ENJOY A 3-COURSE DINNER $40
AVAILABLE FEBRUARY 26 - MARCH 4, 2023

(excludes alcohol, tax & gratuity)

Foist Coun'se oo

Cup of Chicken Tortilla Soup or Soup of the Day
BLT, Mixed Greens or Caesar Salad

Burrata Bruschetta Toasted ciabatta / chopped burrata / bruschetta tomatoes

Main Conise oo

Slow Roasted Prime Rib* Hand-carved / homemade au jus / creamy horseradish sauce
by request / choice of loaded baked potato or Parmesan mashed potatoes
Suggested wine pairing: Firebirds Private Label Cabernet Sauvignon

Jumbo Lump Blue Crab Cakes Bold remoulade / wonton slaw / seasoned steak fries

Suggested wine pairing: Chateau Ste. Michelle Riesling
Tomahawk Prime Pork Chop* Wood-grilled certified Duroc pork chop / cognac cream

sauce / red wine poached apples / green chile mac & cheese
Suggested wine pairing: Acrobat Pinot Noir

Parmesan Crusted Chicken Blistered tomato-basil beurre blanc / Parmesan mashed
Potatoes / asparagus

Suggested wine pairing: Firebirds Private Label Chardonnay

DM (choose one)

Chocolate Brownie Sundae
Creme Brulée Cheesecake Squares

Warm Carrot Cake with salted caramel sauce



