
 

Special menu features culinary creations by our  

Executive Chef Juan Tostado 
 

ASK YOUR SERVER ABOUT OUR NIGHTLY SPECIALS 
 

(All dinners include your choice of soup or salad, seasonal vegetables fresh baked dinner rolls)   

F E B R U A R Y  

D I N N E R  M E N U  

Appetizer  
 

Fried Calamari…$9.99 

Deep fried Calamari rings and tentacles served with cocktail 

and tarter sauce. 

 

Seafood 
 

Jumbo Seafood Ravioli…$17.99 

Seafood ravioli tossed in a creamy champagne pesto sauce  

garnished with parmesan cheese and fresh tomatoes. 

 

South American Sea Bass…$21.99 

Seared sea bass filet topped with roasted corn salsa served with 

roasted red potatoes and fresh vegetables. 

 

 Poultry 
 

Herbed Breast of Chicken with Tomatillo Salsa…$16.99 

Grilled breast of chicken topped with tomatillo salsa and Queso 

Fresco served with cilantro rice and black beans. 



Steaks 
&
 Chops 

 

Grilled Pork Chop…$17.99 

Grilled pork chop topped with raspberry chipotle sauce 

served with garlic mashed potatoes and fresh vegetables. 

 

Marinated Lamb Steak…$22.99 

Marinated lamb steak grilled to perfection topped with 

shitake mushroom sauce served with gorgonzola polenta  

and fresh vegetables. 

 

Filet Mignon   24.99 

Preparation changed daily. 

 

Slow Roasted Prime Rib  

(Served on Wednesday & Friday only)  

Seniors (8oz)   15.99 / Single   19.99 

Farmer’s   24.99  

Slow roasted certified Angus beef 

Served with a baked potato and fresh vegetables. 

 

Pasta 
 

Spinach Fettuccine with Chicken…$16.99 

Spinach fettuccine tossed with shitake mushrooms, garlic, 

fresh basil and diced tomatoes in a white wine cream sauce 

topped with sliced grilled chicken.  




