Starters

Grilled Bacon Wrapped Scallops 13.00
With Espresso Bourbon Barbecue Sauce

Iced Jumbo Shrimp Cocktail 14.00
Served with Piquant Cocktail Sauce

Escargots Stuffed Mushrooms 12.00
Baked in Garlic Herb Butter and
Served with Melted Provolone Cheese

Benedictine Blue.

Deep Fried Coconut Jumbo Shrimp 12.00

Served with Mango Chili Mayonnaise
Balsamic Vinaigrette

Steak, Chops & Prime Rib

Oysters Rockefeller 14.00
East Coast Oysters with Sautéed Spinach and Cream Sauce

Fire Baked Onion Flat Bread 11.00
Home Pulled Dough with Caramelized Onions and Crumbled

Warm Spinach and Artichoke Dip 11.00
Served with Grilled Garlic Pita Bread

Italian Mozzarella & Vine Ripened Tomatoes 11.00
Served with Warm Pecan Crusted Goat Cheese and

House Garden Salad 7.00
Fresh Baby Greens, Mandarin Oranges,
Cucumber, Bermuda Onions

Caesar Salad 8.00
Add Grilled Breast of Chicken 12.00

Seasonal Daily Soup 6.00
Please Ask Your Server

Classic French Onion Soup 7.00
With Gruyere Cheese

All of our Steaks and Chops are served with two of the following choices: Fresh Seasonal Vegetables, Garnished Baked
Russet Potato, Beer Battered Onion Rings, Roasted Garlic Mashed Potatoes, Lucky’s French Fries, Rice Pilaf

Veal Chop 120z: 32.00
Grain Fed Veal, Forest Mushroom Rago(it, Rosemary

Prime Rib 120z: 25.00, 160z: 30.00
Lightly Spiced and Slow Roasted, served with Yorkshire Pudding

New York Striploin 120z: 28.00, 160z: 32.00
Alberta Cut, Seasoned with Grill Rub

Cowboy Steak 160z 36.00
Prime Rib Steak Cut on the Bone with House Steak Spices

Lamb Rack 34.00
Roasted Half Rack of Australian Lamb with Dijon & Herb Crust, Drizzled with Jus

Filet Mignon 80z 32.00
Centre Cut, AAA Bacon Wrapped Tenderloin

Lucky’s Ranch and Reef 39.00
80z Grilled Tenderloin of Beef, Topped with Jumbo Garlic Shrimp

Add to entrée:

Desserts
All Desserts are $7.00 each

Pineapple Upside Down
Panna Cotta Ice Cream

Mango Cheese Cake
Mixed Berries, Chocolate Grand Marnier Sauce

Peach Cobbler
Vanilla Ice Cream

Chocolate Macadamia Nut Tart
Chocolate Hazelnut Ice Cream

Vanilla Créme Brilé and Berries

Chocolate Caramel Banana Split
With Vanilla Ice Cream, Walnuts and Whipped Cream

Broiled Cuban Rock Lobster Tail 19.00 « Jumbo Shrimp Skewer 9.00

Pan Seared Button Mushrooms 5.00 « Caramelized Onions 3.00 « Three Peppercorn Sauce 3.00 « Bearnaise Sauce 3.00 « Beef Jus 2.00

Seafood, Pasta, Chicken & Ribs

Atlantic Salmon 24.00
Miso and Maple Glazed, Served with Mashed Potato & Baby Bok Choy

Halibut 25.00
Seared Halibut wrapped with Prosciutto with Mashed Potato, Vegetable
and Cherry Tomato with “Puttanesca” Sauce

Baby Back Ribs 22.00
Charbroiled Pork Back Ribs Smeared with Local Whisky House Made
BBQ Sauce, Served with French Fries and Vegetable of the Day

Porcini Mushroom Ravioli 21.00
Truffle and Porcini Mushroom with Roasted Pepper Cream Sauce

Chicken alla Parmigiana 21.00
With Fresh Mozzarella, Capellini Pasta and Tomato Basil Sauce

Seafood Pasta 21.00
Jumbo Shrimp and Scallops, Shallots, Mushrooms, Teardrop Tomatoes,
Roasted Garlic, Rosé Sauce, Chipotle Pepper and Parmesan Cheese

Lobster Tail & Shrimp Sizzler 33.00
Cuban Lobster Tail and Jumbo Black Tiger Shrimp with Garlic Butter, Served
with Mashed Potato and Vegetable of the Day

Sandwiches & Pizza
All Sandwiches are served with Lucky’s French Fries

Classic Turkey Clubhouse 13.00
Fresh Sliced Turkey Breast with Bacon, Vine Tomatoes, Lettuce, Mozzarella and
Mayonnaise

Prime Rib Dip 13.00
Layers of Shaved Prime Rib, Melted Cheddar Cheese and Horseradish on Crusty
Baguette, Served with Beef Jus

Classic Burger 11.00 (Add .50¢ per topping)

8 oz Prime Rib Beef Burger with Lettuce, Tomatoes & Onions

Toppings: Bacon e 3 Cheese Mix e Hot Peppers e Dill Pickles ¢ Blue Cheese
Caramelized Onions e Sautéed Mushrooms

Gourmet Pizza 12.00
Homemade 10" Garlic Rubbed Thin Crust Pizza with Pepperoni, Mushrooms, Tomato
Oregano Sauce, Mozzarella, Parmesan Cheese

Open Daily from S5 pm-11pm

Please advise your server of any food allergies. Prices subject to applicable taxes.

Catch of the Day e Market Price
Please ask your Server for Today’s Selection

Split plate charge for our guests who desire to share a main course 6.00




