
First Course – Choice of:

House Salad, Soup of the Day, 
Tenderloin Chili, or Steak Soup

Entrée Course – Choice of:

8 oz Filet Mignon - $55
béarnaise sauce and choice of potato

12 oz Prime Rib of Beef - $50
creamed horseradish, natural juices 

and choice of potato

Roasted Norwegian Salmon - $44
garilc whipped potatoes, seasonal vegetables, 

lemon caper sauce

Dessert Course – Choice of:

Pecan Pie   bourbon whipped cream
Chocolate Mousse garnished with raspberries 

Sour Cream Cheesecake   very berry sauce
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Served Nightly - Dine-in Only


