Vino
Our Carefully Crafted Wines

Dry & Lively Whites

Glass

Bottle

Charleston Peak, 2017 CA
Soft honeysuckle & almond flavors with the perfect
balance of acidity.

7.50

16.95

Charleston Peak, 2016, lodi, CA
Hints of mango & pear. Subtle oak &
tropical fruit

7.50

16.95

Sweet & Fruity

Glass

Bottle

Moody Creek Wines

7.00

25.99

Moody Creek ,2018, South Coast, CA
Layer after layer of complex flavors. Well
balanced.

10.00

36.99

9.00

32.99

13.00

38.99

7.50

16.95

Moody Creek, 2017, South Coast, CA
Fruit forward with floral notes. Great
acidity with a toasty ending.

Charleston Peak, American
Fruity, full of strawberry, watermelon and
cherry overtones.

7.50

15.95

Moody Creek, 2017, Napa, CA
Opulent with crème de cassis. Full in the
mid pallet with tones of plum & blackberries and caramel. Smooth as velvet!

Pahrump Valley Winery, 2017, lodi, CA
Sweet boasting aroma of gardenia and
apricot. Creamy flavors of honeydew &
ginger

7.00

14.95

Pahrump Valley winery 2017, American
Sweet with peach, honey & apple flavors

7.00

14.95

Pahrump Valley Winery, American
Raspberry, herbs, and spices. Light
tannins.

7.00

16.95

Glass

Charleston Peak, 2016, Lodi, CA
Intense fruit of black cherry & plum.
Mellow aromas with chewy tannins and
a silky finish.

8.00

Charleston Peak, 2016, CA
An elegant wine. Bold blackcurrant and
blueberry flavors. The complexity lingers
in the long finish.

9.50

Moody Creek Wines

Glass

Moody Creek, 2017, CA
A buttery oaky wine with traces of vanilla. Smooth and crisp.

9.00

Moody Creek, 2018, South Coast, CA
White peach and passion fruit with a bit
of papaya and grapefruit.

7.00

Bottle
17.95

23.95

Bottle

Bottle

Moody Creek, 2018, South Coast, CA
Aromas of sweet melon and roses. Rich
mouthfeel with a honeydew and orange
zest finish.

Charleston Peak, American
Ripe flavors of pear, passion fruit and
white grapefruit

Soft to Robust Reds

Glass

Nevada Ridge Wines

Glass

Bottle

Nevada Ridge, 2017, NV
Our Mourvedre is a fragrant lighter bodied wine with strawberry and plum flavors. This wine pairs perfectly with pork,
duck and lamb.

12.00

34.95

Nevada Ridge , 2017 NV
Spicy cloves, nut and black currant. With
a smooth textured finish.

9.00

21.95

Nevada Ridge, 2017 NV
Primitivo is Italy’s version of our Zinfandel.
Rich and complex flavors of plum, blackberry
and spice. This wine pairs perfectly with lamb
and beef roasts or steaks with wine sauce or
balsamic reductions.

9.00

22.95

Nevada Ridge, 2017 NV
Our Tempranillo thrives in the hot sunny Nevada climate and the results are a bright,
lively, fruit driven wine with just the right
balance of warmth and tanginess

9.00

22.95

Nevada Ridge, 2017 NV
Red blend with rich cherry and chocolate
flavors followed by a toasty finish.

10.00

26.95

Nevada Ridge, 2018 NV
Our outstanding Zinfandel has a ripe black
raspberry flavors and a spicy finish and pairs
wonderfully with pork, poultry and lamb and
shines with pizza and pastas

11.00

32.95

Nevada Ridge, 2017 NV
Our Syrah has flavors of blackberry, mint,
eucalyptus, and black pepper. Making it the
perfect pairing with grilled meats and vegetables and sunny days spent around the BBQ

