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DINNER

 STARTERS
 Soup of the Day: .......................................................................................................................................................................7
 Flash Fried Calamari: sambal syrup, fresno peppers, wasabi aioli ..................................................................................10
 Lobby Greens: cucumbers, tomatoes, red onion, balsamic vinaigrette .............................................................................6
 Caesar Salad: crisp romaine, shaved parmesan, house made croûtons ...........................................................................8
 Chicken Empanada: chipotle, tomatoes, onions, feta cheese, pico de gallo, cilantro aioli .............................................10
 Caprese Salad: heirloom tomatoes, burrata cheese, basil, balsamic glaze .....................................................................10
 Seared Crab Cake: shaved fennel, grapefruit salad, avocado, horseradish cream sauce ...............................................10

 P IZZAS
 Three Cheese: parmesan, mozzarella, fontina cheese, piquillo peppers..........................................................................14
 Pepperoni: pepperoni, marinara sauce, mozzarella ...........................................................................................................14
 Margherita: tomato sauce, mozzarella, parmesan cheese, basil .....................................................................................14
 BBQ Chicken: pulled chicken, BBQ sauce, mozzarella, cilantro .........................................................................................14
 Spicy Meat Lovers: pepperoni, italian sausage, ham, bacon, red onion, jalapeño, marinara sauce ..............................16
 Veggie: mozzarella, tomatoes, onions, spinach, mushrooms, tomato sauce .................................................................14
 Build Your Own: marinara, mozzarella, and your choice of any 3 ingredients below.....................................................16 

Choose From: onion, red onion, spinach, mushrooms, tomatoes, jalapeño, piquillo peppers, 
pepperoni, italian sausage, ham, bacon, pulled chicken

 ENTRÉES
 Seared Salmon: sautéed mushrooms, sautéed baby bok choy, lemon butter sauce ....................................................22
 Grilled Hanger Steak: mashed potatoes, green beans, bell peppers, red wine sauce ....................................................23
 Grilled Chicken Breast: sweet potato puree, sautéed baby bok choy, BBQ sauce ..........................................................20
 Grilled Pork Chop: crushed potatoes, sautéed asparagus, pineapple sauce ...................................................................24
 Lobby Burger: gouda cheese, lettuce, tomatoes, bacon, crispy onions, sesame seed bun ............................................14
 Grilled Lamb Chops: asparagus, celery root puree, balsamic reduction ..........................................................................26
 7oz Beef Tenderloin: sautéed garlic spinach, whipped potatoes, demi-glace ................................................................35 

Lemon Pepper Trout: sautéed brussel sprouts, parmesan grits, red pepper emulsion .................................................20
 Seafood Pasta: scallops, shrimp, salmon, spinach, red pepper, mushroom, parmesan, cream ....................................16

* consuming raw or undercooked food may increase your risk of food borne illness

BAR AND BISTRO

BAR AND BISTRO

 S IDES
 Mashed Potatoes ...........................................................7
 Sautéed Green Beans ....................................................7
 Grilled Asparagus ...........................................................7
 Mixed Veggies ................................................................7
 Parmesan Grits ..............................................................7
 Sautéed Spinach ............................................................7
 Homemade French Fries ..............................................7

 À  LA CARTE
 7oz Salmon ...................................................................15
 7oz Filet Mignon ..........................................................28
 10oz Pork Chop ............................................................18
 Blackened Trout ...........................................................15
 16oz Lamb Chop ..........................................................20

 ADD ONS
 Sautéed Shrimp ..............................................................5
 Seared Crab Cake ...........................................................7
 Oscar Style Crab Meat ...................................................7
 Red Wine Sauce .............................................................3
 Pineapple Sauce .............................................................2


