
Dinner Menu 

STARTERS 

BLACKENED AHI SASHIMI      13 
With summer greens and miso sesame dressing 
 

TEMPURA CRAB AND SHRIMP ROLL     12 
With house-made pickled ginger and wasabi 
 

CRAB CAKES      12 
With chipotle aioli and avocado compote 
 

BEEF CARPACCIO     12 
Shaved red onion, parmesan, capers with simple vinaigrette and lemon oil 
 

CAPRESSE     9 
Vine ripened tomato, mozzarella, fresh basil and balsamic reduction 
 

PORTOBELLO VEGGIE NAPOLEON     10 
With feta cheese and spinach cream sauce 
 

HOUSE MADE SOUP OF THE DAY     cup 4   /  bowl 6 
 

SALADS 

 

ROASTED BEET AND GOAT CHEESE SALAD     11 
With citrus vinaigrette 
 

HOUSE SALAD     9 

Organic lettuce mix with Fuji apples, shaved red onions 

Candied walnuts and Bleu cheese crumbles  
 

SIMPLE SALAD     7 
Organic lettuce mix with tomatoes, cucumbers and shaved red onions 
 

LITTLE GEM SALAD     9       With chicken 14 With salmon 16 
Baby romaine, parmesan and Caesar dressing 
 

“FORK & KNIFE” SALAD     8 
Iceberg wedge with tomatoes, red onions, bacon brittle 

Bleu cheese crumbles and bleu cheese dressing 

 

Dressing choices:  Bleu Cheese, Ranch, Roasted Garlic Balsamic, Citrus Vinaigrette, Oil & Vinegar 

 

Split Plate Charge 7 

Service charge of 18% will be added to room service orders and parties of six or more.  
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Dinner Menu 
ENTRÉES 

All entrées served with cup house made soup or Simple Salad and choice of two sides. 
 

FILET MIGNON     Single Filet   21  /   Two Filets   30   /   Three Filets   37 
4 oz. tender filet with port wine reduction OR béarnaise 
 

RIB EYE STEAK    12 oz. 29 /  16 oz. 34 
With caramelized shallot and horseradish butter 
 

NEW YORK STEAK     29 
12 oz. steak with roasted garlic and parsley butter 
 

LAMB SHANK     28 
With pan jus and gremolata 
 

SALMON     26 
Grilled with orange-ginger glaze, topped with tropical salsa OR  

Grilled and served with béarnaise 
 

CRAB-CRUSTED MAHI-MAHI     28 
With Riesling beurre blanc 
 

SHRIMP DIABLO SKEWERS   28 
 

STEAK ‘N CAKE or STEAK ‘N SHRIMP 
Single crab cake OR single skewer shrimp with any steak add 8 
 

CHICKEN     24 
Sautéed breast of chicken with mushrooms, spinach and pancetta cream sauce 
 

CHICKEN & MUSHROOM MARSALA     22 
 

PASTAS 

Pastas served with cup house made soup or Simple Salad. 
 

PASTA ITALIANA     24 
Italian sausage, mushrooms, spinach, capers and basil in porcini cream sauce 
 

MEDITERRANEAN PASTA     18   With chicken 23 With shrimp 25 
Sun-dried tomatoes, kalamata olives, artichoke hearts, spinach  

Basil and feta cheese with lemon-white wine sauce, served with angel hair pasta 
 

SEAFOOD PASTA     26 

Shrimp, scallops, salmon and crab with linguine and creamy Marinara 

 

Split Plate Charge 7 

Service charge of 18% will be added to room service orders and parties of six or more. 
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