
Housemade 
Dessert du Jour

Our seasonal creation

features are market priced
please ask your server

Chunks of USDA Prime Rib Eye
marinated with malbec, citrus, chili

and herbs grilled over fire and
served on rustic mashed potatoes

with garlic toasted
Water Tank Bakery Baguette,

cumin roast carrots, dark gravy,
and zesty green chimichurri.

Churrasco Beef
Brochette

Tonight

Mojito Prawns
9 prawns sautéed with
buffalo spice and garlic 

served on romaine, carrot and
peanut sauce with

muddled pineapple, lime and mint.

OPEN
4:30-9:30 Monday to Saturday

9:30-3:00 Sunday


