APPETIZERS

Royal Miyagi Oyster
served either raw on the half shell with lemon or broiled with garlic butter
1 Oyster- 4 / 6 Oysters- 20
Crab Dig
creamy three cheese Dungeness Crab dip, served hot with crostinis
12
Pork Belly Bites
pork belly bites and marionberry sauce, served on top of goat cheese grits
15
Tempura Prawns
five beer battered prawns served with choice of garlic aioli or cocktail sauce
18
Deep Fried Avocado
tempura beer battered avocado served with a side of sweet chili remoulade
I

ENTREES

Filet of Beef
boz filet served with garlic roasted brussel sprouts and duchess potatoes
30
Flat Iron Steak
120z steak served with oven roasted seasonal vegetables and duchess potatoes
57
Pan Seared Scallops
five bacon wrapped scallops served with parmesan risotto and oven roasted

seasonal vegetables
35

Prime Rib

10 oz prime rib, slow-roasted to perfection, served au jus, duchess potatoes, and
oven roasted seasonal vegetables
30
Vegetable Wellington
ricotta, portobello mushrooms, eggplant, and red bell peppers roasted with garlic
and thyme, and wrapped in a flakey golden crust
28

Herb Roasted Breast of Chicken
70z chicken breast roasted in herbs du provence, served with garlic roasted brussel

sprouts and parmesan risotto
30

*Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness.
~ **All parties of seven or more will be charged an 18% gratuity. Parties of ten or more may only split check three ways.



DESSERTS
Chocolate Torte with Raspberry Glaze 8

Ricotta Limoncello Cheesecake ¢

Mini Chocolate Gnache Cheesecake Brownie 10

DRINK SPECIALS

Love Potion
white rum, pineapple juice, hibiscus ginger beer 9

French Kiss
skyy vodka, chambord, pineapple juice 10

Schramsberg Champagne
half off bottles tonight only 40

while supplies last

*Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness.
ies of seven or more will be charged an 18% gratuity. Parties of ten or more may only split check three ways.