12.00

34.95

28.99

20.99

Vino
Wines By The Bottle

Dessert Wines

Champagne & Sparkling
29.00

27.00
Crème Sherry

44.00

29.30

Brut Classic, Napa Valley, CA

Vinho Doce Port
78.00

26.00

Yellow Label, France

Sweet Melody, Chocolate Wine

Semi Sweet to Sweet

Pinot Noir
16.95

Peak White, CA

60.00
15.95

Russian River Valley, CA

Sunset Rose, Ca

62.00
16.95

Willamette Valley, OR

Burgundy, CA
14.95

Merlot

Symphony, Lodi, CA
16.95
Desert Blush, CA

28.00
Lodi, CA

Interesting Whites

Cabernet Sauvignon
26.00

34.00

Pinot Grigio, CA
26.00
Sauvignon Blanc, CA

105.00
Alexander Valley, CA

Chardonnay

115.00
Napa Valley, CA

26.00
Lodi, CA

Syrah/Petite Sirah/Mourvedre

Interesting Reds

45.00
32.00

Syrah, Nevada

Barbera, Nevada

43.00
32.00

Tempranillo, Nevada
36.00
Silver State Red, Nevada

Mourvedre, Nevada
30.00
Syrah, Sierra Ft Hills, CA

43.00
Mourvedre, Nevada

Primitivo/Zinfandel
34.00

CZS Blend, CA

32.00
Primitivo, Nevada

Non-Alc Wines, Brute & Beer
Ariel, Chardonnay, Cabernet Sauvignon , CA

24

Ariel, Brute Classic, CA

24

Buckler, Beer

5

40.00
Zinfandel, Nevada
40.00
Zinfandel, Ancient Vine, CA

Beer
Coors, Coors Light

5

Heineken, Amstel Light, Fat Tire

6

Guiness, Guiness Blonde

6

* Any parties of 8 people or more, an 18% gratuity will be automatically added to your bill.
* A modest $15 corkage fee for any outside wine brought into the restaurant.

Appetizers

Salads
| 12.75

| 12.75

GS

Tossed greens, sliced granny smith & red apple, blue
cheese, caramelized pecans, white balsamic vinaigrette

3 cakes, stone ground mustard sauce, pesto &
balsamic
| 8.75

Roma tomatoes, fresh basil, parmesan, with toasted
crostini
| 13.75 GS
Chilled lump crab, cocktail sauce, lemon aioli

GS

| 12.75
Assorted lettuce, oven roasted turkey, bacon,
avocado, red onion, diced tomato, hard boiled egg,
blue cheese crumbles, ranch dressing

| 11.75

Crispy calamari with a lemon aioli dipping sauce
| 9.50 |

GS

| 17.75

12.75 FOR SHRIMP TRIO

GS

Mixed field greens with lump crab, vine ripe tomato,
avocado fan with a Symphony wine vinaigrette.

4 chilled shrimp, spicy tomato horseradish sauce,
lemon
| 12.75

| 13.50

Butterleaf , apple smoked bacon , pickled red onions
and a creamy blue cheese dressing

| SM 9.95

GS

LG 12.95

Chopped romaine lettuce, seasoned croutons,

2 crab cakes, 2 chilled shrimp, sauces each
| 10.75 | 12.75 FOR SHRIMP TRIO

4 grilled shrimp, tangy maple BBQ sauce

| 6.75

GS

Mixed baby greens, arugula , shaved carrots & red cabbage shreds with a choice of dressing

| 12.75 | 12.75 FOR SHRIMP TRIO

4 shrimp rolled in coconut, flash fried, ginger melba
sauce

Grilled Chicken | 6 Grilled Shrimp | 8
Grilled Salmon | 7
Grilled Steak | 9
Blacken any, add | 2

| 12.50

Fresh seasonal & dried fruit paired with select
Cheeses & crisp crackers
GS

| SM 18.95 MED 27.99 LRG 39.99

Dressings: Ranch, Italian
Dressings: Symphony Vinaigrette,

Blue Cheese Vinaigrette,
Balsamic Vinaigrette, Honey Mustard, Classic Caesar, 1,000 Island,

Mix of select cheeses, cured meats, fruit
accompanied by toast crisps , crackers & preserves

Soups
Vermouth laced creamy lobster soup
Cup 5.75

Chef’s creative inspiration of the moment
Cup 4.75

Lunch Pasta
| 2.50 | Classic Caesar | 3.50
| 19.75

Sautéed white shrimp in Symphony wine, lemon juice,
garlic butter, green onions & diced tomato & fresh
imported fettucine
| 15.75

