
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. PLEASE NOTIFY SERVER OF ANY FOOD ALLERGIES. 

AN AUTOMATIC 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR GREATER.

MENU SUBJECT TO CHANGE WITHOUT NOTICE.

Weekly Special

Seasoned grilled prawns, saffron cheesy grits, pineapple relish,
hot honey drizzle

Blackened “Shrimp and Grits”

Meals available for dine-in or take-out orders. Club VIP members receive a 50% 
discount when adequate points are available to cover the bill after discount.

Featured Appetizer
$20

Offered from April 23 to May 4, 2026

Suggested Wine Pairing: Justin Sauvignon Blanc   |   $15        $58

Egg battered chicken breast cutlets, pan seared, lemon pan jus.
Served with cauliflower risotto and seasonal vegetables

Chicken Francese
Featured Entrée

$34

Suggested Wine Pairing: San Simeon Viognier  |   $16        $72


