RESTAURANT WEEK
DINNER MENU are )

Available January 27 - February 2 | $40 per person
18% gratuity + 10% tax will be applied to each bill

STARTER c.oc:o-

HOUSE SALAD

Fresh greens with Roma tomatoes, julienne red peppers and garlic butter

WASHINGTON DC

croutons, served with choice of dressing.

WINGS
Our signature slow-roasted jumbo wings tossed with classic Buffalo sauce,
served with celery and blue cheese dressing.

FLATBREAD
A blend of mozzarella, Parmesan and Romano cheeses, topped with
Roma tomatoes and fresh basil, drizzled with cilantro pesto.

MAI N cou RSE CHOICE OF

BABY BACK RIBS

Seasoned with our signature spice blend, then glazed with our house-made

BBQ sauce and grilled to perfection, served with coleslaw & ranch-style beans.

GRILLED SALMON
Grilled Norwegian salmon, served with sweet & spicy mustard glaze,
served with Yukon Gold mashed potatoes and fresh vegetables.

ORIGINAL LEGENDARY® BURGER*

Fresh steak burger grilled medium well, with applewood bacon, cheddar cheese,
crispy onion ring, leaf lettuce and vine-ripened tomato, served with seasoned
french fries.

TWISTED MAC, CHICKEN & CHEESE
100% All-natural grilled chicken breast, sliced and served on cavatappi pasta tossed
in a four-cheese sauce blend with diced red peppers. (Vegetarian option available)

DESSE RT CHOCOLATE CAKE

We hold allergy information for all menu items, please speak to your server for further details. If you suffer from a food allergy, please ensure that your
server is aware at the time of order. tContains nuts or seeds. *These items contain (or may contain) raw or undercooked ingredients. Consuming raw or

undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions. 2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutritional information is available upon request.
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