$32 PER PERSON MENU
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S T A RTEIRS

AN ASSORTMENT OF THE FOLLOWING FOR EVERYONE

CRISPY CALAMARI STEAK FRITTE
FLASH FRIED, ARTICHOKE HEARTS, FENNEL, GREAN BEANS

WITH A CHIPOTLE AIOLI & CILANTRO VINAIGRETTE

sPICY #1 TUNA & AVOCADO ROLL -
SPICY SASHIMI GRADE AHI TUNA, AVOCADO, SWEET SOY

GLAZE,AND WASABI SAUCE

CALIFORNIA ROLL - FRESH LUMP DUNGENESS
CRAB, AVOCADO, CUCUMBER, WASABI SAUCE, SWEET SOY

GLAZE,AND PICKLED GINGER

PHILLY CHEESE STEAK SPRING ROLLS
SPICED STEAK, PROVOLONE & AMERICAN CHEESE,

HORSERADISH CREAM SAUCE AND SPICY KETCHUP

B—

S ALAD &S SOUP

MUSHROOM BISQUE

HOUSE SALAD
ORGANIC GREENS, CARROTS, TOMATOES, CUCUMBERS,

HOUSE DRESSING

B—————

H O U S E
S P ECI A LTI ES
TERIYAKI SKIRT STEAK
TONY’'S FAMOUS TERIYAKI MARINATED SKIRT STEAK, GARLIC
MASHED POTATOES, SAUTEED GREEN BEANS, CRISPY

ONION RINGS

ROASTED KING SALMON
GLAZED WITH ORGANIC MISO, JASMINE RICE, SPICY GREEN

BEANS, SHIITAKE VINAIGRETTE

SPIT-FIRE ROASTED FULTON
VALLEY CHICKEN
FREE RANGE CHICKEN MARINATED WITH A SPECIAL BLEND OF
HERBS AND SPICES, GARLIC MASHED POTATOES, CABERNET

BRAISED MUSHROOMS

BARBECUE BABY BACK RIBS
SLOW COOKED PORK RIBS, FINISHED ON OUR WOODFIRED GRILL,
SMOTHERED WITH HOUSEMADE BARBECUE SAUCECOLE SLAW

AND FRENCH FRIES

B— -

WARM BREAD PUDDING - wWARM MAPLE

BRANDY SAUCE, CHILLED CREME ANGLAISE



