
A p pe t i z e r s

Chipotle Chicken Soup egg noodles, fresh vegetables & smoked chicken broth  $4.50 

Maryland Blue Crab Cakes with house-made citrus slaw & green chile tartar sauce  $8.95

Steamed Bistro Black Mussels in fresh tomato & basil broth   $13.95

Freshly Boiled Easy Peel Shrimp Cocktail on shaved ice with cocktail sauce  $9.25

Lobster, Spinach & Artichoke Dip with grilled baguette & tortilla chips  $10.25

Southern Fried Chicken Strips with creole remoulade  $7.95

Crispy Calamari with assorted dipping sauces  $8.25

s a la d s

Baby Greens Salad with garden vegetables  $5.95

Caesar Salad classic house-made dressing with parmesan cheese  $5.95 

add chicken  $3.00   u   shrimp  $5.00   u   salmon  $8.00   u   sirloin  $10.00

BLT Salad crispy bacon, vine ripe tomato & creamy bleu cheese dressing  $8.25  u  add avocado  $2.00

Warm Spinach Salad mushrooms, grilled red onions, pine nuts & balsamic vinaigrette  $7.95 

add bacon & bleu cheese $2.50

 Southwest Salad black beans, grilled corn, avocado, jicama & tortilla chips  $8.25 

add fried or boiled shrimp  $5.00

 Caprese Salad fresh mozzarella, Texas tomatoes & basil with balsamic reduction  $8.50

S i d e s  $4.95

Mashed Potatoes   u   Baked Potato   u   Potatoes au Gratin   u   French Fries 
 Onion Rings   u   Macaroni & Cheese   u   Mushrooms with Sherry 

Creamy Spinach   u   Steamed Broccoli   u   Vegetable Stir Fry   u   Rice Medley   u   Citrus Slaw
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Add a Caesar or Baby Greens Salad & Your Choice of Side for $7

st e a k s  &  c h o p s

Add 5 Grilled Shrimp for $5

Ribeye, 12 oz. $24.95  u  New York Strip, 10 oz. $23.95 
Filet Mignon, 8 oz. $24.95  u  Beef Top Sirloin, 8 oz. $14.95

with cajun blackening spice, au poivre or your choice of compound butter:
roasted shallot cabernet sauvignon  u  blue cheese & port  u  lemon, garlic, fresh herb & chardonnay

Grilled Pork Chop, 10 oz. with pomegranate, tequila butter $16.95 

fi s h

Pan Seared Salmon with ginger lime scallions & crispy shallots  $18.95

Ruby Trout Pecan with creole meuniére sauce  $18.95

Sesame & Panko Crusted Tuna with pickled ginger, wasabi & soy honey sauce  $18.95

Cioppino (seafood stew) mahi-mahi, shrimp, mussels & potatoes in tomato broth with pesto aioli  $18.95

Fish & Chips with green chile tartar sauce  $13.95

Shrimp Fra Diavolo linguine & spicy tomato sauce  $16.95

simply grilled
Add Rice Medley for $2.00 

 Salmon $17.50  u  Tuna $17.95  u  Trout $16.95  u  Shrimp Skewer $15.95  
with your choice of compound butter, blackened spice or lemon & olive oil 

e n t r É e s

Full Rack Barbeque Babyback Ribs  $18.95 
Roasted Half Chicken with molé sauce  $13.50 

Pasta Primavera with mushrooms, spring onions, sweet peas, summer squash, Texas tomatoes & parmesan cream sauce  $10.95  
 add chicken  $3.00 u  add shrimp  $5.00 

Smokestack Lightning Burger with French Fries  $9.95

add bacon, roasted poblano chile, mushrooms, grilled onions or cheese - provolone, blue or cheddar/jack (75 cents each)
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 We do not accept checks. 18% gratuity will be charged for parties of 6 or more.


