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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

R E D
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 Old Vine, CA    7.25
Merlot, Mirassou, CA    6.25

Week of  April May 5th - May 11th

Porkloin with Dried Cranberry
Demi Glace

Heirloom Berkshire porkloin sliced and lightlyHeirloom Berkshire porkloin sliced and lightlyHeirloom Berkshire porkloin sliced and lightlyHeirloom Berkshire porkloin sliced and lightlyHeirloom Berkshire porkloin sliced and lightly
seasoned. Broiled and served with a driedseasoned. Broiled and served with a driedseasoned. Broiled and served with a driedseasoned. Broiled and served with a driedseasoned. Broiled and served with a dried

cranberry port demi glace and served with garliccranberry port demi glace and served with garliccranberry port demi glace and served with garliccranberry port demi glace and served with garliccranberry port demi glace and served with garlic
mashed potatoes.mashed potatoes.mashed potatoes.mashed potatoes.mashed potatoes.

1111111111.95.95.95.95.95

Catfish Sandwich

Idaho raised catfish dredged in seasonedIdaho raised catfish dredged in seasonedIdaho raised catfish dredged in seasonedIdaho raised catfish dredged in seasonedIdaho raised catfish dredged in seasoned
cornmeal and fried. Served on a ciabatta rollcornmeal and fried. Served on a ciabatta rollcornmeal and fried. Served on a ciabatta rollcornmeal and fried. Served on a ciabatta rollcornmeal and fried. Served on a ciabatta roll

with lettuce, tomato, onion and cajunwith lettuce, tomato, onion and cajunwith lettuce, tomato, onion and cajunwith lettuce, tomato, onion and cajunwith lettuce, tomato, onion and cajun
remoulade sauce. Complimented with jicamaremoulade sauce. Complimented with jicamaremoulade sauce. Complimented with jicamaremoulade sauce. Complimented with jicamaremoulade sauce. Complimented with jicama

slaw.slaw.slaw.slaw.slaw.

111110.950.950.950.950.95

Clam Linguini

   Manila clams sauteed with red onions, mush-   Manila clams sauteed with red onions, mush-   Manila clams sauteed with red onions, mush-   Manila clams sauteed with red onions, mush-   Manila clams sauteed with red onions, mush-
rooms, garlic and herbs. Finished in a lightrooms, garlic and herbs. Finished in a lightrooms, garlic and herbs. Finished in a lightrooms, garlic and herbs. Finished in a lightrooms, garlic and herbs. Finished in a light

lemon buerre blanc. Served over linguinilemon buerre blanc. Served over linguinilemon buerre blanc. Served over linguinilemon buerre blanc. Served over linguinilemon buerre blanc. Served over linguini
noodles and garnished with parmesan cheesenoodles and garnished with parmesan cheesenoodles and garnished with parmesan cheesenoodles and garnished with parmesan cheesenoodles and garnished with parmesan cheese

and green onion.and green onion.and green onion.and green onion.and green onion.

111112.952.952.952.952.95

GENERAL MANAGER:  GABE BARRY         EXECUTIVE CHEF:  BARRY MATTHEWS

Make Joooooooooooyour rese

MoMoMoMoMotttttherherherherher’’’’’s Das Das Das Das Dayyyyy
Join us on Mother’s Day for our in houseJoin us on Mother’s Day for our in houseJoin us on Mother’s Day for our in houseJoin us on Mother’s Day for our in houseJoin us on Mother’s Day for our in house

smoked prime rib special. It’s organically grownsmoked prime rib special. It’s organically grownsmoked prime rib special. It’s organically grownsmoked prime rib special. It’s organically grownsmoked prime rib special. It’s organically grown
from Imperial Valley California.from Imperial Valley California.from Imperial Valley California.from Imperial Valley California.from Imperial Valley California.

Mug ClubMug ClubMug ClubMug ClubMug 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 your server or bartender for
details!

Live MusicLive MusicLive MusicLive MusicLive Music
Join us in our lounge Thursday nights  at 6 p.m to

9 p.m for local musicians  showcasing their
talent.

     seasoned corn meal crust. Served over
house made saffron asta aed with a lemon

caper sauceilapia
Fresh tilapia pan seared with a       seasoned

corn meal crust. Served over house made
saffron pasta and finished with a lemon

caper sauce. Tilapia
Fresh tilapia pan seared with a       seasoned


