VIP ROOM MENU

Entrees

Served with choice of potato or rice pilaf, vegetable of the day, and soup or salad

Garlic crusted bacon wrapped scallops  

6 sea bay scallops in a garlic crust drizzled with butter and baked.  $17.95

Cashew crusted orange roughy  

1 orange roughy filet with a crushed cashew coat and baked with butter. $16.95

Apple cranberry stuffed pork chop  

1 bone-in pork chop stuffed with a homemade apple and cranberry stuffing. $14.95

Cilantro lime shrimp Scampi 

8 pieces shrimp sautéed with fresh cilantro, lime, garlic, and butter. $16.95 

12 oz sirloin with choice of marinade (bourbon, Jack Daniels, Jim Beam, Sothern Comfort) $19.95

Chicken Oscar  

Grilled chicken breast topped with asparagus over a bed of wild rice and lump crab meat with a béarnaise sauce drizzle. $15.95

Smothered Chicken

Grilled chicken breast topped with onions, mushrooms, green peppers, & Monterey Jack cheese $10.95

10 oz. Ribeye with choice of marinade (bourbon, Jack Daniels, Jim Beam, Southern Comfort) $18.00

Pastas

All pastas served with garlic bread and your choice of soup or salad

Asparagus pesto pasta  

   Add grilled chicken $2.00

Fresh asparagus sautéed with pesto and a lemon butter sauce over a bed of noodles.$14.95

Shrimp and vodka sauce pasta 

Grilled shrimp with a tomato vodka sauce with a splash of cream and garlic.$15.95

Wild mushroom and garlic pasta 

Grilled Shitake and portabella mushrooms in a brown garlic sauce over.  $14.95

Cedar grilled salmon pasta  

Grilled cedar seasoned salmon with a light lemon butter sauce $15.95

Steak gorgonzola pasta  

Tender ribeye cooked to your desire with a cheesy gorgonzola white cream sauce. $17.95

Salads

Steak or Chicken Cesar Salad $8.75

Sante Fe Chicken Salad

Grilled strips of fajita chicken, served with cheese, sour cream, salsa & tortilla chips on a bed of greens $8.25

