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T H E  L A S T  K I N D  W O R D S

S
a l o o n

D I N N E R

TWO EACH | SPRING MIX | REMOULADE
CRAB CAKES

 

CHIPS & SALSA

ROASTED BRUSSEL SPROUTS
KALE | RED ONION | GOAT CHEESE

DRIED CRANBERRIES | PEPITAS
TOMATO | MAPLE MUSTARD

VINAIGRETTE

KA L E  S A L A D

 

CHILI BOWL

SOUR CREAM | CHEDDAR | RED ONION

MARINARA SAUCE
MOZZARELLA STICKS

ROMAINE | PANCETTA
PARMESAN CHEESE | ANCHOVIES
 CROUTONS | CAESAR DRESSING

CAESAR SALAD

SEASONED PRIME RIB
BAKED POTATO |ASPARAGUS 

 AUJUS |HORSERADISH
 

 CHILI | COLE SLAW 
 HALF RACK   FULL RACK 

BABY BACK RIBS

BAKED POTATO | ASPARAGUS
RED WINE BORDELAISE

 

MARINATED FILET MIGNON

MARINATED FLAT IRON STEAK

MASHED POTATOES | ASPARAGUS 
 CHIPOTLE BUTTER

 

 

MASHED ROTATOES | ASPARAGUS 
CHIMICHURRI SAUCE

 RIBEYE12oz.

PISTACHIO PESTO PASTA
FETTUCCINI | PISTACHIO PESTO

SAUCE | SPINACH
MUSHROOMS | SUN DRIED

TOMATOES
  

RISOTTO | SEASONAL
VEGETABLE| ROMANESCO

SAUCE

SALMON

ONE POUND SERVING
CHOICE OF: GARLIC PARMESAN
 BUFFALO | HONEY MUSTARD

 

CHICKEN WINGS

DE S SERTS

H O U S E

M A D E

BOURBON PECAN DATE

PIE BAR

VANILLA A LA' MODE
 

DR PEPPER CHOCOLATE

SHEET CAKE

 

VANILLA ICE CREAM
 

 

M a i n  C o u r s e


