ials ¥
a Sp@Cﬂl VINTAGE —— D@SS@r t ~

ORANGE SESAME AHI SALAD
Seared Ahi tuna* drizzled with orange sesame reduction,

arugula, basil greens, avocado, fresh red pepper, fried ASK ABOUT CINDY'‘S DESSERT SPECIAL!
wontons, tossed in wasabi vinaigrette. 16

CHOCOLATE LAVA CAKE 10

LEMON MARSCAPONE CAKE 9

CHICKEN COBB SALAD
Marinated & chilled chicken, spinach, romaine, avocado,

cherry tomatoes, bacon, hard boiled egg, red onion, blue ° —
cheese crumbles. 16 Dal y 1
o S
HOOK'S BLUE & STEAK CHOPPED SALAD Sp@ Cl E

Seared New York strip steak*, Hook’s Blue cheese, chopped
spinach and romaine, cherry tomatoes, pickled shallot,

green onion, candied walnuts, blue cheese vinaigrette. 18 EVERY DAY SUNDAY
BROASTED CHICKEN BRUNCH BUFFET
Broasted half chicken served with Brunch served buffet style. 20
chef's vegetables, & choice of Seniors 17
side. 17
\ ) FRIDAY FISH SATURDAY
Choice of citrus Parmesan PRIME RIB
crusted baked cod or Slow roasted prime rib served
beer-battered cod. with au jus & clzhoice of side.
. . . 120z.30|16 0z. 34
Served with choice of side. 18 STARTS AT 4PM - Sellout
STARTS AT 4PM

*Whether dining out or eating at home, consuming raw or under cooked meats,
fish, egg and poultry may increase your chance of contracting a food borne
illness.

While we take steps to minimize the risk of cross contamination,

we cannot guarantee that any of our products are safe to consume for people . o . .
with food allergies. Please make us aware of allergy concerns! Whether dining out or eating at home, consuming raw or under cooked meats,

fish, egg and poultry may increase your chance of contracting a food borne
illness.



