
Sandwiches come with your choice of onion crisps or fries.

Tuscan Chicken - $23
grilled chicken breast on garlic bread topped with grilled 
mushrooms, onions and sundried tomato basil beurre blanc

Filet Mignon - $29
8 oz hand cut filet mignon grilled and served with bearnaise

New York Strip - $29
one pound hand cut New York Strip grilled
Ribeye - $25
14 oz hand cut ribeye grilled

Blue Cheese Filet - $33
8 oz filet mignon topped with carmelized onions and blue 
cheese

Tuscan Filet - $33
8 oz filet mignon grilled and served on garlic bread with 
grilled mushrooms, onions and sundried tomato basil beurre 
blanc

Prime & Lobster - $49
FRIDAYS AND SATURDAYS ONLY
queen cut prime rib & half pound lobster tail

Caribbean Pork Chops- $23
Two chops rubbed with soy sauce &  Caribbean Spice, 
grilled and served with mango chutney

Prime Rib
10 oz Queen Cut - $20
14 oz King Cut - $25
FRIDAYS AND SATURDAYS ONLY
slow roasted and served with au jus and horseradish sauce

Prime & Shrimp - $39
FRIDAYS AND SATURDAYS ONLY
queen cut prime rib & 4 Honey Chipotle glazed shrimp

Mahogany Salmon - $23
8 oz filet of salmon with grain mustard, pepper, brown sugar 
and topped with onion crisps

Bronzed Salmon - $23
8 oz filet of salmon bronzed with  Seafood Spice and topped 
with garlic beurre blanc

Lobster Tail - $39
8 oz cold water lobster tail broiled and served with drawn 
butter and lemon

Surf ‘N’ Turf Kabobs - $29
Skewers of 4 shrimp and ½ pound of beef tenderloin.  
Served with lemon, ginger sauce, and jasmine rice

Honey Chipotle Shrimp - $23
four jumbo shrimp grilled with a honey chipotle glaze

Entreés come with fresh bread, and your choice of Baked 
Potato Soup or mixed greens salad, and your choice of baked 
potato, jasmine rice, loaded mashed potatoes, fries, or onion 

crisps.
Upgrade to Au Gratin Potatoes for $2

ENTRÉES

All-American Burger - $9.99
½ pound ground chuck with American cheese, lettuce, 
tomato, and dill pickle

BBQ Gouda Burger - $11.99
½ pound ground chuck with bacon, smoked gouda, & BBQ 
sauce

Big Island Burger - $10.99
1/3 pound spicy chicken burger topped with Big Island Slaw 
and mango mayo

Bleu Burger - $11.99
½ pound ground chuck with  Blue Cheese crumbles, blue 
cheese dressing, and topped with onion crisps

SANDWICHES

GRazing 101
$13    Per Person

Food Guru’s Chicken Lips 
Grilled Pepperoni & Portobello Pizza

Mediterranean Salad
Big Island Burgers

Big Ass Ice Cream Pie

Advanced GRazing
$21    Per Person

Food Guru’s Chicken Lips 
Lobster Lobster

Super Duper Shrimp on a Stick
Grilled Pepperoni Portobello Pizza

Mediterranean Salad

Ultimate GRazing
$39    Per Person

Food Guru’s Chicken Lips 
Mediterranean Salad

Tomato Pesto Bruschetta
Petite Filet Mignon
Mahogany Salmon

Caribbean Pork Chops
Big Ass Ice Cream Pie

Chocolate Bayou Cake
Food Guru Cheese Cake

4 person minimum for GRAZING

99

99

99

GRAZING

Gratuity of 18% will be added to all parties of 7 or more.  10% charge on all to go orders

Sesame Seared Ahi Tuna - $22
lemon, wasabi, pickled ginger and soy sauce.  Served rare.

Shrimp Scampi - $22.99
4 jumbo shrimp baked and topped with garlic butter sauce.

