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Tharsday, Deceméer 19th (4pm) throu {é Sunday, Deceméer 29th
“Specials not m/m/aé/e Wednesoay Wing Night™*
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The Grmch';Martml 10 Steak_ _Bacon and Cheddar_Wrap ’ _ 14
T iy Our juicy cheesesteak meat with sautéed onions and
Midori liqueur, Tito’s : :
crispy bacon, smothered in melted cheddar cheese,
Vodka, freshly squeezed

- lettuce, tomatoes, and mayo, all wrapped in a garlic
lemon juice, homemade . . , ) : |
: tortilla. This wrap is served with pickles and your choice
simple syrup, and

garnished with a cherry. of chips or French fries.

Stanter Eutnees

BBQ Chicken 13 Seared Swordfish 20
Flatbread Wild-caught swordfish is pan-seared in olive oil with
garlic, a blend of wild mushrooms, and flame-broiled red

Our flatbread is topped
with BBQ sauce, a blend
of cheddar and Monterey

peppers served over linguine. This dish is accompanied
by your choice of one side.

Jack cheese, and diced Ham Steak 15
grilled chicken. An 8 oz. juicy ham steak cooked on our griddle and
topped with a slice of grilled pineapple. This dish comes
S W with your choice of two sides.
Spinach and 14 Steak Tagliata 22

This delicious Italian-style flat iron steak is marinated in a
balsamic and rosemary blend, then grilled to your
preference. It is sliced and served on a bed of arugula
and grape tomatoes, drizzled with balsamic glaze and
‘Olive oil, and topped with grated Parmesan cheese. This
dish-comes with your ch0|ce of one side.

Arugula Salad
Savor our fresh baby
spinach and arugula, |
, topped with shredded = '/ §
carrots, pecans, grape /

tomatoes, and Parmesan
cheese. Enjoy it with your ~ Coffee Rubbed Chicken . ff 16/20.

choice of dressifg. One or two chicken breasts rubbed with-a bIend of coffee
g and spices, then grilled to’ perfe_c ion. ThIS dish is served




