Rubaigat Menu

“A Book of Verses underneath the Bough,
A \Jug of Wine, a | oaf of Pread--and T hou
Beside me singing in the Wilderness-
Oh, Wilderness were FParadise enow!®

~Kubaigat of Omar Klﬂamjam

Startcrs Sou!:) & Salacl

r Garlic Stcak [ries 6.95 (E_aclﬁ entrée comes with your

Tossecl in olive oil, fresh gar!ic, & Pars]eg choice of one of the Fo”owing)
Alacarte 4.95

wa SUﬂ Dried T omato Ar’cichoke DIP 7.95 Ta‘(e home any dressing 4.95

Served with warm Pi’ca Poin’cs

House salad- changes c{aily using the
Tiger Shrimp WraPs 8.95 freshest ingreclients; our own vinaigrette
Kice noodle wrap; strawberrg - chipot]e
dipping sauce (Caesar salad- romaine, parmesan,

croutons, our own Caesar dressing

o House ~ Madc Crab Salac; 8.95
Servecl with crackers Le’ctuce weclge~ iceberg lcttuce, bacon,

tomatoes, hardboiled egg, homemade dressing
Baked Brie 9.95
Hucueberrg , leek, &gol&en raisin brandg sauce Soup of the Da5~ ask your server for details

E_ntrces

(A” entrees are served with your choice of house sa]ad, Caesar, lettuce wedge, or souP)

Fasta Rubaigat ]9.95
Our signature pasta c{ish; shrimp, sca“ops, & crabmeat

served over lemon Parsleg linguini with our homemade alfredo sauce

= *Gr{!]ed Bee]c Medallions 23.95

5un~c§ried tomatoes, mushrooms, bacon; smashed Potatoes; marsala peppercorn demi- glaze

e Cranberrﬂ Chickeh 17.95

B]ue cornmeal crust, cranberrg & Dﬁon honeg mustard sauce; rice mcc”eg

Spring Chickcn “PotFie” 1995
K/dgctopAcres Pu”ed chicken; creamy vegetab]e gravy

- Frosciutto Wrapped Chilean SeaPass 2495

Fan seared, fresh asparagus, balsamic reduction; Pearl couscous

Fizza of the Da9 12.95
Changes dailg; ask your server for details



Lamb Gnocchi 27.95

Dr/)[t/ess /‘7///5 /:arm ]amb, gnocci—]i, asparagus, roma tomatoes, red onion, Pesto sauce

2 (rilled Angus TOP 5ir|oin 27.95
Certhciecl Angus Bee}cg fresh asparagus; smashed Potatoes

= Add a gri”edjumbo s]—n‘imp skewer 6.95 **Add a snow crab cluster 9.95

[talian Sta”ion FPasta 7995
SPinach, Pcppcroni, mozzarella & garlic stuffed sausage;

peppers, onions, mushrooms, marinara sauce

2*Grilled Yellowfin T una Steak 2095

Ci]antro, black bean & broccoli s!aw, lemon vinaigrette; fresh asparagus

Salmon Meatba” Greek Fasta 20.95

Artichokes, sun dried tomatoes, red onions, kalamata o]ives;

(Garlic - white wine olive oil sauce; feta cheese

»*Duroc D'H Aged Fork Ribegc 23.95

Feach, leck & pecan chutney; smashed Potatoes

Mushroom Stuged anil 2395

Natural reduction with truffle oil; rice medleg

- *Kocé Cca/arKancﬁ Burger 1495
Canadian baconj Pineapple, onion rings, American cheese, hickorg bbq sauce; kettle cl'lips

- Blackened Mahi Mahi 7995
Cucumber dill aioli; rice mec”eg

5p//t P/a te Cllza/gc $6.95. 7—/1/}5 includes 5a/aaf starch and vegctazé/@.

= Signifies gluten free or can be prepared gluten free menu item

F!ease advise your server of any food a”ergies.
We cannot be responsible for medium well or well done entrees.

7 hank you for su/D/Dortl}vg this /oca//ﬂ owned business and we look forward to seeing you again soon!

onsuming raw or undercooked mea S, poultry, searood, sne is ,ore s may increase your risk ot too orne illness
* g dercooked meats, poultry, seafood, shellfish, or eggs may your risk of food borne il

An18% gratuity will be added to Partics of cight or more to ensure quality service.
As a small business, we greatly aPPrcciatc payment via cash or check; howcvcr, we glac”g accept Visa, Master(_ard, and

American Exprcss. T hank you!

We would like to thank the local farmers that we have built a relations!ﬂip with:

Rock Cedar Ranclﬁ, River Root Farm, Fatcl’lwork Green ]:arm, Tl‘le rﬂerbal Turtle,
Ridgetop Acres, Wapsie Frocluce, and the Decoralﬁ Farmers Market



