAI BROCCOLI SLAW, SRIRACHA TARTAR SAUCE

SALADS
ICEBERG WEDGE 8 CLAssIC CAESAR 8
CRISPY BACON, GRAPE TOMATOES, GREEN ONIONS SHAVED PARMIGIANO-REGGIANO, GARLIC CROUTONS
SHAFT'S BLUE CHEESE DRESSING
FRIED KUMATO TOMATO AND AVOCADO 1" HANGER STEAK SALAD BOWL 19
PICKLED RED ONIONS, ORANGE, KIWI, CRANBERRY GRILLED ASPARAGUS, ROQUEFORT CHEESE, GRAPEFRUIT
BUTTER LETTUCE, SPINACH, PURPLE HAZE CHEVRE ARTISAN GREENS, HONEY MAPLE WALNUTS
HONEY MUSTARD VINAIGRETTE GOLDEN BALSAMIC-POMEGRANATE VINAIGRETTE
ENTREES
ALASKAN HALIBUT AND GARLIC SEARED GULF PRAWNS 39
ORGANIC BABY ARUGULA WITH CHAMPAGNE VINAIGRETTE, LEMON-DILL BUTTER SAUCE
BABY CHICKEN WITH SOY-WHISKEY GLAZE 32
STICKY RICE STUFFING WITH HONEY CURED BACON, SHIITAKE MUSHROOMS, MACADAMIA NUTS
*VEAL PORTER HOUSE STEAK 39
SAUCE COLBERT WITH CAPERS, LEMON ZEST, PARSLEY
OUR SIGNATURE ROASTED *PRIME RIB 29
CREAMY HORSERADISH SAUCE, AU Jus
OUR SIGNATURE GRILLED USDA PRIME ANGUS *NEW YORK STEAK 39
14 O0Z. GRILLED TO ORDER
PEPPERED *PANHANDLE STEAK a8
24 0z BOINE IN RIBEYE, CRISPY FRIED MAYAN SWEET ONIONS, GARLIC-HERB BUTTER
MAINE LOBSTER THERMADOR 49
SWEET LOBSTER SAUTEED WITH MUSHROOM AND SHALLOTS, MORNAY, PARMESAN GRATIN
GRILLED *FILET MIGNON 34

PEPPER BACON MARMALADE, ZINFANDEL GASTRIQUE

HOUSE MADE TRI COLORED TAGLIATELLE WITH ROASTED KABOCHA SQUASH 26
SAUTEED PORTOBELLO MUSHROOMS, SLICED SCALLIONS, ROASTED GARLIC-BASIL CREAM, PARMIGIANO-REGGIANO

SIDES
MAINE LOBSTER MAC AND CHEESE 8 WHITE CHEDDAR SCALLOPED POTATOES 5
ROASTED GARLIC MASHED POTATOES 4 BALSAMIC-BUTTER BEETS 4
HOMEMADE STEAK FRIES 4 GARLIC SAUTEED MUSHROOMS 4
STEAMED BASMATI RICE 4 BRUSSEL SPROUTS WITH BACON AND ONIONS 4
BUTTERED BROCCOLINI 4 SPINACH SAUTEED WITH SHALLOTS AND PANCETTA 4
DESSERTS
LEMON MERINGUE PIE 10
STRAWBERRY-RHUBARB ICE CREAM IN AN ALMOND FLORENTINE CUP
CHOCOLATE LAVA CAKE 10

GODIVA CHOCOLATE LIQUEUR ICE CREAM IN A CHOCOLATE TuLIP CUP WITH CHOCOLATE SAUCE
DON'T WANT TO MISS THE PUCK DROP? ORDER COOKIES OR BROWNIES OR TO GO!
FRESH BAKED CHOCOLATE CHIP COOKIES 6
HOMEMADE BROWNIES AND BLONDIES

*Please note: consuming raw or undercooked meats, poultry, pork, fish, shellfish,
or fresh eggs you may increase your risk of food borne illness, especially if you have certain medical conditions



