Qbtarters

Rortobells ~fries
Qbtrips of Rortobello mushrooms lightly bréaded and fried to a golden brown, and served with a roasted gurlic aioli

OWild SBoar and ' Beppers

Chick slices of wild bodr sauiéed in while wine with yellow onions and fresh peppers

Bruschetia

Katiamata olives, balamic tomatoes and basil Copped with fresh mozaarella and served with garli orustinis.

Qbmoked ODatimon

A creamy blend of smoked salmon, gartic and roasted pegpers. Qderved with table water crackers.

Entrees

All ntrees are served with your choice of bated polato, mashed polato, sweel polato fries, and végyic of the day

Curramt Qduyffed ik Chops

ried currants, cheese and our special bréading blend stuffed inside a juicy el chop.
Rabbit &« La Gocotle

Obaasoned rabbit breast sautéed in red wine, roasicd garlic and thyme. O8uked in the oven until golden brown and

served over our creamy mashed potatoes.

CBlackberry OBalmon

CSfrash sockepe salmon flame brotled and topped with a sweet ginger and blackberry barbecue sauce @ﬁp/)ﬁd’ with
sauléed spinach and applewood smoked bacon.

CBarbevue “Duck

A succulent duck breast broiled then baked and Lopped with a sweel and spicy jalapeno barbecue sauce ngzf/zﬁaf
with fresh cilantro.

Rork Ghop with SBleu Gheese Fravy

Broiled pork chop seasoned and dressed with creamy bleu cheese gravy
Rortobells Aushroom Cortellini

stresh Rortobelle mushrooms sautéed in a creamy white wine rosemary sauce and drizaled over cheese tortellini

Orange (Roughy

CSHame broiled filet topped with a tangy CMediterrancan salsa:



QObteakhouse
Ribs (1> rack) Rib Ko (12 02)
cSfilet (9 02) Bison HNeow Yok (8 02
QBiriloin (9 02) HNow ok (16 0a)
Qbraak Coppers
SBlou Ghecse Grary
CGatric OShrimp
jion Regpercorn Demi

CHMushrooms and Onions

=859 O

Qboups & Obalids

Bsk pour server about our soup of the day
Gup 8ol
ICouse Bulad

ChMived baty greens lopped with cherry lomatoes, cucumbers, and candied pecans
Chotce of dressing: buttermilk ranch, chunky bleu cheese, Chousand Skland blackberry vindgigrelle or balsamic

wﬂm’gmﬁﬁ

C¥edge
Crisp wedge of lecbery lettuce lopped with Applowood smoked bacon, red onions, and diced (Roma tomatoes
‘Copped with bleu cheese dressing.

Glassic Gaesar QOPalad

VCaarts of romaine letluce Rarmesan cheese, and house made croutons, lossed in a creamy Cacsar dressing

Crilled chicken breast — additional

C—=50 O

cstor Room Oervice please dial 111" from your guest room phons
*Raom Bervice anailable Diaily $:00 R 17 9.00 R
20% CGratuity Added



