Oysters on the Half Shell* (3) GF 7.95
traditional horseradish-cocktail sauce, lemon

Oysters Rockefeller* (3) GF 8.95
spinach, bacon, hollandaise, Pernod

Jumbo Shrimp Cocktail (3) GF 9.95
traditional horseradish-cocktail sauce, lemon

Shrimp Lejon (3) 10.95
bacon wrapped, horseradish, remoulade

Firecracker Shrimp (3) 9.95
spicy red chile sauce

Shrimp Trio (3) 9.95
shrimp cocktail, shrimp Lejon, firecracker shrimp

Caviar Sampler* 11.95
habafiero, citrus, wasabi and traditional black caviar,
lahvosh, créme fraiche, diced onion, capers, diced
hardboiled egg

Prosciutto Wrapped 9.95
Diver Scallops (2)
creamy risotto, balsamic reduction

Crispy Calamari 8.95
chipotle pico de gallo

Kobe Beef Stuffed Mushrooms (5) 9.95
mushroom ragout

Tracy’s Carpaccio* 10.95
paper thin filet mignon, parmesan, red onion,
extra virgin olive oil, diced hardboiled egg, capers

Emery’s Beef Wellingtons (3) 11.95
puff pastry wrapped tenderloin of beef,
Madeira demi-glace

Escargot Chablisienne 9.95
baked petit-gris snails, white wine, butter,
garlic, parsley

Janoff’s Soup of the Day 5.95

Field Greens Salad GF 495
field greens, Willcox tomatoes, red onions,
choice of dressing

McMahon’s Salad 7.95
mixed greens, fresh corn, peppers, avocado,
black beans, southwestern ranch

Caesar Salad 6.95
hearts of romaine, aged parmesan, croutons

Wedge of Iceberg 6.95
bleu cheese dressing, diced Willcox tomatoes,
chopped bacon



