
Dinner Specials
Wednesday through Sunday

December 7  ~ December 11thth

5:00 pm to 7:00 pm

Appetizer

Burrata Salad $15
Creamy burrata served over bibb lettuce, shave red onion,  
cucumber and tomato salad with a champagne vinaigrette

Entrees

Rack of Lamb $49
Whole New Zealand rack of lamb herb crusted and 

cast iron crusted, served with garlic smash and Chef’s vegetable 

Spicey Sweet Duck Breast $37
Keystone Katie duck breast with Steen’s cane syrup siracha  

glaze, stir fry vegetables and garlic potatoes

Roasted Halibut $39
Butter roasted halibut filet with tarragon-vanilla 

butter sauce, roasted asparagus and mashed potatoes


