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= APPETIZERS

Crab Cake, jumbo lump crab meat, remoulade and caper sauce 14

Seared Ahi Tuna, served chilled with ponzu sauce [ carb-conscious] 11

Grilled Tenderloin Tostadas, avocado pico de gallo, salsa verde 11
Shrimp Martini, cocktail and remoulade sauce [carb-conscious] 12
Lobster Bisque 8
Classic Caesar Salad 8
Spinach Salad, tomatoes, blue cheese, onions, eggs,

mushrooms, bacon dressing 8
Summer tomato salad, heirloom tomatoes, blanched red onions,

baby arugula, blue cheese and champagne vinaigrette Market Price

= PRIME SEAFOOD

CK’s Catch Of The Day, ask your server for today’s selection Market Price

Tuna Filet , 10 oz. sashimi grade ahi tuna, seared rare,
served chilled with ponzu sauce and wasabi cream 33

Grilled Atlantic Salmon, Dijon sugar cane glazed, fingerling potatoes

and lemon-garlic watercress 27
Roasted Halibut Filet, served with boursin cheese risotto, sun dried

tomato pesto and citronette sauce 28
Shrimp Scampi, served over Julianne vegetables, roasted cipollini onions

and garlic 30

*Please let us know of any dietary preferences or food allergies
we should be aware of in the preparation of your meal.
We are happy to accommodate your dining needs.
**Fit for You items have been selected to meet
the diverse dietary needs of our guest.
Your server can answer any questions.

Chef Antonio Galan
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= GRILLE

Texas Rib Eye, 16 oz.

New York Strip, 12 oz.

Filet Mignon, 7 oz.

Slow Roasted Prime Rib, 12 oz.
Slow Roasted Prime Rib, 16 oz.

Grilled Vegetable Napoleon, portobello, poblano peppers, egg plant,
asparagus, served with a roasted tomato coulis

Pan Seared Chicken Breast, sautéed spinach, blue cheese,
roasted pearl onions, mushrooms and red wine reduction

Roasted Duck Breast and Frisée Salad, candied walnuts, dried
cranberries, kalamata olives, bleu cheese crostini and raspberry-demi

**Add to any dinner entrée

Oscar Style, jumbo lump crabmeat, asparagus and hollandaise sauce
Two Colossal Shrimp, scampi style

= SIDES

Grilled Seasonal Vegetables
Sautéed Mushrooms
Scalloped Potatoes

Grilled Asparagus

Creamed Spinach

Baked Potato

DESSERTS

Chef Antonio Galan
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