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Balsamic Caprese
Fresh mozzarella slices, tomato & basil, drizzled with Balsamic glaze.

Strawberry Balsamic Crostini
Toasted crostinis topped with creamy goat cheese and Balsamic
marinated fresh strawberries.

Champagne Prime Lux Salad
Prime grilled George served on fresh spinach with candied pecans,
strawberries, blueberries, blackberries and feta cheese.
Dressed with Champagne vinaigrette.
Sub salmon

FEATURES

Served with House Salad

Yellowfin Lemon Caprese Pasta Salad
Lemon vinaigrette cavatappi pasta tossed with cherry tomato, fresh
mozzarella, red onion, and edamame. Topped with grilled Wild Yellowfin
tuna steak medallions.
(for optimum flavor tuna is grilled rare)

Mahi Mahi with Grilled Spring Medley
Mahi Mabhi fillet served with a medley of grilled fresh asparagus, zucchini
slices, red pepper strips, onion and cherry tomatoes.
Drizzled with Lemon Basil sauce.

Chipotle Steak Tips
Grilled Steak tips seasoned with Chipotle dry rub, with red pepper strips,
sliced jalapeno, and onion. Served on wild rice blend.

Summer Squash Pasta
Fresh zucchini slices, onion, cherry tomato and bacon grilled with Italian
seasonings. Tossed with cavatappi pasta and creamy goat cheese.
Garnished with shaved parmesan and minced green onion.

Pork Ribeye with Cherry Jalapeno sauce
Pork ribeye topped with spicy-sweet Cherry Jalapeno sauce.
Served on wild rice blend.

~ Seasonal side option ~ Grilled Asparagus




