A classic presentation slow baked in garlic andhmrtter.  $9.00
Poached rock shrimp with diced avocado salsa. 8emith tortilla chips. $12.00
With roasted red pepper aioli. $14.00

With Asian slaw and lemon & scallion sour creaméaur $14.00
' n

Large flour tortilla filled with roasted red pepp&smato, scallion, artichoke heart, and Parmesan &
cheddar cheeses. Served with green chili sal$40.00

With green sauce & pico de gallo. $12.00
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With raspberry cocktail sauce over shredded icelsttigce & lemon. $16.00
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Classic to innovative, a daily creation preparedbychef. Bowl $6.00 Cup $4.00

& 1
With a chive sour cream sauce. Bowl $6.00 &40

Butterhead lettuce with alfalfa sprouts, and grapeatoes.
Served with choice of dressing. $7.00

0 %, %+,
A classic tableside presentation blended to padiechoted for its distinctive taste. $10.00 @Gerest



We invite you to enjoy a six-course dinner, servedith the Chef’s appetizer, soup du jour, Rebecca’s
salad, sorbet, entrée, finished tableside, home-ba#t bread,
and your choice of Rebecca’s array of desserts (mmum of two)

Slow-roasted beef tenderloin served with mushroonchtaourbon demi-glace. $100.00 per couple

1 11} % . *
Australian lobster tail served with fresh lemon amnawn butter. Market Price

T ——

All selections served with choice of soup or salahd

Chef’s choice of starch & vegetable
Split Plate Charges Do Apply

Char-grilled 8oz. filet mignon served with peppearcdemi-glace. $36.00

/[+0

14 oz. New York steak grilled to your preferenc&28.00

Char-grilled 12 oz. Delmonico cut ribeye cookegbénfection. $28.00

&

Slow-roasted prime rib served with au jus and amnehorseradish sauce
in a paté a choux pastry. 12 oz. cut $28.00 oZ cut, $24.00

&

Seared 14 oz. Pork Chop served with spicy chigmdeeque sauce and
roasted corn and apple salsa. $28.00

& 1. et
With lemon and basil compound butter. $22.00
Tl 2
Served with Asian slaw and orange sauce. $26.00
1 $ %

Over egg fettuccini tossed with red chili and tedspifion butter sauce. $34.00



$ |/ 1 11
Grilled free-range chicken with fresh thyme denaag. $26.00

% .

Herb crusted New Zealand lamb rack seared wittkklyrigear cactus glaze. $38.00

With blackberry demi-glace. $28.00

! & &
Sautéed vegetables served with pappardelle paatgarlic butter sauce. $22.00
! +
An assortment of char-grilled vegetable skewergezbwith balsamic vinegar reduction. $18.00
2

One pound of steamed jumbo king crab legs servddfrash lemon and drawn butter. Market Price
*
Australian lobster tail served with fresh lemon anawn butter. Market Price

%

Your server will review this evening’s special cary creation. Market Price
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Classic flambéed desserts are a great, refreshingskert especially after a hearty meal. All selectis
are sautéed in butter and brown sugar, flambéed anderved over vanilla ice cream.
(minimum of two)

$10.00 per Guest
& ' $10.00 per Guest

H# $12.00 per Guest

For parties with separate checks, or six persons anore,
a gratuity of 18% may be added.
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