
FIRST COURSE
Continental House Salad

Yellow Tail Snapper Carpaccio,  
Tomato, Jalapeno, Shallots

Escarole Caesar, Parmigiano, Brioche Croutons

Baked Ricotta, Tomato, Pine Nut Granola, Saba

SECOND COURSE
IOWA PREMIUM
American USDA Black Angus 

6oz. Petite Filet Mignon

12oz. New York Strip Loin

add 4 oz. Lobster Tail 15

Grilled Heritage Farms Kurobuta Pork Chop

Roasted Chicken, Lemon, Parsley, Roasted Garlic

Seafood of the Day

DESSERT
Key Lime Blackberry Pie

Soft Serve with Dark Chocolate Brownie, Smoked 
Almonds, Popcorn, Sea Salt Bourbon Caramel

Strawberries and Cream

Restaurant Week 
$36 per person

AVAILABLE NOV 29-DEC 12, 2018


