
WEEKLY
SPECIALS

TUESDAY: SENIOR DAY SPECIAL

FIRE STACK MELT - $26

GRILLED 8 OZ BALL TIP SIRLOIN, THINLY SLICED AND STACKED WITH 
ROASTED RED PEPPERS, CARAMELIZED ONIONS, JALAPEÑOS, AND 
MELTED GRUYÈRE CHEESE. FINISHED WITH SMOKY CHIPOTLE AIOLI AND 

FRESH ARUGULA ON A TOASTED HOAGIE ROLL. CHOICE OF SIDE

WEDNESDAY: LOCAL DAY SPECIAL

SMOKEHOUSE COMBO – $26

BOLD TRIO OF HOUSE-SMOKED BRISKET, GRILLED KIELBASA SAUSAGE, 
AND BBQ-GLAZED CHICKEN—BRUSHED WITH OUR HOUSE SWEET 
& SMOKY SAUCE AND SEARED TO FINISH. SERVED WITH CREAMED 
CORN WITH JALAPEÑO, GARLIC MASHED POTATOES, AND A WARM 

BUTTERMILK BISCUIT WITH HONEY BUTTER.

THURSDAY: SEAFOOD SPECIAL

PACIFIC CRUNCH COMBO – $20
A golden trio of battered cod fillet, crispy coconut shrimp, 
and breaded clam strips. Served with Old Bay–seasoned fries, 
citrus slaw, house tartar sauce, and cocktail sauce.

Add a cup of homemade clam chowder for just $2

FRIDAY: PRIME RIB SPECIAL

Market Price $ | Available in 8 oz, 10 oz, or 12 oz cuts

Herb-Crusted Prime Rib Roast Served with rich beef au jus, 
creamy horseradish, seasonal vegetables, and your choice of 
side.

Slow-roasted. Hand-carved. A Friday tradition.

SATURDAY

BRISKET TRAIL TACOS $21

Hit the flavor trail with three warm flour tortillas loaded 
with tender smoked brisket, shredded cilantro lime cabbage, 
pickled onions, cotija cheese, and a zesty chipotle-lime crema. 
Garnished with fresh cilantro and served with lime wedges.

Comes with your choice of side. 


