
S O U P S
CHEF’S DAILY SOUP ....4

C H I C K E N PA S TA..........4

S I D E S , E TC .
A L L . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4

ORZO & WILD RICE

M AY TAG BLEU CHEESE 

COLE SLAW (MBC)

SMASHED POTAT O E S

TEQUILA BEANS*

ONE LB. LOADED 
BAKED POTAT O

FRENCH FRIES

B R O C C O L I

D A I LY VEGETA B L E

I R O N SKILLET 
C O R N B R E A D

N O T YO U R O R D I N A R Y
MAC & CHEESE

D E S S E RT S
All made in this restau r a n t

CARROT CAKE

Topped with cream

cheese icing ................6

VERY BEST CHOCOLAT E

CAKE – Vanilla ice

cream and hot fudge ....7

WHITE CHOCOLATE

CHEESECAKE

Served with a

raspberry sauce. . . . . . . . . . . .7

POWERFUL STUFF

Ice Cream Pie.

Enough for two . . . . . . . . . . . .8

— ◆ —

Split-Plate Charge...3

Consuming raw or undercooked
meats, poultry, seafood, shell-
fish, or eggs may increase your
risk of foodborne illness.

An 18% gratuity will be added to
parties of six or more adults.

Please no smoking.

No cell phones in 
the dining room.
*Certain items on our menu
contain alcohol.

We sincerely appreciate your
business.

S TA RT E R S
MEXICO CITY SPINACH CON QUESO – Served with tortilla chips ............8
MR. JACK’S CHICKEN FINGERS – Hand-breaded, with french fries . . . . . . . . . . . . . . . . . . . .8
COLOSSAL BUTTERMILK ONION RINGS ..............................................8
SMOKED NORWEGIAN SALMON – Smoked in-house................................13

S A LA D S
Our in-house made salad dressings include: Honey Dijon, Creamy Bleu Cheese, Classic Ranch,

Kiawah Island, Fresh Herb Vinaigrette, Cilantro Vinaigrette.

ALEX’S SALAD – With bacon, cheese, grape tomatoes,
cucumbers and croutons ........................................................................8

ORIGINAL CAESAR SALAD – With croutons and Reggiano Parmesan..........8
FAUCON SALAD – Mixed greens, bacon, bleu cheese, egg,

croutons with creamy bleu cheese dressing ............................................9
SOUP AND SALAD – With an Alex’s or Caesar Salad ..............................10
CYPRESS SALAD – Chopped chicken fingers, bacon, and cheese ..............11
GRILLED CHICKEN SALAD – Feta cheese, olives, grape tomatoes

with fresh herb vinaigrette..................................................................11
THAI KAI SALAD – Chicken, mixed greens, peanuts

tossed in a cilantro vinaigrette with Thai peanut sauce ..........................13
ROTISSERIE CHICKEN COBB SALAD – With bacon, Bleu cheese,

egg, avocado and classic ranch dressing ................................................15
ASIAN AHI TUNA SALAD – Seared, rare with field greens in a

wasabi cilantro vinaigrett e....................................................................16

BURGERS & S A N D W I C H E S
VEGGIE BURGER – Made in-house with Monterey Jack ..............................8
OLD FASHIONED CHEESEBURGER – With Tillamook cheddar..................9
FRENCH DIP – Sliced Prime Rib, baguette and horseradish . . . . . . . . . . . . . . . . . . . . . .15
VEGETABLE PLATE – Daily fresh selections.  Please ask your server......12
CHICKEN SALAD – Open face on focaccia bread with orzo & wild rice ......12
HYDE PARK – Grilled chicken breast with Monterey Jack ..........................9
ROTI CHICKEN DIP – "Pulled" rotisserie chicken,

baguette with chicken jus for dipping ..................................................11
COUNTRY CLUB – Ham, turkey, two cheeses, bacon and mayonnaise ..........10
FRESH FISH SANDWICH – Cut fresh daily, with rémoulade sauce . . . . . . . . . .13
TUNA BURGER – Fresh Ahi "Double Two" tuna from Hawaii

with a ginger-mustard glaze . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14

S T E A K S & P R I M E R I B
We finish our steaks with Maître d’ butter. All steaks are grilled over a live hardwood fire. We

o n ly serve Certified Angus Beef
® for our steaks and prime rib. Homemade worcestershire sauce 

available upon request. 

