
~ Appetizers ~
~Truffle Fries~ 

Topped with truffle-infused 

olive oil + parmesan cheese + 

roasted garlic aioli 13 

~Mussels~ 

Sauteed with onions + tomatoes 

+ garlic + spinach ~ finished 

with Chardonnay butter sauce 

and Crostinis 15  

 

 

 

~Fried Green Tomatoes~ 

Topped with charred corn & 

smoked bacon cream  

sauce 15 

 

~Calamari~  

Lightly fried ~ tossed in an 

Asian coleslaw 14 

~Portobella Mushroom~ 

Layered with fresh mozzarella 

+ pickled red onions + tomato 

marmalade ~ drizzled with 

balsamic glaze 16

~ Salads ~ 
~Gibson Salad~ 

Mixed greens + cucumbers 

onions + tomatoes + fresh 

mozzarella + croutons 7 

 

~Caesar~  

Romaine lettuce + banana 

peppers + bacon + croutons + 

parmesan  

cheese 10 

~Wedge~   

Roquefort + tomatoes + bacon 

+ pickled red  

onions 12

~ Enhance ~ 
Chicken 10 + Salmon 13 + Shrimp 14 + Steak 16 

Ranch + Bleu Cheese + Caesar + Bourbon Garlic Vinaigrette + Champagne Vinaigrette +  

Warm Bacon Vinaigrette 

~ Build Your Own Pasta 15 ~ 
All pastas topped with parmesan cheese 

~Pasta~  
Penne + Angel Hair + Fettucine 

~Sauce~  

Marinara + Alfredo + Basil Pesto Alfredo + Cajun Cream + Chardonnay Butter + 

Smoked Gouda Red Pepper Bisque 

~Veggies~  

Onions 1 + Mushrooms 2 + Spinach 2 + Broccoli 4 + Haricot Verts 4 + Tomatoes 2 + Sun-dried tomatoes 3 + 

Shaved brussels sprouts 4 + Artichokes 3 + Sweet corn 2 + Green peppers 2 

~Protein~  

Chicken 10 + Crawfish 12 + Pork 12+ Mussels 12 + Salmon 13 + Shrimp 14 + Steak 16 + Lobster 24 

 



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

 

~ Entrées ~ 
~8 oz Filet Mignon 

Center Cut Prime~ 65 

~22 Oz Cowboy Ribeye 

Prime~ 95 

~Chef’s Selection~ 

Market Price 

~ Additional Steak Toppings ~ 

Button Mushrooms 5 +   Black & Bleu 5 + Cabernet Reduction 3 + Compound Butter 3 

Caramelized Onions 4 + Onion Straws 4 + Shrimp 14 + Lobster +24

~ All steaks served with side and salad ~ 

~Frenched Porkchop~  

Served over fingerling potatoes + shaved 

brussels sprouts ~ topped with a peach 

glaze 36 

 

~Full Rack of Lamb~  

Served over smoked garlic Yukon mashed 

potatoes + haricot verts ~ topped with a 

sherry demi-glaze 56 

 

~Walleye~  

Lightly fried with smoked Yukon mashed 

potatoes + haricot verts + tartar sauce 30 

 

~Salmon~  

6 oz Alaskan filet served over basmati rice + 

steamed broccoli + bourbon honey glaze 33 

~New Orleans Pasta~  

Penne + shrimp + Italian sausage + 

crawfish + green peppers +sundried 

tomatoes + spinach + parmesan cheese + 

Rey-Rey’s famous Cajun cream sauce 35 

 

~Fra Diavolo~  

Shrimp + mussels + tomatoes + black olives 

+ roasted red peppers + spinach   

+ pasta + parmesan cheese + Crostinis 42 

 

~Lobster Risotto~  

Twin lobster tails & lemon grass pecorino 

risotto ~ topped with mango chutney + 

haricot verts & finished with lemon butter 

sauce 56 

 

 

~Lo Mein Ramen Bowl~ 

Bean sprouts + corn + carrots + egg + snap peas 20   

 

~ Enhance ~  

Chicken 10 + Pork 12 + Salmon 13 + Shrimp 14 + Steak 16 + Lobster 24 

 

~ Sides ~ 
Asparagus + Basmati Rice + Broccoli + Fingerling Potatoes + Gouda Macaroni and Cheese 

Haricot Verts + Shaved Brussels Sprouts + Yukon Gold Whipped Mashed Potatoes



 

 


