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AN AMERICAN GRILL

SEASONAL SPECIALS WINE SPECIALS
VEGETABLE & QUINOA SOUP 2023 Notorious Pink Rose of Grenache, Loire Valley, France

_ : i white raspberry, peach, strawberry, pears with a crispy finish 15 glass / 56 bottle
rainbow quinoa + parmesan broth + herbed brioche croutons
+ fresh chives + aged parmesan cheese 12 2023 Daou Rose, Paso Robles, California

Unshackled by Prisoner Chardonnay, California 15 gass crisp, lusciously smooth grenache rose with juicy flavors of nectarine,
orange, strawberry parfait and golden delicious apple 16 glass / 59 bottle

CHILLED COLOSSAL CRAB COCKTAIL
dijonnaise + house cocktail sauce 28 RESERVE WINES

Unshackled by Prisoner Sauvignon Blanc, California 18 gass 2020 Caymus, Cabernet Sauvignon, Napa Valley  $180
SLOW BRAISED FILET MIGNON QUESADILLA 2019 Cade by Plumpjack, Cabernet Sauvignon, Howell Mountain = $225
oaxaca and mozzarella cheese + avocado crema + chipotle salsa 2015 Mt. Brave, Cabernet Sauvignon, Mt. Veeder  $220

+ pickled red onions + fresh cilantro 22

Intercept Pinot Noir, Santa Barbara, California 17 glass 2019 Jax Block 3, Cabernet Sauvignon, Napa Valley 5245

SPICY RIGATONI WITH “ANGRY LOBSTER”

homemade rigatoni + fresh lobster meat + calabrian pepper SEASONAL COCKTAILS

cream sauce + aged pecorino + fresh basil oil 48 Cold Brew Manhattan
Unshackled by Prisoner Chardonnay, California 16 gass

few cold brew bourbon + carpano antica sweet vermouth

PAN SEARED COLOSSAL CRAB CAKES + bogarts bitters + flamed orange twist 18

crispy herbed french fries + house made coleslaw

Peach Rose Sangria
+ lemon herb aioli + fire roasted corn salsa 56

notorious pink rose + créme de peche + brandy + peaches 15 glass

Saldo by Prisoner Chenin Blanc, California 17 gass

DANISH BLEU CHEESE CRUSTED PRIME
BRANDT BEEF ALL NATURAL RIB EYE MIGNON FREE SPIRITED COCKTAILS

truffle pomme puree + sautéed baby spinach + peppercorn cream sauce 72 Non-Alcoholic Elderflower Spritz @
Unshackled by Prisoner Cabernet Sauvignon, California 18 gass dirty pelican organic elderflower paloma juice

DESSERT SPECIAL + club + fresh lime 12

Coconut Créme Brulee
mango pineapple compote 12

Phony Negroni @

served over a large ice cube with an orange twist garnish 12



