
First Course – Choice of:
House Salad, Soup of the Day, 
Tenderloin Chili, or Steak Soup

Entrée Course – Choice of:
8 oz Filet Mignon

béarnaise sauce and choice of potato

12 oz Prime Rib of Beef
creamed horseradish, natural juices 

and choice of potato

Roasted Alaskan Halibut
heirloom tomato risotto, lemon burre blanc,

shaved asparagus & smoked almonds

Dessert Course – Choice of:
Pecan Pie  

bourbon whipped cream

Chocolate Mousse 
garnished with raspberries 

Sour Cream Cheesecake 
very berry sauce

Menu Enhancements

Caesar Salad +$6
romaine, shaved parmesan, croutons

K4 Ribeye +$20
14 oz Prime Ribeye, Arizona Raised

(2) Bourbon Shrimp +$13
candied bacon

Mushroom Skillet +$12

Arizona Restaurant Week
May 15th-23rd

$55
Served Nightly - Dine-in Only

5009 E. WASHINGTON ST, PHOENIX (602) 273-7378

Recommended Wine Pairings
6oz/9oz

Pairs with Filet
Pike Road Pinot Noir

Willamette Valley 2023
$12/$18

Trefethen “Eshcol” 
Red Blend, Napa 2022

$13/$19.50

Pairs with Prime Rib
Martin Ray “Synthesis” 

Cabernet Sauvignon Napa 2022 
$17/$25.50

Trefethen “Eshcol”   
Red Blend, Napa 2022

$13/$19.50

Pairs with Halibut
Martin Ray Pinot Noir
Sonoma Coast 2023

$14/$21

Joel Gott Pinot Gris
Willamette Valley 2022

$9/$13.50