Sea Scallops - $22.99
jumbo scallops broiled and topped with garlic beurre blanc

Angel Hair pasta carbonara- $16.99
satueéd onion, garlic, bacon, ham, peas  tossed in a light 
alfredo sauce



SIDES
fresh spring asparagus - $5.99
steamed and served with bearnaise

fresh Brocolli - $5.99
steamed and served with bearnaise

Loaded Mashed Potatoes - $3.99
topped with garlic beurre blanc, jack cheddar cheese, bacon, 
and scallions

Baked Potato - $2.99

Jasmine Rice - $2.99

Mushroom Risoto - $2.99

Food Guru Cheesecake - $7
served with tri-berry sauce and lots of whipped cream

Oreo Cheesecake - $7
served on vanilla custard sauce and topped with lots of 
whipped cream

Chocolate Bayou Cake - $8
layers of chocolate cake and chocolate mousse with creme 
de cacao cream, whipped cream and hot chocolate ganache

Big Ass Ice Cream Pie - $12
chocolate, strawberry, and vanilla ice cream pie  on oreo 
crust.  Topped with whipped cream, strawberries, pineapple, 
pecans, and drizzled with chocolate, strawberry, and 
caramel sauces.

Half Ass Ice Cream Pie - $7
half as big, half as bad…

DESSERTS

Fresh Squeezed jUICES
Orange or Grapefruit Juice - $3 	   
Pineapple Juice - $3.50                                         
Lemonade, Arnold Palmer - $2.50
   	                        
Panna, San Pellegrino - $2.50
 	                                                      
Pepsi, Diet Pepsi, Mountain Dew - $2.00
Coke, Diet Coke - $2.00                     	                    

Coffee*, Tea*  $2.00	                                                                       
*Free Refills

BEVERAGES

Chicken Lips
Single Lip - $3  •  Four Lips - $12

Thirteen Lips - $32  •  Twenty Five Lips - $52

Lobster Fried Lobster
1 pound - $49  •  ½ Pound $29
cold water lobster tail cut into chunks.  No shell.  No 
breading.  Served with ginger sauce, drawn butter & lemon.

The Lip Pizzadilla - $13
grilled pizza crust, homemade blue cheese dressing, 2 lips, 
jack cheddar cheese, baked and topped with lettuce & 
tomato, folded and finished with a drizzle of ranch.

Super Duper Shrimp On A Stick (4) - $14.99
jumbo shrimp, red curry cream cheese and cilantro wrapped 
in a spring roll and served with plum and kazu sauces.

Shrimp Cocktail (4) - $9.99
jumbo shrimp with cocktail sauce

Calamari - $10
freshly breaded, served with tomato caper aioli

Sesame Seared Ahi Tuna - $15
lemon, wasabi, pickled ginger and soy sauce.  Served rare.

Spinach & Three Cheese Dip - $10
with tortilla chips.  Topped with sour cream, bacon, and red 
onion.

Grilled Pepperoni Portobello Pizza - $12
spinach cream sauce, pepperoni and grilled portobellos

Tomato Pesto Bruschetta - $10
basil pesto, tomatoes, mozzarella

APPETIZERS

Portobello Mushroom Fries - $10
tempura battered and fried, served with ranch dressing

Onion Crisp Tower - $6
thinly sliced fried onion crisps served with kazu sauce

Fry tower- $6
shoestring fries served with kazu sauce

Baked Potato Soup - $4 cup  •  $5 bowl
topped with bacon, jack cheddar, and scallions

Blue Cheese Wedge - $3/$7
¼ head iceberg lettuce with blue cheese dressing, blue 
cheese crumbles, tomato, and green onion

Mediterranean salad - $2/$4
mixed greens, kalamata olives, cucumbers, tomatoes, carrots, 
red onions, pine nuts, balsamic vinaigrette and parmesan
Mixed Greens Salad -$4
mixed greens, carrots, tomato, cucumber, and your choice of 
blue cheese, ranch, italian, 1000 island, or french dressing.

SALADS & SOUP

Bread is available with salad, soup, and appetizers for
$3 per half loaf

Gratuity of 18% will be added to all parties of 7 or more.  10% charge on all to go orders

Chop Salad - $2/$4
julienne iceberg lettuce, spinach, and radicchio tossed with 
red onions, mushrooms, green olives, bacon, eggs, hearts 
of palm, croutons, blue cheese and lemon basil dressing.  
Served with cherry tomatoes and topped with onion crisps

Chicken Lip Salad - $11.99
mixed greens, cucumber, tomatoes, topped with 2 chicken 
lips and Blue Cheese Vinagrette deassing


