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APPETIZER
Carrot-Ginger Soup (GF/Vegan) 

topped with baby carrots, frizzled carrot 

Caesar Salad  
grape tomatoes, parmesan, house cut croutons

Rueben Croquettes  
house made corned beef, swiss cheese, sauerkraut, cream cheese, Dijon horseradish dip

Oyster Point Baked Oysters  add $4 
havarti, bacon, spinach & leeks

Tuna Tartare  add $4 
marinated tuna, avocado, pickled cucumber, sweet chile coconut sauce

ENTRÉE
Steakhouse Burger   

fresh blend of black angus chuck, brisket & short rib, peppered bacon, sharp cheddar & onion rings

Sesame Ginger Salmon  
grilled 8oz fillet, steamed jasmine rice, stir fried bok choy, shiitake mushrooms, water chestnuts

Fig Glazed Chicken  
quartered figs, vegetable medley, sweet potato brulee

Lemon Pepper Swordfish add $8   
with clams, broccoli rabe, white beans, garlic, potato

Cabernet Braised Short Rib add $8 
yukon gold croquette with dragon mustard seed cheddar, grilled asparagus

DESSERT
Strawberry Cheesecake 

Cappuccino Mouse Pie (GF)

Waffle Bowl Gelatos 
vanilla, chocolate, espresso, pistachio

50% off all bottles of wine every Friday all day!

$42.25 Pre-Fixe
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