EBT Classics
(Served with Whipped Potatoes & Asparagus)

Grilled North Atlantic Salmon Beurre Blanc ~ $29
Filet Mignon with Bordelaise Sauce ~ $39

New Zealand Lamb Chops with Shallot Demi ~ $31
Sautéed Rainbow Trout with Browned Butter ~ $25
Boneless Half Spring Chicken ~ $23

Kansas City Strip with Herb Butter ~ $38
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Accompaniments

Potato ~ $4
Lyonnaise ¢ Chipotle Mashed ¢ Whipped ¢ Wedges

Vegetable ~ $6
Asparagus 4 Grilled Vegetables ¢ Sautéed Spinach
Mixed Vegetables ¢ Artichoke Risotto

Table-Side Selections

Caesar Salad for Two ~ $17

Pepper Steak ~$40
Flambé of Brandy with Peppercorn Sauce,
Whipped Potatoes and Asparagus

Chateaubriand for Two ~ $80
Roasted Potatoes, Tomato Au Gratin,
Fresh Vegetables and Rich Bordelaise Sauce

Bananas Foster for Two ~ $17
Cinnamon and Banana Liquor with
Sweet Caramel and Vanilla Ice Cream

Desserts

Please ask to view our special dessert menu.

Executive Chef: Tate A. Roberts
Restaurant Manager: Katie Heidrick
Managing Partner: Ed Holland
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