S T E A K ' N ' F R I E S – 10 oz. strip steak, fries, Maître d’ butter with garlic....19
S T E A K B R A Z Z O – M a r i n ated pieces of filet mignon in a wild

mushroom Madeira sauce with "Smashed Po tat o e s " ......................................24
STEAK MAUI – 12 oz. marinated ribeye with "Smashed Po tat o e s" ..................23
NEW YORK STRIP – 16 oz. aged beef with NYO mac & cheese ....................27
FILET MIGNON WITH BÉA R N A I S E – 10 oz. center cut, baked potato ......26
SLOW ROASTED PRIME RIB – 12 oz. aged Mid-Western beef

served au jus with "Smashed Po tat o e s" ....................................................21
Extra Thick 16 oz. Cut...25

F R E S H F I S H & SEAFOOD
PANÉED PECAN TROUT – Pan fried, finished with a

Fallot Dijon mustard sauce and Asian cole slaw ....................................19
AHI TUNA FILET – Ginger-mustard glaze with "Smashed Potatoes"

and seasonal vegetable..........................................................................Q
CILANTRO SHRIMP – Black Tiger Shrimp with cilantro oil and

cajun spices, served with MBC cole slaw ..............................................17
CAROLINA CRAB CAKES – Coastal recipe, jumbo lump crabmeat.

chili mayonnaise and mustard sauce. With french fries............................25
GRILLED NORWEGIAN SALMON – Fresh cold water salmon ..................22

Lunch cut served until 4pm...15

TODAY'S FRESH FISH – Always fresh. Fileted in-house daily ....................Q

OTHER SPECIALT I E S
ROTISSERIE CHICKEN – One-half chicken roasted and seasoned

with our special herb blend served with "Smashed Potatoes" ..................13
MR. JACK’S CHICKEN FINGER PLATTER – South Carolina low

country recipe with french fries and MBC cole slaw ..............................13
RATTLESNAKE PASTA – Southwestern spices, peppers and chicken ........14
GRILLED PORK TENDERLOIN – Cured in-house with Thai "Bang Bang"

sauce and "Smashed Potatoes"................................................................19

— ◆ —
Alex’s or Caesar salad to accompany your entree...4

— ◆ —

Please make us aware of any food allergies.
RU/RC WE

Straightforward
American Food®
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HANDCRAFTED
PREMIUM
MARTINIS

All drinks listed below
are $11 and served

with a sidecar.

MANDARIN BLOSSOM

Fruit and flower infused
Hangar One Mandarin

Blossom Vodka with fresh
squeezed orange juice.

THE PINNACLE

COSMOPOLITAN

Luxurious libation of
Absolut Mandrin Vodka

cranberry juice, Cointreau
and a squeeze of lime.

‘21’ MANHAT TA N

Knob Creek Bourbon and
Sweet Vermouth finished

with a cherry.

MARTINI AU CHOCOLAT

Decadent blend of Godiva
Dark Chocolate Liqueur,
Grey Goose Vodka, and a

splash of French Vanilla.

POMEGRANATE MARTINI

Exotic concoction of
Pearl Pomegranate Vodka,

pomegranate juice, and
fresh squeezed lemon

and orange.

CINDY'S LEMON DROP

Sweet and sour blend of
Ketel One Citroen Vo d ka and
fresh-squeezed lemon juice.  

Please ask your server
about our Founders'

wine list.

P O RT
FONSECA BIN 27

3 oz. - Portugal   6 / - -

DOW’S LATE BOTTLED

VINTAGE ‘00

3 oz. - Portugal   7 / - -

Erick Cooper

General Manager

Rebecca Valiska

Executive Chef

Lora O'Connor   

Manager in Charge
of Service

Providing outsta n d i n g
service and the highest food

q uality is our objective.

A few of the things we do:

Make all of our soups
from scratc h .

We serve U.S.D.A. Choice or
higher aged Certified Angus

B e e f® B r a n d .

Use only the freshest
available fish hand cut daily

in our kitc h e n s .

Make all our salad dressings. 

Hand cut and trim all of
our steaks in house.

Make all of our sauces and
stocks from scratch daily .

Make all of our dessert s
in our kitc h e n .

Pour only premium liquors
as house brands.

G R E AT WINES BY THE GLASS / BOTTLE

WE PROUDLY SERVE A 7 OZ. POUR IN AUSTRIAN CRYSTA L .

