
obsidian dining room
dinner

* "Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness"
If you have food allergies, please inquire with your server regarding ingredients of menu items

Prices do not reflect taxes, a 2.25% utility fee or gratuities. A 15% gratuity is added for parties of 8 or more. 
If you feel our service does not justify such an act, please let us know

Spinach Artichoke Dip  chopped artichoke hearts, spinach, parmesan cheese, 
sour cream, grilled garlic pita  8.50

Hummus Plate  diced cucumber, tomato, grilled garlic pita  7.95

Roasted Tomato and Fresh Mozzarella Ravioli  egg chive and 
tomato doughs, fresh mozarella cheese filling  11.95

Buffalo Wings  celery, bleu cheese dressing  9.95

Cajun Shrimp  andouille grit cake, cream sauce  11.95

Corn Chowder  Cup  4.25    Bowl  5.95

Caesar Salad  romaine, croutons and Caesar dressing  6.50/8.50

House Salad  salad dressings include: ranch, bleu cheese, thousand island, vinaigrette, 
fat-free honey Dijon mustard, oil & vinegar, balsamic-parmesan vinaigrette and huckleberry vinaigrette  4.75  

Salad Toppers  Add Grilled Shrimp  6.00  •  Add Sliced Broiled Chicken  4.00

menu items made with sustainable and/or organic ingredients

dinner  selections
Our dinners are served with sliced baguette and flatbread.  For a lower carb option, whipped cauliflower may be substituted for potato

STARTERs 

	 Natural Prime Rib Au Jus  buttermilk-mashed potatoes, seasonal vegetable 
	 7 oz  18.75  •  10 oz  21.95  •  14 oz  25.50

Wild Alaska Salmon*   This salmon comes from a fishery that has been 
independently certified to the Marine Stewardship Council's standard for a well-managed and sustainable fishery. 
www.msc.org  sesame ponzu glaze, crystallized ginger, chili garlic lo mein, seasonal vegetable    4 oz/6 oz market price

Elk Burger*  eight-ounce farm raised elk, grilled black pepper parmesan roll, french fries, choice 
of two toppings - mushrooms, bacon, green pepper, American, cheddar, Swiss, pepper jack or bleu cheeses  14.00  
Additional toppings  .75 each 

Natural Beef Tenderloin  six-ounce, roasted red pepper cream sauce, buttermilk-mashed 
potatoes, seasonal vegetable  30.00

Rack of Lamb  sautéed spinach leaves, buttermilk-mashed potatoes  24.95

Grilled Pork Chop  apple cinnamon glaze, buttermilk-mashed potatoes, seasonal vegetable  16.25

Linguine with Spicy Peanut Sauce   
spicy peanut sauce, diced cucumber, red pepper, chopped peanuts   
6 oz pasta 10.95  •  9 oz pasta 14.95   •  Add Grilled Shrimp 6.00  •  Add Sliced Broiled Chicken 4.00

Polenta Fritter  grilled garden vegetables, portabella mushroom, red onion, zucchini, 
yellow squash, roasted red pepper, balsamic glaze  15.95

Grilled Honey Lime Shrimp  honey lime glaze, herb vegetable couscous, 
seasonal vegetable  19.95

Rotisserie Chicken  herb-roasted half chicken, buttermilk-mashed potatoes, seasonal vegetable  17.50

Gluten-Free Pasta
 Available on Request[ ]


