
Split plate charge: 7

Soups and Salads
STEAK & STOUT SOUP

Our famous Prime Rib and button mushrooms in a savory Guinness broth

7

CHEF'S CHOICE SOUP OF THE DAY 

GRILLED CAESAR SALAD
Grilled Romaine heart, shaved Parmesan, herb crusted croutons and house made Caesar dressing

9

MIXED GREEN SALAD
Heirloom grape tomatoes, English cucumber, shredded carrot, cheddar cheese and herbed croutons on a bed of

mixed greens

3

CHEF'S SEASONAL SALAD 

Temptations
CRAB CAKE

Our take on traditional Baltimore-style crab cakes served with a classic White Remoulade

12

HARVEST ROUNDS
Cinnamon roasted sweet potato rounds garnished with herbed ricotta, walnuts and cranberries, then drizzled

with local clover honey

8

ROASTED GRAPE & GOAT CHEESE CROSTINI
Slow roasted grapes, tangy goat cheese, toasted walnuts and honey on top of house-made crostini

8

STAR VIEW SCALLOPS
Seared sea scallops, creamy sweet corn puree garnished with pecan smoked bacon

15



Sides
4

Wild Mushroom Risotto 

Garlic Sauteed Asparagus 

Parmesan Rosemary Potato Stacks 

Herb Roasted Rainbow Carrots 

Sweet Potato Mash 

Crispy Brussels Sprouts 

Steak Enhancements
3 

Guinness Sauteed Mushrooms 

Marsala Caramelized Onions 

4 

Champagne Blue Cheese Reduction  

Red Wine Balsamic Reduction 

Entr�s
SCALLOPS & PEARLS

Seared sea scallops on a bed of black pearl couscous, served with a tomato basil white wine sauce

24

PRIME RIB
Our famous, smoke kissed rib roast with house made Au Jus and horseradish cream (Choice of 1 side)

10 oz:  24    12 oz:  28

PETIT FILLET
6 oz. fillet grilled to perfection

33

ROASTED GAME HEN
Herb crusted game hen, served with crispy rosemary potatoes and roasted rainbow carrots

15

SMOKED PORK DOUBLE CHOP
Seared bone in double chop that has been lightly smoked and brushed with our signature Kentucky bourbon glaze, served

on a bed of sweet potato mash and crispy Brussels sprouts

21

BOURBON GLAZED SALMON
Seared salmon fillet with our sweet and spicy glaze, served with wild mushroom risotto and garlic sauteed asparagus

18


