
RASPBERRY BELLINI Captain Morgan white rum, Chambord Raspberry 
liqueur and peach blended and topped with a floater of Sangaria.  6 ½ 

MOHITO Captain Morgan rum, sprite, lime juice and 
muddled and served over ice.   6 ½ 

fresh mint leaves 

MANGO MADNESS Captain Morgan dark rum, coconut juice, mango 
juice and lime juice blended frozen. 6 ½

DIRTY COLODA Captain Morgan white rum, Blue curacao, coconut and 
pineapple blended frozen. 6 ½

STRAWBERRY DAQUIRI Captain Morgan white rum, strawberries and 
lime juice blended frozen.  6 ½

PATRON ANEJO LIME MARGARITA The worlds number one premium 
tequila shaken with lime juice and Grand Marnier, served on the rocks 
with a salted rim.  Ola!  10 ½ add a shot 4
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2oz  7  1/2      3 oz  9 ½ 

CARAMEL APPLE Sourpuss Apple liqueur, Smirnoff Apple Twist, and
Butter Ripple Schnapps  

BLACKBERRY Absolut Kurant Vodka, Cranberry juice and orange juice

POMEGRANATE Smirnoff Vodka and all natural POM juice

LIMONCELLO Smirnoff citrus twist and limoncello.  Refreshing and tart.

RED ROOM Alize Red Passion liqueur, Chambord raspberry liqueur
and lime juice 

STILLETO Bacardi Razzberry, cranberry and grapefruit juice with 
a red sugar rim

HPNOTINI Hpnotiq liqueur, Smirnoff Citrus vodka and sparkling wine

SHOW STOPPER Parfait armoir, Smirnoff Vodka, pineapple, sprite

WILD COSMOPOLITAN Alize Red Passion Liqueur, cranberry juice,
sparkling wine, and lime juice
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Prices do not include tax or service.



 diced roma tomatoes, garlic, fresh basil, parmesan cheese, BRUSCHETTA
extra virgin olive oil on french loaf 7  

BACON WRAPPED SCALLOPS with wasabi spiked cocktail sauce 10  

CRISPY DRY RIBS fried pork bites tossed in coarse salt and pepper. 
BBQ sauce for dipping 9  

GARLIC SHRIMP with melted cheddar jack cheese 10  

CAJUN BEEF SKEWERS marinated AAA Sterling silver beef grilled with 
sweet peppers and onion. Chipotle mayo 10  

COCONUT SHRIMP lightly battered with sweet coconut shred and tempura, 
fried to golden.  Thai sauce for dipping 10  

MUSSELS steamed with choice of spicy garlic chili cream broth with chorizo 
sausage or dijon cream sauce with leeks 11  

ROASTER WINGS choice of spicy teriyaki sauce, salt & pepper, bbq,
classic Louisiana hot or thai peanut sauce 9 ½  

SHARE PLATE SAMPLER Choose four of the following:  bacon wrapped scallops, 
bruschetta, Cajun beef skewers, coconut shrimp, dry ribs or wings. 
11 per person.   Miniumum two persons.
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 Our specialty! 5oz of our famous slow cooked Prime Rib served PRIME RIB SANDWICH
open face on garlic toast with au jus  12

SIRLOIN STEAK SANDWICH  5 oz AAA Sterling Silver Alberta Beef seasoned and grilled 
with garlic toast  11

STEAK HOUSE BURGER 5 oz of AAA Sterling Silver top sirloin, tomatoe, lettuce, garlic aoli and 
spanish onion on a sesame Kaiser bun  11  Add blue cheese, cheddar cheese or swiss  2 

MUSHROOM AND SWISS MELT Our shaved prime rib with sautéed mushrooms and 
melted swiss cheese served on a ciabatta bun  11

CHIPOTLE CHICKEN SANDWICH grilled chicken breast marinated in Cajun spices with lettuce, 
tomato, onion and chipotle mayo on foccacia  10

All sandwiches are served with your choice of soup, house salad, ceasar salad or thick cut steak fries

LIGHTER FARE

Prices do not include tax or service.
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