Chopped vine ripe tomatoes sautéed in olive oil, garlic,
fresh basil tossed with penne pasta & shaved
parmesan
| 19.75
Tenderloin beef tips with a creamy mushroom demiglace on fresh pappardelle noodles

| 12.00

Garlic parmesan cream sauce tossed with fresh
imported fettucine
| 16.75

Spicy Louisiana sausage in a three cheese sauce
with a parmesan bread crumb crust .
| 17.75

Portobello mushrooms & ricotta cheese in a creamy
pesto

Grilled Chicken | 6 Grilled Shrimp | 8
Grilled Salmon | 7
Grilled Steak | 9
Blacken any, add | 2

Lunch Entrees
TEMPERATURES:
Medium: warm, pink center

Rare: very red, cool center

| Medium Rare: red, warm center

| Medium Well: slight to no pink center | Well Done: cooked through-no returns

| 2.50
| 19.75

Pan roasted chicken slices with our own Marsala &
Sherry wines, mushrooms & house demi-glace over mashed potatoes & seasonal vegetables
| 20.75

Pan Roasted Pacific Mahi with caper –lemon tarter sauce, seasonal vegetables & Jasmine rice
| 19.75

House ground filet mignon meatloaf with a red wine demi-glace, seasonal vegetables & mashed potatoes
| 8OZ 28.75 |12OZ 38.75

Black Angus tenderloin, red wine demi, mashed potatoes, sautéed fresh vegetables
| 22.75

Grilled salmon on a bed of sautéed spinach with a lemon dill butter & roasted baby carrots
| 15.75

2 Iceland cod filets, beer battered, flash fried, tarter sauce, hand-cut fries, coleslaw
| 28.75

10oz tender & flavorful inside cut from the strip loin area with mashed potatoes & seasonal vegetables
| 2.00 TOP YOUR STEAKS WITH HOUSE MADE BUTTER, ROASTED GARLIC-CITRUS, CAJUN OR HERB-PARMESAN
LUNCH IS SERVED 11:30 UNTIL 5:00 PM

Lunch Sandwiches
Sides are served alongside your sandwich

| 13.95

Flame grilled on a brioche bun with butter lettuce, red
onion, tomato & served with pesto mayo on the side
Add Cheddar, Swiss, Provolone cheese, Bacon or
mushrooms $1.25

| 12.50

Smoked applewood bacon, Swiss cheese, bibb lettuce,
tomato, red onion, Ranch dressing, on grilled sourdough

| 12.75

| 12.50

Roasted turkey, avocado, applewood smoked bacon,
tomato, bibb lettuce, provolone, red onion on a grilled
brioche bun

Thinly sliced smoked tri tip and Swiss cheese on a grilled
French roll, served with au jus & horseradish sauce
| 12.50

| 12.25

Grilled Portobello mushroom, roasted red pepper, onion, smoked provolone, bibb lettuce, pesto mayo on a
grilled brioche bun

Grilled Chicken breast with provolone cheese, mixed
greens, Symphony dressing tomato & onion on a grilled
brioche bun

| 12.75

Grilled tri tip with sautéed mushrooms, stone ground
mustard & provolone on sourdough
LUNCH IS SERVED 11:30 UNTIL 5:00 PM

Salads

Appetizers
| 12.75

Tossed greens, sliced granny smith & red apple, blue
cheese, caramelized pecans, white balsamic vinaigrette

| 8.75

| 13.50

Roma tomatoes, fresh basil, parmesan, with toasted
crostini

Butterleaf , apple smoked bacon , pickled red onions
and a creamy blue cheese dressing

| 13.75 GS
Chilled lump crab, cocktail sauce, lemon aioli

GS

| 12.75
Assorted lettuce, oven roasted turkey, bacon,
avocado, red onion, diced tomato, hard boiled egg,
blue cheese crumbles, ranch dressing

| 11.75

Crispy calamari with a lemon aioli dipping sauce
| 9.50 | 12.75 FOR SHRIMP TRIO

| 17.75

GS

GS

Mixed field greens with lump crab, vine ripe tomato,
avocado fan with a Symphony wine vinaigrette.

