
Entrees

All entrées are served with the chef’s selection of steamed vegetables.
$1 salad available

All entrées are served with the chef’s selection of steamed vegetables.
$1 salad available

Beef Bourguignon
Slow braised short ribs over a bed of roasted new potatoes,

pearl onions, and mushroom cabernet sauce.                                                                                                                                         
22.00

Award-Winning Braised Lamb Shank
Los Angeles Times’ award-winner, served over a bed of homemade

spaetzle with a reduction of red wine and herbs.
22.00

Black Angus New York Strip
Grilled as you wish, served with carrots, green beans, horseradish

mashed potatoes and laced with a green peppercorn sauce.
22.00

Blackened or Grilled Alaskan Salmon
Your choice of grilled or blackened salmon fillet, served over basmati rice

and roasted Brussels sprouts, lightly laced with olive oil and shallots.
19.00

Roasted Ling Cod
Fresh tender ling cod, pan roasted, with a mushroom caper sauce, over new mashed potatoes.

18.00

Lake Superior Whitefish
Garlic goat cheese mashed potatoes and balsamic vinegar reduction.

19.00

Free Range Jidori Roasted Chicken
Roasted half-chicken served with potato croquette, and pan-roasted green beans.

17.00

Cajun Turkey Loaf
Served over new mashed potatoes, with our savory homemade turkey gravy.

13.00
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