SERVED AFTER 5PM

STARTERS

AHI TUNA TOWER 21

diced ahi tuna, cucumber, mango, cilantro, sesame wonton crisps
with sriracha and wasabi drizzle

SHRIMP POTSTICKERS 17

grilled shrimp, mushrooms, cabbage, carrots, miso-vinegar and soy
chili dipping sauces

KOREAN FRIED CHICKEN 16

crispy chicken, garlic, chili paste, toasted sesame seeds, soy, garlic
sauce

ULTIMATE TOSTADA NACHOS 20

sliced beef tenderloin and grilled chicken, black bean puree, mixed
shredded cheese, feta cheese, jalapenos and guacamole - gf
*IMPOSSIBLE option available

BLEU-CHEESE TENDERLOIN FLATBREAD 18

sliced beef tenderloin, bleu cheese crumbles, sliced cherry tomatoes,
drizzled roquefort, balsalmic reduction

FEATURES

LEMON THYME PORK CHOP 25

bone-in pork chap, garlic thyme au jus, asparagus, garlic whipped
potatoes - gf

OLD AMERICAN WAGYU BURGER 19

smoked gouda cheese, fried egg, grilled jalapenos, applewood bacon,
lettuce, tomato, onion, pickle
*IMPOSSIBLE option - v +2

HERB-CRUSTED EGGPLANT PARMESAN 28

lightly crusted eggplant, fresh mozzarella cheese, marinara sauce,
angel hair pasta, goat cheese crostinis - v

SURF & TURF 34

6 oz. beef filet, grilled shrimp, garlic infused mashed potatoes, grilled
asparagus, red pepper compound butter - gf

PAN SEARED SEA BASS 32

pan seared chilean sea bass, garlic whipped potatoes, baby carrots,
asparagus, tomato basil beurre blanc - gf

MARYLAND CRAB CAKES 28

old bay remoulade, angel hair pasta, grilled broccolini

SMOKED BBQ CHICKEN 24

marinated and smoked bbg chicken, vegetable potato hash, jalapeno
cornbread

DESSERTS

COWBOY COOKIE 6

warm chocolate chip cookie served in a hot skillet, whipped cream,
chocolate sauce, vanilla ice cream

CREME BRULEE CHEESECAKE 9

creamy and rich cheesecake with vanilla ice cream

* consuming raw or uncooked meats, poultry, seafood,
shellfish or eggs may incease your risk of foodborne illness.
v - vegetarian | gf - gluten free

menu price does not reflect member savings (only reflects on
your final ticket).

all prices are plus applicable sales tax.



