
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

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 11 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
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39

48

49
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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 Sautéed Mushrooms 4

Steamed Basmati Rice 4 Brussel Sprouts with Bacon and Onions 4

Buttered Broccolini 4 Spinach Sautéed with Shallots and Pancetta 4

10

10

6

6

Maine Lobster Thermador

Soups and Appetizers

Salads

Entrees

Alaskan Halibut and Garlic Seared Gulf Prawns
Organic Baby Arugula with Champagne Vinaigrette, Lemon-Dill Butter Sauce

Creamy Horseradish Sauce, au Jus

Our Signature Grilled USDA PRIME ANGUS *New York Steak 
14 oz. Grilled to order

Peppered *Panhandle Steak
24 oz Boine in Ribeye, Crispy Fried Mayan Sweet Onions, Garlic-Herb Butter

Baby Chicken with Soy-Whiskey Glaze 
Sticky Rice Stuffing with Honey Cured Bacon, Shiitake Mushrooms, Macadamia Nuts  

*Veal Porter House Steak
Sauce Colbert with Capers, Lemon Zest, Parsley

Our Signature Roasted *Prime Rib

Sweet Lobster Sautéed with Mushroom and Shallots, Mornay, Parmesan Gratin

Homemade Brownies and Blondies

Lemon Meringue Pie
Strawberry-Rhubarb Ice Cream in an Almond Florentine Cup

Chocolate Lava Cake
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

House Made Tri Colored Tagliatelle with Roasted Kabocha Squash
Sautéed Portobello Mushrooms, Sliced Scallions, Roasted Garlic-Basil Cream, Parmigiano-Reggiano

Sides

Desserts

Grilled *Filet Mignon
Pepper Bacon Marmalade, Zinfandel Gastrique

*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


