
SEAFOOD
            ,       Entrees Include Soup or Salad and Fresh Baked Bread with Sweet Cream Butter Fresh Vegetable of the Day and

       ,  ,   Choice of White Cheddar Yukon Gold Mashed Potatoes Rice Pilaf or Baked Potato

       TUSCAN HALIBUT      21$

          , ,   Pan Seared with Herbs and Lemon on a Ragout of Garlic Tomatoes Artichokes and Capers

       PRAWNS JAMESON    3  13    5  17pc $ pc $

         ,   ,  Jumbo Tiger Prawns Panko Breaded and Fried Served with Cocktail Sweet Chili Sauce and Lemon

       BLACKBERRY SALMON     19$

            Atlantic Salmon Filet Seasoned with Savory Herbs Grilled With our Blackberry Reduction Sauce

        CRAB LEG CIOPPINO     22$

 , ,               Manilla Clams Halibut Wild Prawns and Salmon in a White Wine Tomato Broth Topped with Snow Crab Legs

      CAPE TOWN CURRIED SCALLOPS     19$

3            ,  ,    Large Sea Scallops Dusted with Spicy African Curry Seared in Olive Oil Fried Capers Spring Greens

BEEF, POULTRY, LAMB

  
NEW YORK STEAK    22$

10               oz Choice Hand Cut Seasoned with our Dry Rub Topped with Bleu Cheese Herb Butter

       RIBEYE WITH TAWNY PORT REDUCTION     29$

16    ,     ,      oz Choice Hand Cut Seasoned with our Dry Rub Topped with our Tawny Port Reduction

                     BITE SIZE STEAK     7   13    10   16oz $ oz $

         ,    .    .Seasoned with our Dry Rub and Broiled to your Liking Served with Au Jus Horsey upon Request

       TENDERLOIN TOURNEDOS     30$

2 4         ,    oz Beef Tenderloin Medallians layered with a Roasted Portabello Topped with Truffle Butter

                      BLACKENED SIRLOIN     7   14       10   18oz $ oz $

             Choice Top Sirloin Dusted with our Terrifically Spicy Cajun Seasoning Cooked to your Liking

        CGCC MIXED GRILL     20$

   7   , 4   , 2        Combination of our oz Top Sirloin oz Chicken Breast Grilled Tiger Prawns Served with Cocktail and Lemon

               NEW ZEALAND FRENCHED RACK OF LAMB       20      28Half Rack $ Full Rack $

14                  oz New Zealand Frenched Rack of Lamb Herbed and Roasted with Pinot Noir Reduction and Mint Gremolata

       ROSEMARY GARLIC CHICKEN     14$

2 4        ,  ,  ,  oz Chicken Breasts Sauteed in Wine and Butter Fresh Rosemary Sundried Tomatoes Mushrooms

    Finished with our Balsamic Reduction

     , , ,          .Consuming Raw or Undercooked Meats Poultry Shellfish or eggs may increase your risk of Food Borne Illness

  Chef Tina Poe


