HOUSE FAVORITES

LOADED FRIES - 8
Crispy French Fries, Queso, Bacon, Green Onions, Ranch

VEGGIE EGGROLLS - 8
Cabbage & Carrots in a Crispy deep-fried Eggroll w/ Sweet Chili

VEGGIE QUESADILLA - 12
Provolone, Broccoli, Spinach, Peppers, Onions, Mushrooms

CHICKEN QUESADILLA - 14
Provolone, Chicken, Spinach, Peppers, Onions

STEAK QUESADILLA - 16

(3) SLIDERS served on mini brioche buns

BOURBON BEEF Provolone, Steak, Spinach, Peppers, Onions

Black Angus Burger, Spinach, Provolone, Caramelized Onions, Bourbon Glaze * GRILLED LAMB CHOPS - 30

MAUI SALMON 1/2 Ib French Cut Lamb Chops w/ Bourbon Glaze served with your choice of (2) sides
Grilled Salmon, Pineapple Coleslaw, Orange Ginger *CAJUN SALMON - 20

Blackened Salmon Filet drizzled w/ Alfredo Sauce served with your choice of (2) sides

Add Seasoned Fries $3

SIDES - $5 each

Five Cheese Mac, Stir Fry Vegetables, Broccoli, Hibachi Rice

Sweet Potato Mashed, Baked Potato, House Salad, Caesar Salad “' &

Crispy Chicken simmered in Gochujang sauce w/ Pineapple Coleslaw & Bang Bang

HONEY SRIRACHA *¢

Crisy Chicken simmered in Honey Sriracha sauce, lettuce, tomato, onion, pickle “PscnlE

“Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, Seafood, shellfish, or eggs may increase your risk of foodborne illness.” -
PASTA | SEAFOOD | HIBAGHI

7 dﬂa/ (CLASSIC or CAJUN) =g

Fettuccine noodles tossed with Alfredo Sauce

F{vbuchi

Served w/ Hibachi Rice or Hibachi Noodles
(Egg, Carrots, Peppers, Onions, Zucchini, Squash, Garlic Butter, Green Onions, Soy Glaze)

VEGGIE - 14 VEGGIE - 14
(Broccoli, Carrots, Peppers, Onions, Zucchini, Squash, Mushrooms) (é'ﬁioc"’lig ﬁs’ Pe1pgers’ Onions, Zucchini, Squash, Mushrooms)
CHICKEN - 16 3
SHRIMP - 22 SHRIMP - 19
SALMON - 21
SALMON - 24 STEAK - 23
STEAK - 28 LOBSTER - 26
LOBSTER - 29 *LAMB - 29
* LAMB- 30 (1/2 1b French Cut Lamb Chops)

(1/2 Ib French Cut Lamb Chops)

P ﬂﬂd/ Wﬁ (CLASSIC or CAJUN) ©§*

Fettuccine noodles tossed with Alfredo Sauce

CHICKEN & SHRIMP - 28
STEAK & CHICKEN - 32
TRIO - 40

(Steak, Chicken, Shrimp)

STEAK & SHRIMP - 35
LOBSTER & SHRIMP - 40
SALMON & SHRIMP - 35
*LAMB & SHRIMP - 45

(1/2 Ib French Cut Lamb Chops w/ Jumbo Shrimp)

F{buchi ombe

Served w/ Hibachi Rice or Hibachi Noodles
(Egg, Carrots, Peppers, Onions, Zucchini, Squash, Garlic Butter, Green Onions, Soy Glaze)

CHICKEN & SHRIMP - 28
STEAK & CHICKEN - 32
TRIO - 40

(Steak, Chicken, Shrimp)

STEAK & SHRIMP - 35
LOBSTER & SHRIMP - 40
SALMON & SHRIMP- 35
*LAMB & SHRIMP- 45

(1/2 Ib French Cut Lamb Chops w/ Jumbo Shrimp)
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BROCCOLI

MUSHROOMS

GRILLED PINEAPPLE
Add 'VW 2
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BROCCOLI v ou“ Choose your g et
FRESH SPINACH . TERIYAKI
M. ‘ BOURBON
TOMATO '
I'I IBA[H l . SWEET CHILI
PEPPERS & ONION ORANGE GINGER
MUSHROOMS YUM YUM
- GOCHUJANG ¢

“Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, ' ! ) ‘ \ | .

poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.”

a8 B

' CHICKEN SANDWHICH served on a brioche bun w/ crispy french fries \
LA
SPICY THAI ¢
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