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APPETIZERS

Shrimp Cocktail	 12 
Jumbo shrimp served with zesty cocktail sauce, avocado, 
and fresh lemon wedges for a classic, elegant starter.

Bloomin' Onion Petals	 10 
Hand-battered, crispy onion petals served with our  
signature tangy dipping sauce—perfect for sharing.

Spinach AND Artichoke Dip	 12  
Warm, creamy blend of spinach and artichokes, served 
with tortilla chips, fresh salsa, and sour cream. 

ESCARGOT	 15 
Tender escargot baked in a fragrant parsley and garlic 
butter, accompanied by grilled bread.

soups AND salads

Pete's French Onion Soup	 10 
A French classic featuring caramelized onions in a rich, 
savory broth, topped with melted Swiss cheese and a 
toasted crouton.

Tomato Bisque	 10 
Velvety tomato bisque garnished with fresh basil,  
served alongside grilled herb bread.

Caesar Salad	 10 
Crisp romaine lettuce, shaved parmesan, rustic croutons, 
and our house Caesar dressing.

Classic Wedge Salad with Bacon	 12 
Crisp iceberg wedge topped with bacon, grape toma-
toes, red onion, and blue cheese crumbles, served with 
blue cheese dressing.

House Salad	 8 
Romaine lettuce, grape tomatoes, mixed cheeses, and 
crunchy croutons, served with our house-made ranch 
dressing.

pasta aND MORE ENTRÉES

Chicken Parmigiana	 20 
Crispy breaded chicken breast topped with house-made 
marinara, melted parmesan and mozzarella, served over 
al dente pasta.

Garlic Butter Shrimp Scampi	 24 
Succulent shrimp sautéed in a garlic butter and white 
wine sauce, served over pasta with grilled herb bread.

Chicken Marsala	 20 
Pan-seared chicken breast in a rich Marsala wine and gar-
lic sauce, creamy mashed potatoes, finished with  
fresh herbs.

Pasta Primavera	 18 
Seasonal vegetables sautéed in garlic butter and  
parmesan tossed with pasta and served with grilled 
bread.

STEAKS AND CHOPS

Sauces 
Béarnaise | Bordelaise | Peppercorn

Filet Mignon 
Center Cut	 8oz 45  |  12oz 55 
8 oz. or 12 oz.

New York Strip	 40 
12 oz. USDA Prime

Bone-In Rib Eye	 55 
18 oz. Bone-In, USDA Prime

Double-Cut Pork Chop	 55 
Pan-seared and served with house-made chimichurri 
sauce

	 Make it Surf and Turf	  
	 Butter-poached lobster tail	 20 
	 Jumbo grilled shrimp	 10

SEAFOOD ENTRÉES

Grilled Atlantic Salmon Fillet	 18 
Fresh salmon fillet expertly grilled and topped with a 
vibrant lemon-dill butter sauce.

Butter-Poached Lobster Tail	 25 
Butter-poached lobster tail, elegantly served with  
drawn butter, fresh lemon, and a sprinkle of chives. 

Atlantic Cod	 18 
Grilled Atlantic cod, served on a bed of mashed  
potatoes, with a fresh lemon butter sauce and herbs.

SIDE DISHES

Grilled Asparagus Spears	 8 
Lightly seasoned and finished with a hint of lemon zest.

SautÉed Creamed Spinach	 8 
Fresh spinach in a rich, velvety cream sauce, topped  
with parmesan.

Lobster Mac AND Cheese	 12 
Tender lobster and pasta in a decadent cheese sauce, 
finished with a toasted breadcrumb crust

Balsamic Roasted  
Brussels Sprouts	 8 
Oven-roasted and tossed with balsamic glaze and  
crispy bacon.

Loaded Baked Potato	 6 
Fluffy baked potato topped with cheddar, bacon,  
sour cream, and chives.

Garlic Mashed Potatoes	 6 
Creamy whipped potatoes blended with roasted  
garlic and finished with butter.

Wild Rice Pilaf	 6 
A savory blend of wild and long grain rice with sautéed 
onions and fresh herbs.

*Consumer Advisory Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellstock reduces the risk of 
foodborne illness. Young children, the elderly, and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.


