


Dinner Entrées

* Filet Mignon 8 oz 46........................................................................................................................................
Hand Cut Filet Fire Grilled & Topped w/ Browned Butter

* Lobster Ravioli 38................................................................................................................................................
North Atlantic Lobster Stuffed Ravioli, Tossed in a Lobster Vodka Sauce

* NY Strip 38.......................................................................................................................................
Hand Cut 12 oz New York Strip Lightly Seasoned Fire Grilled & Topped w/ Browned Butter

Crab Cakes 36............................................................................................................................................................
Jumbo Lump Crab Cakes Made Maryland Style Browned In Butter & Served w/ Crab Cream Sauce

Asian Fusion Wild Salmon 34...................................................................................................................................
Wild Caught Salmon Pan Seared w/ an Asian Inspired Lemon Soy Glaze Served Over a Porcini Mushroom Risotto

* Ahi Tuna 36...................................................................................................................................................
Sushi Grade Ahi Tuna Steak Crusted in Black Pepper & Flashed Seared to  Rare, Topped w/ a Soy Glaze

Seared Alaskan Halibut 40....................................................................................................................................
Wild Caught Alaskan Halibut Seared w/ a Golden Crust Served Over a Tomato Risotto Topped w/ a Lemon Butter

Chicken Piccata 29................................................................................................................................................
Classic Piccata w/ Lightly Dusted Chicken Breast Sautéed in a Lemon Caper White Wine Sauce & Served w/ a Side of Linguine Pasta

Chicken Marsala 29.................................................................................................................................................
Classic Marsala w/ Lightly Dusted Chicken Breast Satueed in a Marsala Mushroom Sauce & Served w/ a Side of Linguine Pasta

Stuffed Shrimp 36...................................................................................................................................................
Jumbo Shrimp Stuffed w/ Our Crab Cake, Baked & Topped w/ Lemon Butter

Chicken Fettuccini  Alfredo 28...............................................................................................................................
House Fettuccini Alfredo Topped w/ a Grilled Chicken Breast

Sub: Shrimp $6 | Salmon $8

at Oasis Golf Club

* Lamb 46........................................................................................................................................
New Zealand Marinated Lamb Chops Grilled To Your Liking & Served w/ Rosemary Apple Mint Jelly

Dinner served with side House or side Caesar Salad, Seasonal Vegetable and a choice of Baked or Garlic Mashed Potato

Pasta dishes served with side House or side Caesar Salad & Garlic Bread.

Seared Sea Scallops 44..............................................................................................................................................
Jumbo Sea Scallops Seared to a Golden Brown, Topped w/ Our Garlic Lemon Butter

Penne Ala Vodka 26................................................................................................................................................
House Made Parmesan Vodka Sauce, Tossed w/ Penne Pasta    Add Chicken . . 7    Shrimp . . 8    Salmon . . 9. . .

Á La Carte Sides

Tumbleweed Onion Straws 7.................................
Thin Shaved Onions, Marinated & Dusted in Seasoned Flour, 
Fried to a Golden Brown

Button Mushrooms 6...............................................
Fresh Button Mushrooms Sautéed in a Garlic Jus

Baked Potato 5..................................................
Served w/ Butter & Sour Cream

Garlic Mashed Potato 5...........................................
Roasted Red Peppers Mashed in a Garlic Herb Butter

Seasonal Vegetables 4..............................................
Mix of Seasonal Vegetables

Consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk of food borne illness.*
Split Plate Charge - $5.00
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