
 

                                                                                                                                                                                                                                                                                                                                                                     

 

 

 

 

 

Plated Entrée’s 

All Dinner Entrees Served with Tossed Mixed Green Salad, Choice of Two Dressings,  

Chef’s Selection of Fresh Seasonal Vegetables and Fresh Baked Bread and Butter.  

There is an additional $2.00 charge for more than two entrée choices. 

 

1. Turf & Surf: 4oz Beef Tenderloin 

& Half Lobster Tail with Panco 

Crusted Pear Potato and Béarnaise 

Sauce. $27.95 

 

2. Certified Black Angus Prime Rib 

House Hickory Smoked with Baked 

Potato. 12oz $25.95 

 

3. Beef Tenderloin with Yukon Gold 

Garlic Mashed Potatoes and 

Mushroom Demi-Glace. 6oz $25.95 

or 8oz $27.95 

 

4. Marinated Beef Strip Loin with 

Parmesan Crust and Yukon Gold 

Garlic Mashed Potatoes. 12oz 

$24.95 
 

5. TCI Ribeye Steak with Herb 

Butter, Demi Glace Sauce and 

Yukon Gold Garlic Mashed 

Potatoes. 12oz $25.95 

 

6. Certified Black Angus Top Sirloin 

with Bourbon Steak Sauce and 

Roasted Red Potatoes. 8oz $21.95 

 

7. Oak View Duet: 4oz Beef Filet 

and Two Bacon Wrapped Shrimp 
with Pansu Risotto and Béarnaise 

Sauce. $25.95 

 

8. Herb Encrusted Lamb Chops with 

Rosemary Mint Jus and Vin D 

Blanc Gratin. $23.95 

 

9. Salmon Filet with Tarragon Aioli 

Sauce and Parmesan Mashed 

Potatoes. 8oz $21.95 

10. Shrimp Tomba: Sautéed Shrimp 

with Basil, Tomato Garlic Crudo 

and Wild Rice Pilaf. $20.95 

 

 

11. Pork Chop with Rosemary Mashed 

Potatoes and Tomato Mushroom 

Ragout. 9oz $21.95 

 

12. Bacon Wrapped Pork Loin with 

Yukon Gold Garlic Mashed 

Potatoes and Apple Cider Butter 

Sauce. 10oz $22.95 

 

13. Pork Tenderloin with LigonBerry 

Gelee and Herb Roasted Potatoes. 

6oz $20.95 

 

 

14. Chicken Cordon Bleu with Ham, 

Provolone Cheese, Hollandaise 

Sauce and Herb New Potatoes. 

$22.95 
 

15. Chicken Marsala with Mushroom 

Cream Sauce and Yukon Gold 

Garlic Mashed Potatoes. 6oz $21.95 

 

16. Chicken Provencal with Basil 

Tomato Sauce, Asiago Cheese and 

Garden Rice. 6oz $22.95 

 

17. Vegan Pasta: Penne Pasta with 

Sautéed Vegetable Medley, Basil 

Tomato Crudo, Tofu and Edamame. 

$19.95 

 

18. Vegetable Grill Medley with 

Roasted Bell Pepper Orzo and 

Asiago Cheese. $19.95 
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