
REGULAR MENU ALSO SERVED
*We use nuts and nut based oils in our food. If you are allergic to nuts, or any other foods, please let *We use nuts and nut based oils in our food. If you are allergic to nuts, or any other foods, please let 

your server know. Our food contains or may contain undercooked ingredients.  your server know. Our food contains or may contain undercooked ingredients.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase 

your risk of food-borne illness. your risk of food-borne illness. 

D I N N E R 
S P E C I A L S

T R A D I T I O N A L  H A M  D I N N E R
brown sugar ham with pineapple glaze,

au gratin potatoes, green bean casserole 30
PAIRS BEST WITH: Matheus Piesporter, Riesling

11 GLS / 42 BTL

G R I L L E D  L E M O N  S E A  B A S S
pan-seared over lemon butter risotto
with grilled asparagus, topped with

roasted pepper relish 49
PAIRS BEST WITH: Bread & Butter, Chardonnay

10 GLS / 38 BTL

K A N S A S  C I T Y  S U R F  &  T U R F
10 oz grilled kansas city strip paired with blackened shrimp,

whipped mashed potatoes and roasted vegetables 54
PAIRS BEST WITH: Banshee, Cabernet Sauvignon

12 GLS / 46 BTL

K E Y  L I M E  P I E  /  9
tangy key lime custard, in a buttery

graham cracker crust, topped with whipped cream

D E S S E R T

N U T S  &  B E R R I E S  M A R T I N I
frangelico hazelnut liquor, chambord,

and half and half 12 

W I N T E R  S O U R
markers mark, fresh sour,

layered with estrella cabernet 11

F E A T U R E D 
C O C K T A I L S

ChristmasChristmas
EveEve


