
Al l  d in ing opt ions are ser ved wi th shareable gar l ic cheese bread,
your choice of  entrée and cof fee or a sof t  dr ink . 

Vegetar ian opt ions avai lable

CERTIFIED ANGUS BEEF® 8 OZ. TOP SIRLOIN 
Centre cut ,  onion st raws, vegetables ,  baked potato.

Add shr imp in gar l ic whi te wine cream sauce.

BISON MEATLOAF 
Bacon, mushrooms, grav y,  onion st raws, Yukon mashed potatoes,  vegetables .

  

BLACKENED BASA
Lobster mashed potatoes,  vegetables ,  chimichurr i ,  guacamole. 

  

CHICKEN PARMESAN
Pomodoro sauce, mozzarel la ,  fet tuccine,  tomato pesto cream sauce.

  

PINEAPPLE MANGO SALMON
Coconut r ice,  vegetables ,  p ineapple mango salsa .

  

YELLOW COCONUT CURRY BOWL
Peppers ,  onion,  carrots ,  bok choy,  celer y,  snow peas,  coconut r ice,  peanuts ,  

c i lantro,  b lack sesame seeds,  choice of  chicken,  shr imp, or vegetar ian.
  

VEGETARIAN 4 CHEESE PENNE
Spinach, roasted red peppers ,  mushrooms, Creole a l f redo, cheddar, 

mozzarel la ,  feta ,  as iago.

DINNER MENU

SAVOUR THE MOMENT


