
FIRST COURSE
(Choose One)

CLASSIC CAESAR SALAD
Romaine, Parmesan, Garlic Croutons 

STEAKHOUSE WEDGE SALAD
Iceberg, Tomato, Bacon, House Bleu 

Cheese, Chives

ENTREE 
(Choose One)

LOBSTER TAGLIATELLE
Tagliatelle, Lobster, Mushrooms, Brown Butter, 

Lemon, Chili Flakes, Fresh Tarragon

 FILET MIGNON — McGREGOR PLATE
6oz Center-Cut Filet Mignon, Creamy Mashed 

Potatoes, Seasoned Asparagus and 
Classic Diane Sauce

DESSERT
(Choose One)

RASPBERRY TUXEDO CAKE
Dark Chocolate Cake, Raspberry Panna Cotta, 

Hazelnut Tuile, Chocolate Ganache

CRÈME BRÛLÉE
Vanilla Custard, Caramelized Sugar, 

Fresh Raspberries

Beverage Not Included

Limited Quantity Available Each Thursday

P R I X  F I X E  D I N N E R
T H U R S D A Y

A NEW CHEF -CURATED MENU EACH WEEK . 
AVA ILABLE  THURSDAYS  ONLY

 THREE COURSES  $55
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