Prime Rib
THE RESTAURANT

Every Thursday in September

3 COURSE MENU

Wedge Salad
lceberg, Bacon, Chives, Blue Cheese
Crumbles, Bleu Cheese Dressing

Wine
Puiring

8-90z Prime Rib

SR ._ Horseradish Sauce, Au Jus
Cabernet : . .
Full bodied - Loaded Baked Potato - Chive & Garlic
nggk”bogre&‘)f Compound Butter, Sour Cream
cassis and Rainbow Crew Carrots
vanilla. A blend
of fruit and Asparagus
structure.
Glass|12.75 Flourless Chocolate Torte
Bottle | 36.00

3 Course Menu| 38.00
+ Tax and Service Charge
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