
Appetizers
Oyster rockefeller

Prime select Long Island oysters  
stuffed with spinach & Pernod

$12.00

Chilled jumbo  
gulf shrimp cocktail

Accompanied by a spicy cocktail sauce
Remoulade on request

$12.00 

Classic escargot 
Sizzling in garlic & parsley butter

$10.00

New england style  
crab cakes

2 Medallion pan seared jumbo lump crab cakes
$14.00

Point judith calamari
Sautéed or lightly breaded

$10.00

Long island oysters  
on the half shell

Horseradish spiked cocktail sauce 
$10.00

Boursin cheese stuffed 
artichoke hearts

Béarnaise sauce
$10.00

Coconut gulf shrimp
Tomato remoulade

$12.00

Shrimp dejonghe
Sautéed shrimp with a garlic wine breadcrumb topping

$12.00

Soup & 
salads

Chef’s soup of the day
Prepared fresh daily

$6.00

Baked onion soup
Garlic croutons & Swiss cheese

$6.00

Classic “wedge” salad
Iceberg lettuce, tomatoes, red onion  

& choice of dressing
$6.00

Caesar salad
Hearts of romaine lettuce, toasted croutons,  

garlic-anchovy dressing & aged Romano cheese
$6.00

Hollywood bowl
Mixed field greens & garden fresh vegetables  

with our own peppercorn cream dressing
$6.00

Chopped salad
Romaine, iceberg lettuce, tomatoes, green onions, 

hard boiled eggs, bacon, peppercorn cream dressing
$6.00

Alla caprese
Sliced roma tomatoes, red onion & fresh 

mozzarella cheese drenched in basil vinaigrette
$8.00 

Choice of dressing:
 Italian, French, thousand island, bleu cheese, 
ranch, honey mustard, caeser, oil & vinegar  

& our signature house dressing – peppercorn cream

Sides
Jumbo Baked Potato

Baked Sweet Potato & Maple Butter
Broccoli

Lyonnaise Potatoes
Asparagus

Hash Browns
Garlic Mashed Potatoes
Spinach & Mushrooms
Sautéed Mushrooms

$6.00 Per selection

Steaks  & chops 
New york strip steak

U.S.D.A. Prime 
$42.00 

Classic porterhouse
U.S.D.A. Prime

$46.00

Petite lauren
Petite Brazilian tail & tenderloin medallions

$32.00

U.S.D.A prime rib
18 Oz. • $32.00 

Filet mignon 
8 Oz. • $32.00           12 Oz. • $41.00

Cajun ribeye
U.S.D.A. Prime, served on Louisianna hash browns

$40.00

T-bone steak special
20 Oz. Steak lover’s dream with garlic mashed  

& choice of salad
$30.00 

Colorado lamb chops
Three chops with duchesse potatoes

$36.00

Steaks can be prepared with peppercorn,  
Cajun seasoning, Béarnaise sauce, maitre d’ butter  

or crumbed Gorgonzola... $5.00

Fish
Shrimp Alexander
With rice pilaf & buerre blanc sauce

$26.00 

Chilean sea bass
Sesame encrusted on a bed of bok choy with citrus soy

$28.00
 

North atlantic  
salmon fillet

Grilled with honey mustard glaze 
$26.00 

Cold water lobster tail
Broiled, served with drawn butter

$60.00 

Crab legs
Steamed Alaskan King

$54.00

Chef Lappay’s Bistro
Chicken 
teriyaki

With asparagus tempura 
served with jasmine rice

$24.00 

Chicken 
reggino 

Parmesan crusted chicken 
breast over rigatoni  

with vegetables 
$24.00 

Chicken 
vesuvio 

Breast of chicken sautéed 
with garlic, white wine & 
oven roasted potatoes

$24.00

Chicken 
parmesan

Homemade herb breading 
& served with fettuccini 

$24.00

Fairbanks barbeque ribs
Dry rub marinated & smoked, a secret Fairbanks recipe.

$26.00 

Bella Pasta
Shrimp Alfredo

Prosciutto-basil cream sauce, with Gulf Coast shrimp
$28.00 

Tuscan nicole penne
Classic country mix of prosciutto & shitake 

mushrooms with chicken breast
$24.00

Seafood diavalo
Shrimp, scallops, mussels & clams  

served over a bed of linguini
$28.00

Veal parmesan
Lightly breaded served with linguini

$28.00 
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