
A F T E R  5
M E N U

SIDES

MASHED YUKON GOLD POTATO $7

CHARRED BUTTERED BROCCOLINI  $7

ROASTED BABY RAINBOW C ARROTS WITH MAPLE GLAZE $8

SWEET PEA &  PARMESAN RISOTTO $9

AGE D WHITE BALDERSON CHEDDAR MAC & CHEESE $1O

F R O M  T H E  G R I L L

6OZ TAMARI  AGAVE GLAZEDATLANTIC SALMON $34

OVEN ROASTED QUARTER CHICKEN $36

6OZ GRILLED PACIFIC HALIBUT WITH LEMON BUTTER $45

6OZ “PRIME”  CENTRE CUT TEND ERLOIN $45

10OZ “PRIME”  NEW YORK STRIPLOIN $56

P A S T A

TAGLIATELLE BOLOGNESE $25
 Rich  meat  sauce,  as iago  and arugu la

HOUSE MADE MEAT LASAGNA $28
Bechamel  &  mar inara ,  mozzare l la  &  as iago

CAVATAPPI  ALFREDO $30
Gri l led  jumbo shr imp,  creamy a l f redo  sauce,  regg iano,  f resh  bas i l

P lease  note  GF "Gluten  Free '  menu opt ions  share  cook ing/preparat ion  areas ,  inc lud ing
common f ryer  o i l .   |   Vegetar ian,  can  be  modi f ied  to  Vegan
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