$56 | Dinner
FIRST COURSE

Choice of one-

Yukon Gold Leek Soup (VEG,GF)

Creamy Yukon Gold Potatoes, Leeks, Chives

Council Oak Caesar Salad

Romaine, Caesar Dressing, Parmesan, White Anchovies, Croutons

Council Oak Chopped Salad

Iceberg, Romaine, Ranch, Tomatoes, Eggs, Cheddar, Onions,
Cherrywood Smoked Bacon

SECOND COURSE

Choice of one-
Josper Roasted Halibut
with Puttanesca Sauce
60z Midwest Grain-Fed Filet

with Maitre d’ Butter

100z Dry Aged Bone-In New York Strip

with Maitre d’ Butter

Upgrade to a 240z Ribeye for $40
Upgrade to a 240z Porterhouse for $35

Add a 50z Lobster Tail to any entrée for $30
Add 2 Sea Scallops to any entrée for $24

Choice of 1 side:
Baked Potato (Loaded +$2), Whipped Potatoes,
Creamed Spinach, Grilled Broccolini

THIRD COURSE
Carrot Cake

Our twist on a classic featuring Carrots, Pineapple, Raisins,
Nutmeg, Ginger, Vanilla with Cream Cheese Icing and Coconut
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