WINES

APPETIZERS

PINNACLE GRILL WINE PAIRING
A curmled kst of hond seincied wines

Sarand in Joz powrs 532

Le Grand Courtage Brut Rosé

France

Banzinger Sauvignon Blano
Calilarnia

Rocky Pond 11 Darnis Bordeaux Blend
Wiashiregtorm

FEATURED WINES

Hollard America Line Sparkling Wine, Wa
¥ glass / 40 botlle

Domaine Du Vieux Télégraph
Chiteauneuf-du-Pape Blang, FR
15 gfaas ¢ 6D battls

Grgich Hills "Morimote' Chardonnay, CA
23 glass / 92 botile

Willamette Valley Vineyards
Whole Cluster Pinot Moir, OR

15,50 glass £ 62 botle

Rocky Pond 11 Dams Bordeaux Blend, Wa
W glass 7 56 botlle

Oberon Cabamet Sauvignon, CA
17 glass ¢ 68 botte

COCKTAILS

Table-Side De Lijn Gin Tonic 14
Gicubde Cutch lonic, seaganal batanicals

Quebes 75 11
Baolester Blood Orancgs Gir, mapla, kmon,
HAL Sparlchng wang, orange betlars

Maple Old Fashionad 13
Argal's Ervwy Bourbon, mapla, kemon,
arange bittars

Caribou Cocktall 11

Sancermans Ruby Part, Crowr Rewal, mapie,
aranoe bwist

Rouge Royala |2
Crawr Raoyal, Desoranng Amaretic, Cranberry

Table-Side Cassar Salad
heart of ramaine, Parmasan,
crautons, anchoaas

Vine Ripened Beefsteak Tomato Salad & %
gheed purple anion, Balgamic anagrete or
Blue cheese dressing

Jumbo Lump Crab Cakes
cucumber, sweet chili-mustard

Lobstar Bisque
crma rafche, aged cognac

ENTREES

Steakhouse Wedga Salad by David Burke &
enspy bacon, blue cheese. tomalo, cancied walnuts,
Farszh cirassing

Shrimp Cocktail &
b anchy-horseradish cockisil sauce

Clothesline Candied Bacon by David Burke @

mapie. black pepper, hall-sour pickles

Ossatra Malossal Caviar * d@@
crerme raicha, buckwhesal Birs
150 Supplemental

Braised Beaf Short Ribs with
Chow Fun Noodles by David Burke
wild rushrooms, carrols, scallians

Grilled Lamb Chops®
comlrane bean puréa, garic chips

Honey-Lemaon Glazed Chilean Sea Bass * &
aill Butles

STEAKS

Table-Side Dover Sale, Lamon Butier

b Py potatoas
215 Supplemantsl

Panko Fried Stuffed Mushroom Caps

Beyond Meat. vegan mayonnass remoulads, parsiey,

quinca salac

Mafaldine, Marinated Grilled Eggplant,
Burrata & Chiles "
presarved emaon Calabrian chil, olive oil

ADD A 50Z LOBSTER TAIL FOR $12

fo= 1202 | 500
Filet Mignon * Mew York Strip * Boneless Rib Eye *
10™ PP — 360
American Wagyu R — Tomahawk Bone-In
Strip Loin * f' i\ ,f Rib Eye for Two *
328 Supplermantal q " Ir' B P 249 Supplemental
(5 A
1

13

|

Chocs of sauce  Shallot ard Pad Wine Bordelaise +  Groan Pepparcam +  Baarmaise

ON THE SIDE

Creamed Spinach " @
Asparagus with Hollandalse S &
Roasted Baby Beets with Blue Cheese " &

Mashad Potatoas % &9

Baked Potato % &0
Franch Fries % b

Sautded Mushrooms % g

Baachar's Lobster Mac & Choese
12 supplarmanl

@ gutercires M non-dairy % vegeianian
* Bubliz Hoalth Advisorny: Conaurming row or urdercooknd meais, sealood. shelfish, eggs, mik, o poulinyg

moy nNCrease the el o Maodboms fira gs, especiplly § e congumer haa cerian medcal condiiona
A 520 carkagn oo appias 1o ol vanos consumed which am net pard ol o Holand America Uno solgction

NEW ENGLAND

STARTERS

Snow Crab and Com Chowder
oream, cilery, PE] polatoes

Brioche Lobstar Open Sandwich *
mipanndnsa, tarrsgon. lemon 2est snd chves

ENTREES

Fresh Sole Fillet, Roasted Parchni ®
trullle vingigretie. srichoke punes

Homemade Tagllatelle Pasts Lobster Meat ®
crggm_ Buller_ lamon garc. chary lomaloes. Larmsgan

Roasied Prime Rib Beef, Berrles Compote
part wne reduchon, Yorkshere pudding

12 oz Lobster Tail + &
broded leman-garkc butier
519 Supplernenlal

Baked Whaole Maing Lobster *
lemon Gare Butler. satiran noe. baby vagelables

2 Supplermenls

DESSERT

Chocolate Tart, Marshmallow
rarngue

* FulpC FHeskn Sudtvrsory COmsUming raw OF Lingee cookad msals
seaiood shalfsh agps. milc of Doulny may iNCIapse Be g for
Todnorne iiness, especialy il e coneumer Nas Cerian medoal

concHanng. An BN snate charge & elomabialy sopbed Al beverage
pUTChBses, Deciafly restauranl Chull Chares and [or-ourcnase & la



