
steamed green beans, lemongrass sauce, plum sauce, baby greens, edamame, toasted pepitas, 
cucumbers, grape tomatoes, brown rice

Healthy Bowls

SALMON* /  22 .95
charred corn salsa

CHICKEN BREAST /  17.95 
roasted poblano salsa

SHRIMP* /  19.95
charred corn salsa

FRESH VEGGIE /  16.95
broccoli & asparagus

HFD new years 2026

By Land...

FILET & CRAB CAKE* /  5 9 . 9 5

6 oz chef cut, jumbo lump crab cake, 
grilled asparagus, hollandaise,  
smoked gouda hash browns

FILET & LOBSTER* /  6 7 . 9 5

grilled split tail, 6 oz chef cut filet,           
grilled asparagus, drawn butter,  
smoked gouda hash browns, hollandaise

SURF & TURF* /  4 9 . 9 5

shrimp scampi, 6 oz filet, asparagus,  
hand mashed potatoes, au jus, 	
garlic butter 

Starter Salads & Soup
“I JUST WANT A SMALL SALAD”
cucumber, carrots, grape tomatoes, bermuda onion, croutons, 
choice of dressing................................................................. 7.95

CAESAR SALAD
romaine, parmesan, croutons........................................... 7.95

LOBSTER BISQUE
scratch made, creamy, decadent. ...................................... 8 / 10

CRANBERRY WALNUT
baby greens, amablu cheese crumbles, spicy walnuts,
balsamic vinaigrette....................................................... 7.95

ICEBERG WEDGE 
candied bacon, tomatoes, chives, chopped eggs, 
amablu dressing............................................................................ 9.95

FRENCH ONION SOUP
rich broth, garlic croutons, gruyere cheese, pecorino.............. 9.95

GRILLED FILET MIGNON*
8 oz cut, garlic butter, au jus, 
smoked gouda hash browns........................................... 52.95

NEW YORK STRIP*
14 oz cut, garlic butter, au jus,
smoked gouda hash browns........................................... 51.95

GRILLED RIBEYE*
14 oz cut, garlic butter, au jus, 
smoked gouda hash browns........................................... 54.95

ROASTED PRIME RIB* 
14 oz cut, au jus, hand mashed potatoes, 
horseradish cream....................................................... 49.95

GRILLED PORK CHOPS*
2-8oz bone in, maple syrup & fennel brine, au jus,                      
smoked gouda hash brown, fire-roasted fuji apples............ 29.95

By Sea...
PEPPERCORN CRUSTED SALMON*
pan-roasted, gochujang pepper crust, herb rice,
green cabbage, red pepper, scallions, carrots, 
sesame soy glaze, lemon butter sauce................................. 29.95

SHRIMP & SCALLOP SCAMPI
pan-seared, shallots, garlic butter, white wine, broccoli,  
pecorino, lemon, angel hair pasta....................................... 26.95

SHORT RIB MAC & CHEESE
braised short rib, cavatappi pasta, four cheese, onions,
wild mushrooms, onion strings, chives............................ 25.95

MEDITERRANEAN SHRIMP PASTA
grilled shrimp, roasted red peppers, garlic spinach, 
kalamata olives, oven roasted tomatoes, shallots, 
basil, white wine, angel hair pasta, feta cheese. ..................... 24.95

PARMESAN CRUSTED WALLEYE
canadian walleye, panko, herb & parmesan crusted,
herbed rice pilaf, parmesan broccoli, tartar sauce................ 29.95

JAMBALAYA
shrimp, scallops, andouille sausage, bell peppers,            
crushed tomatoes, dirty rice.............................................. 29.95

New Year’s Classics

AD  ADD SOME LOVE:  5oz Lobster Tail / 20  Jumbo Grilled Shrimp  / 8  Crab Cake  / 10  Grilled Scallops  / 13.50

BRAISED SHORT RIB LINGUINI
wild mushrooms, oven dried tomatoes, demi cream sauce... 29.95

MINUTE CHICKEN
panko, herb & aged parmesan crusted breast, 
angel hair pasta, wild mushrooms, shallots,
capers, lemon butter sauce. .......................................... 22.95

BRIE BURGER*
brie cheese curds, blackberry jam, roasted jalapeño, 
candied bacon, brioche bun, choice of side..................... 16.95

PRIME RIB FRENCH DIP
caramelized onion sauce, au jus, gruyere cheese,
toasted french roll, choice of side........................................20.95

ROTISSERIE CHICKEN
half woodfired chicken, hand mashed potatoes, 
grilled asparagus, chicken jus..............................................26.95

Ready, Set, Go!
SPICY CHICKEN MEATBALL
red & white sauces, pecorino. ...............................................6.50

CALAMARI
light breading, jalapeño, scratch cocktail sauce.................. 15.95

BRIE CHEESE CURDS
light crispy batter, lingonberry ketchup................................. 11.95

WINGS
lightly fried, garlic butter, fresh herbs, pecorino,
choice of buffalo or chipotle ranch...................................... 15.95

BURRATA
crispy prosciutto, mission fig & port-dried cranberry        
compotes, pistachio, sea salt, olive oil, naan. .................. 14.95

CRAB CAKES 
mustard sauce, lemon................................................................ 24.95

CRISPY SHRIMP DEVILED EGGS* 
exactly as it sounds, five deviled eggs.......................................10.95

BOURSIN ARTICHOKE DIP
creamy, crispy parmesan crust, 
garlic spinach, chili flakes, tortilla chips. ..................................14.95

SWEET & SALTY PIZZA 
white sauce, shaved prosciutto, fresh mozzarella, chives,
caramelized onions, balsamic reduction............................... 14.95

MARGHERITA PIZZA
red sauce, roma tomatoes, fresh mozzarella, fresh basil. ..... 13.95

STEAK FRITES PIZZA
garlic cream sauce, tenderloin, caramelized onions, steak 
sauce, crispy potatoes, chives............................................ 14.95

if you have any food allergies or special dietary restrictions, please notify your server & we will do our best to accommodate your dietary needs
*consuming raw or undercooked meats, poultry, seafood, fish, shellfish or eggs may increase risk of food borne illness

we respectfully request you limit your dining experience to two hours or less
gratuity of 20% may be added to parties of 8 or more

gluten friendly option available
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