4 chilled shrimp, spicy tomato horseradish sauce,
lemon
| 12.75

GS

| 12.75

3 cakes, stone ground mustard sauce, pesto &
balsamic

| SM 9.95 LG 12.95

GS

Chopped romaine lettuce, seasoned croutons,
shaved parmesan cheese, classic Caesar dressing

2 crab cakes, 2 chilled shrimp, sauces each
| 10.75 | 12.75 FOR SHRIMP TRIO

| 6.75

4 grilled shrimp, tangy maple BBQ sauce

GS

Mixed baby greens, arugula , shaved carrots & red
cabbage shreds with a choice of dressing

| 9.75 | 12.75 FOR SHRIMP TRIO

4 shrimp rolled in coconut, flash fried, ginger melba
sauce

Grilled Chicken | 6 Grilled Shrimp | 8
Grilled Salmon | 7
Grilled Steak | 9
Blacken any, add | 2

| 12.50

Fresh seasonal & dried fruit paired with select
Cheeses & crisp crackers
GS

| SM 18.95 MED 27.99 LRG 39.99

Dressings: Ranch, Italian
Dressings: Symphony Vinaigrette,

Blue Cheese Vinaigrette,
Balsamic Vinaigrette, Honey Mustard, Classic Caesar, 1,000 Island,

Mix of select cheeses, cured meats, fruit
accompanied by toast crisps , crackers & preserves

Soups
Vermouth laced creamy lobster soup
Cup 5.75

GS

Chef’s creative inspiration of the moment
Cup 4.75

Pasta
| 22.75

Sautéed white shrimp in Symphony wine, lemon juice,
garlic butter, green onions & diced tomato & fresh
imported fettucine
| 18.75

Chopped vine ripe tomatoes sautéed in olive oil, garlic,
fresh basil tossed with penne pasta & shaved
parmesan
| 22.75
Tenderloin beef tips with a creamy mushroom demiglace on fresh pappardelle noodles

| 14.75

Garlic parmesan cream sauce tossed with fresh
imported fettucine
| 19.75

Spicy Louisiana sausage in a three cheese sauce
with a parmesan bread crumb crust
| 20.75

Portobello mushrooms & ricotta cheese in a creamy
pesto

Grilled Chicken | 6 Grilled Shrimp | 8
Grilled Salmon | 7
Grilled Steak | 9
Blacken any, add | 2

Steaks
TEMPERATURES:
Medium: warm, pink center

Rare: very red, cool center

| Medium Rare: red, warm center

| Medium Well: slight to no pink center | Well Done: cooked through-no returns

| 31.75

10-oz tender & flavorful inside cut from the strip loin area
| 8-oz. 31.75 | 12-oz. 41.75

Most tender of all steaks with classic bearnaise or demi-glace
| 37.75

16oz Highly marbled bone in cut from the rib roast
| 41.75
Both the striploin & the filet bone in served with red wine demi-glace
Personalize Any Steak

| 2.00

| 41.75

8-oz filet topped with lump crab meat, grilled asparagus spears, classic béarnaise sauce
| 52.75

8-oz flame grilled filet mignon & 6-oz cold water lobster tail with drawn butter
| 44.75

Filet medallions, crab stuffed mushrooms, sautéed shrimp & lobster Crème Sherry sauce

|

•Sautéed Green Beans •Seasonal Vegetable (ask server) •Garlic Spinach •Roasted Carrot •Pan Roasted Mushrooms
•3 Cheese Au Gratin •Hand-cut Fries •Loaded Baked Potato •Mashed Potatoes •Jasmine Rice
*Subject to availability* | Not Available Until after 5pm

Seafood & Entrees
| 22.75

Grilled salmon on a bed of sautéed spinach with a
lemon dill butter & roasted baby carrots
| 27.75

Pan roasted filet with seasonal vegetables, steamed Jasmine rice & a citrus Beurre blanc
| 22.75

Pan roasted Pacific Mahi with caper-lemon tarter sauce,
seasonal vegetables & Jasmine rice

| 22.75

Pan roasted chicken slices with our Marsala & Sherry
wines, mushrooms & house demi-glace over mashed
potatoes & seasonal vegetables
| 20.75

Oven roasted airline chicken breast with a creamy
Chardonnay herb sauce, buttery noodles & sautéed
spinach
| 22.75

House ground filet mignon meatloaf with a red wine
demi-glace, seasonal vegetables & mashed potatoes

