
SMOKED SALMON NEST 25
Soft Boiled Egg, Sourdough Croutons,
Cucumber, Dill, Capers, Creole Mustard Aioli

AVOCADO TOAST & POACHED EGGS 21
Multigrain Bread, Arugula-Herb Salad,
Pickled Red Onion

AL’S BOWL 27
Basmati Rice, Broccoli, Sweet Corn,
Carrots, Bell Pepper, Onion,
Spicy Garlic Ginger Thai Sauce

WEEKLY SPECIALS
MONDAY: BEEF STROGANOFF 21

Pappardelle, Mushrooms, Sour Cream

TUESDAY: WAGYU MEATBALLS 21
Linguini, Marinara, Garlic Toast

WEDNESDAY: CHICKEN FRIED CHICKEN 21
Garlic Mashed Potatoes, Jalapeño Gravy, Green Beans, BiscuitGarlic Mashed Potatoes, Jalapeño Gravy, Green Beans, Biscuit

THURSDAY: FISH & CHIPS 25
Tempura Battered, Coleslaw, Tartar Sauce, Malt Vinegar

FRIDAY:  PRIME RIB  MKT
Skillet Potatoes, Green Beans, Au Jus & Horseradish Cream

SATURDAY & SUNDAY
Chef’s Brunch Special

ATLANTIC SALMON 27
Israeli Couscous, Tomato Ragu,
Herb-Yogurt Dressed Arugula

CHILEAN SEA BASS 37
Sautéed Spinach & Lobster Broth

ALASKAN HALIBUT 37
Mediterranean Style - Linguini, Olives,Mediterranean Style - Linguini, Olives,
Capers, Marinara, Fresh Basil

SEA SCALLOPS 35
Roasted Cauliflower, Cashew Butter,
Wild & Coconut Rice, Golden Raisins,
Parsley & Lime Vinaigrette

RED SNAPPER TACOS 32
Three Tacos, Pico de Gallo, Avocado,Three Tacos, Pico de Gallo, Avocado,
Mexican Slaw, Chipotle Aioli,
Corn Tortillas, Street Corn

BLACKENED PORK CHOP 25
Avocado, Black Bean, Pico de Gallo,
Cucumber Radish Slaw

POWER BOWL 29
Teriyaki Beef Tenderloin
or Grilled Salmon, Mixed Berries,
Mango, Avocado, Sweet PotatoesMango, Avocado, Sweet Potatoes

CHICKEN ENCHILADAS 21
Poblano Basmati Rice, Adobo Sauce

BEEF TENDERLOIN TACOS 19
Three Tacos, Avocado, Queso Fresco,
Adobo Salsa, Corn Tortillas

CALVES LIVER 26
Pan Seared, Sautéed Onions, Jalapeño,Pan Seared, Sautéed Onions, Jalapeño,
Roma Tomatoes, Grilled Vegetables

RICHARD’S POT ROAST 27
Whipped Potatoes, Overcooked Carrots,
Red Wine Demi-Glace

RAY’S MEATLOAF 19
Whipped Potatoes, Green Beans,
Mushroom Marsala SauceMushroom Marsala Sauce

STEAKS

Served with Al’s Favorite Red Potatoes,
Green Beans, Port Wine Foie Gras Sauce

FILET MIGNON 6 oz. 49 
FILET MIGNON 10 oz. 63
NEW YORK STRIP 16 oz. 78
COWBOY CUT RIBEYE
DRY-AGED 22 oz. 86

STEAK FRITES 8 oz. 45
Served with Horseradish Parmesan Fries,
Voodoo Butter, or Maître D'Hôtel Butter

Please advise your server of any allergies or dietary restrictions.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
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