C H A M PA G N E A N D S PA R K L I N G

GRUET – New Mexico   9 / 32
MUMM CUVEE NAPA BRUT – Napa Valley   34
LOUIS ROEDERER BRUT PREMIER – France   56
TAITTINGER – France   85

C H A R D O N N AY

WENTE – San Francisco Bay 7 / 26
ST. FRANCIS – Sonoma County   8 / 28
CATENA – Argentina   8 / 28
TOASTED HEAD – Russian River   9 / 32
NEWTON "RED LABEL" – Napa Valley   10 / 35
BUTTERFIELD STATION – California   25
LOUIS LATOUR GRAND ARDÈCHE – France   27
ESTANCIA – Monterey   27
LINCOURT – Santa Barbara   30
FRANCISCAN – Napa Valley   32
CHATEAU STE. MICHELLE CANOE RIDGE – Washington State   34
SILVERADO – Napa Valley   35
MERRYVALE STARMONT – Napa Valley   35
FERRARI-CARANO – Sonoma   38
CLOS PEGASE MITSUKO VINEYARD – Napa Valley 40
ZD – California   40
PINE RIDGE "DIJON CLONES" – Carneros   45
PATZ & HALL DURELL VINEYARD – Russian River   47
CHATEAU ST. JEAN ROBERT YOUNG – Alexander Valley   48
PATZ & HALL – Napa Valley   5 0
JOSEPH DROUHIN PULIGNY-MONTRACHET – France   55
CAKEBREAD – Napa Valley   70

S A U V I G N O N B L A N C

KIM CRAWFORD – New Zealand   8 / 28
SILVERADO – Napa Valley   9 / 32
HONIG – Napa Valley   30

O T H E R W H I T E S

CHATEAU STE. MICHELLE RIESLING – Washington State   7 / 26
MEZZA CORONA PINOT GRIGIO – Italy 7 / 26
GUNDERLOCH RIESLING JEAN BAPTISTE – Germany   8 / 27
TRAMIN PINOT GRIGIO – ALTO ADIGE - Italia   8 / 28
CONUNDRUM WHITE TABLE WINE – California   40
SANTA MARGHERITA PINOT GRIGIO – Italy 40

C A B E R N E T S A U V I G N O N

ESTANCIA KEYES CANYON RANCH – Paso Robles   8 / 28
CHATEAU STE. MICHELLE – Washington State   8 / 28
ST. FRANCIS – Sonoma County   9 / 32
MERRYVALE "STARMONT" – Napa Valley   12 / 42
COLUMBIA CREST "TWO VINES" – Columbia Valley   25
NEWTON CLARET – Napa Valley   40
CHATEAU ST. JEAN – Sonoma   40
FRANCISCAN – Napa Valley   45
STONESTREET – Sonoma   45
HONIG – Napa Valley   46
HESS COLLECTION – Napa Valley   47
CLOS PEGASE – Napa Valley   49
SEQUOIA GROVE – Rutherford   55
SILVERADO – Napa Valley   60
MINER FAMILY OAKVILLE – Napa Valley   85

M E R L O T

PIETRA SANTA – Cienega Valley   7 / 26
RED DIAMOND – Washington State   8 / 28
FERRARI-CARANO – Sonoma   10 / 35
MARKHAM – Napa Valley   36
RUTHERFORD HILL – Napa Valley   42
SHAFER – Napa Valley   65
NORTH STAR – Washington State   68

P I N O T N O I R

SEBASTIANI – Sonoma   8 / 28
REX HILL – Oregon   10 / 35
ARGYLE – Willamette Valley   11 / 39
LINCOURT – Santa Barbara   35
AU BON CLIMAT – Santa Maria   40
GUNDLACH BUNDSCHU RHINEFARM VINEYARD – Sonoma   4 5
SIDURI MUIRFIELD VINEYARD - Willamette Valley   70

Z I N FA N D E L

SEGHESIO – Sonoma   8 / 28
RAVENSWOOD – Sonoma   9 / 32
ST. FRANCIS OLD VINES – Sonoma   30
RIDGE LYTTON SPRINGS – Sonoma   47
ROSENBLUM CELLARS ANNETTE'S RESERVE – Mendocino   5 0
BIALE – Napa Valley   58

O T H E R R E D S

COVEY RUN SYRAH – Washington State   7 / 26
CATENA MALBEC – Argentina   9 / 32
TINTARA SHIRAZ – Australia   9 / 32
E. GUIGAL CôTES du RHôNE (Syrah blend) – France   24
MARIETTA PETITE SIRAH – Califorina   32
MELVILLE SYRAH – Santa Rita Hills   38
ESTANCIA MERITAGE – Alexander Valley   45
FRANCISCAN MAGNIFICAT MERITAGE – Napa Valley   58

To expedite service, we open our wine at the pub, unless otherwise requested.

RU/RC WE
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