| Q

D 4 N\\C UN S

!

Appetizers

Clams and mussels $12.99
Fresh littleneck clams and black mussels steamed in beer and garlic. Served with grilled toast points
Portabella strips $8.99
Breaded and served with asiago alfredo & spicy marinara
Scallops* $13.99
Pan seared sea scallops with lowa cider bacon and wilted spinach
Tally chips $6.99
Made-to-order Yukon Gold potato chips
Onion rings $5.99 $7.99
Served with chipotle ketchup
Vegetable tray $5.99 $7.99
Fresh vegetables sided with Ranch and house dressings
Yellowfin tuna* $13.99
Seared sushi-grade tuna loin over julienne vegetables with wasabi, ginger & sweet soy reduction
Soups
Cognac lobster bisque $4.99 $6.99
Our house soup with real lobster meat
Spiced prosciutto-melon $4.99 $6.99
A great summer soup made with roasted chicken stock
Soup of the day $3.99 $5.99
Salads
House $6.99 $9.99
Romaine & iceberg tossed with julienne vegetables & roasted garlic-parmesan (or choice) dressing
Caesar $7.99 $10.99
Cut-to-order romaine hearts tossed in classic caesar dressing and parmesan
Served with house-made croutons in an edible parmesan bowl. Anchovy upon request
Spinach $7.99 $10.99
Baby spinach tossed with lowa bacon, croutons and cider-peppercorn vinaigrette
topped with a fried egg*
Roasted almond $7.99 $10.99
Romaine and iceberg lettuce tossed with blue cheese, seasonal apples, roasted almonds,
shaved red onion, and balsamic vinaigrette
Top the above salads with grilled chicken, chicken tenders or grilled portabella $3.99
Grilled Salmon*, scallops*, yellowfin tuna®, or sirloin steak* $4.99

Ranch, honey mustard, balsamic vinaigrette, blue cheese, italian, roasted garlic-parmesan, cider peppercorn vinaigrette, french

Sandwiches

Choice of fries, Tally chips, onion rings, fresh fruit, cottage cheese or seasonal vegetables & dip
Substitute side house salad or cup of soup of the day for $1.99

Portabella $9.99
Grilled or breaded topped with blue cheese, balsamic reduction, grilled tomato and

caramelized shallots on baby spinach and grilled ciabatta

Half pound burger* $8.99
Add cheese, mushrooms, grilled onions, bacon or a fried egg $.99
Vegetarian burger $8.99
Add cheese, mushrooms, grilled onions or fried egg $.99
Pork tenderloin $8.99
Cut and pounded in house, lowa style! Breaded, grilled or blackened

Chicken Breast $8.99
Breaded, grilled or blackened

Add cheese, bacon, mushrooms, grilled onions or fried egg $.99
Salmon* $12.99

Half pound of never frozen goodness! Grilled or blackened with lemon-basil aioli served on grilled ciabatta

*Consumer advisory: thoroughly cooking foods of animal origin such as beef, fish, eggs, lamb, poultry, or shellfish, reduces the risk of food borne illess.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.
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Pastas

Smoked chicken cannelloni $16.99
Our house specialty! House-smoked chicken rolled with spinach,
butternut squash and three cheeses, baked with Alfredo sauce and caramelized shallot
Basil pesto $12.99
Basil pesto, white wine, cherry tomatoes, fresh mozzarella, penne
Top with grilled chicken, chicken tenders or grilled portabella $3.99
Grilled Salmon*, scallops*, yellowfin tuna*, or sirloin steak* $4.99
Fettuccine alfredo $11.99
A rich combination of parmesan, garlic & cream
Top with grilled chicken, chicken tenders or grilled portabella $3.99
Grilled Salmon*, scallops*, yellowfin tuna*, or sirloin steal* $4.99
Asiago beef $14.99
Seared choice beef tips & mushrooms in an asiago cream sauce tossed with penne & baby spinach
Clams and mussels* $16.99
Fresh littleneck clams and black mussels steamed in a spicy herbed white wine sauce tossed with fettuccine
Scallops™® $18.99
All natural sea scallops seared in browned butter with roasted bell peppers,
mushrooms, red onions, spinach, fresh rosemary and fettuccine topped with toasted breadcrumbs

Entrées
120z Rosemary sirloin* $18.99
Grilled and basted with roasted garlic and rosemary, served with mashed potatoes,
and sautéed mushroom and onions
6oz Filet tenderloin* $22.99
Pepppercorn grilled with mashed potatoes, jumbo asparagus and house-made demi-glaze
120z Black and blue New York strip* $22.99
Charred and topped with blue cheese sided with hand breaded onion rings
The Jeff Western* $25.99

100z beef filet wrapped with lowa cider bacon and char grilled. Served with a cheesy hash brown cake
All of our steaks are USDA Choice or better, dry-aged locally, and cut in-house. Medium-well
and well-done steaks will be butterflied.

De Burgo
Choice of meet, pan seared in herbed lemon garlic butter served atop a grilled portabella cap with mashed potatoes
6oz Filet* $23.99
80z chicken breast $15.99
Sea scallops™ $24.99
Vegetarian (with jumbo asparagus) $14.99
Chicken strip basket $9.99
Hand breaded in specially seasoned breadcrumbs with French fries and choice of dipping sauces
Tilapia* $16.99
Baked with toasted almonds served with grilled asparagus, potato gateau and lemon-thyme beurre blanc
Yellowfin tuna* $22.99
Seared sushi-grade tuna loin served with a crisp wonton basket, julienne vegetables, wasabi,
ginger and a sweet soy reduction
Portabella and peppers $14.99
Grilled portabella caps layered with fire-roasted red and yellow bell peppers over wilted spinach,
fresh garlic, pine nuts, balsamic vinegar and extra virgin olive oil. Rob’s original!
Mahi mahi* $18.99
Basted with cilantro chimi-churi and grilled served over a grilled pineapple and black bean salsa
Salmon#* $19.99
80z never frozen coldwater salmon wrapped with prosciutto and fresh basil leaves then baked
and topped with lemon-basil aioli. Served with julienne vegetables and lemon zest risotto
Chipino* $24.99

A rich combination of sea scallops, salmon, littleneck clams, black mussels, and tilapia
steeped in a light white wine-saffron broth with lemon zest risotto

Pastas, house pastas, entrées and grill items include choice of house salad or soup of the day
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