FeEaATURED DINNER MENU ITEMS

Marce 31lsT - APRIL 6TH

WINES BY THE GLASS

WHITE

White Zinfandel, Beringer, CA 4.75
Pinot Grigio, Cycles Gladiator, CA 6.00
Huckleberry Riesling, Latah Creek, WA 6.50
Sauvignon Blanc, Guenoc, Lake County,CA 6.25
Chardonnay, Cypress, J Lohr, CA 6.50
Viognier, Yalumba, South Australia 6.50

BERKSHIRE PORK

Bcrkshire Porlc cl'wops brined in Amber Ale and

sPices. Grilled and brushed with a maP|c syrup
and balsamic vinegar g|azc. Served with garlic
mashed Potatoes and oven roasted vcgctablcs.

17.95

MoJiTO CORVINA

Mexican sea bass marinated in rum, fresh lime

juice, chiffonade of mint, gar|ic and pepper-
Broiled and comPIimentccl with PineaPP|e
avocado salsa, brown rice and and sauteed

Poblano peppers and J’icama.

18.50

TENDERLOIN MEDALLIONS AND GULF
SHRIMP.

Hand cut tenderloin medallions seasoned with
cracked black pepper and kosher salt. Broilccl
and placed on puff pastry rounds. T opped

P P Y PP
with sauteed wild gu1c shrimP and asparagus.
| aced with red pepper rouille. Presented with

Potatocs anna and tarragon carrots.

28.95

RED

Merlot, Santa Ema, Chile 6.50
T3 Red, Townshend, Spokane, WA 10.50
Syrah, Stonecap, WA 6.75
Cabernet Sauvignon, Two Tone Farms, CA 6.75
Zinfandel, Bogle O0ld Vine, CA 7.25
Merlot, Mirassou, CA 6.25

BREWERS DINNER

Couer d Alene Brcwing ComPanys’ Head
Brewer | aurie Krauss and Steam Flant Grill’s
E xecutive Chef Barry Matthews will team up in
June for a fabulous Pairing of our hand crafted
beers and comP|imcntccl with a sPccial 5 course

dinner. More information coming soon.

MucG CLUB

ARE YOU A MEMBER OF OUR MuG CLUB?

IF SO, IT IS TIME TO RENEW YOUR MEMBERSHIP!
WANT TO BECOME A MEMBER OF OUR MUG
CLUB? ASK YOU R SERVER OR BARTENDER

FOR DETAILS!

LIvE MusiIc

JOIN US IN OUR LOUNGE THURSDAY NIGHTS AT 6 P.M TO
9 P.MFOR LOCAL MUSICIANS SHOWCASING THEIR
TALENT.




