
FIRST COURSE
(Choose One)

LOBSTER BISQUE
Langostino, Rich Lobster Stock,

Cream, and Sherry 

STEAKHOUSE WEDGE SALAD
Crisp Iceberg, Tomato, Smoked Bacon, and 

House Bleu Dressing 

ENTREE 
(Choose One)

SMOKED PORK BELLY CARBONARA
Creamy Parmesan, Aged Pecorino, 

Crispy Smoked Pork Belly, Garlic, Egg Yolk, and 
Cracked Pepper. Served with Garlic Toast. 

  STEAK & SHRIMP
6oz Kansas City Strip Steak Paired with 

Smoky Grilled Shrimp, Finished with Garlic 
Lemon Butter Sauce.

DESSERT
(Choose One)

RASPBERRY TUXEDO CAKE
Dark Chocolate Cake, Raspberry Panna Cotta, 

Dark Chocolate Ganache, and Fresh Raspberries

APPLE CROSTATA
House-made Apple Crostata with a Buttery 

Crust and Caramel

DRINKS
(Choose One)

Iced Tea, Soft Drinks, Lemonade, or Coffee

3  C O U R S E  P R I X  F I X E 
T H U R S D A Y

AVA ILABLE  THURSDAYS  ONLY

$55

4/2/26

“Steak, Smoke & Sea”
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