
W E E K L Y  H A P P E N I N G S

‘THREE COURSE’  PRIX FIXE DINNER MENU $49 PP
AVAILABLE WEDNESDAYS  |   4:30PM-6:00PM

ORDER MUST BE PLACED BY 6:00PM

S u n s e t  M e n uS u n s e t  M e n u

W A G Y U  M E A T B A L L S  
sunday sauce,  creamy polenta ,
stracc iate l la  cheese

C R I S P Y  B R U S S E L S
bacon,  apple ,  goat  cheese,  ch ipot le
b lackberry  v ina igrette A N Y  S O U P  O R  S A L A D

L O B S T E R  T A C O  ( + $ 6 )
chi l i  butter  poached lobster  meat ,  bas i l
guacamole,  p ineapple  p ico,  sa lsa  verde,
sp icy  popcorn

C H I C K E N  B R U S C H E T T A
cr i spy  or  gr i l led  ch icken breast ,  f resh  mozzare l la -  tomato

red onion p ico,  bas i l ,  ba lsamic  g laze ,  potato  croquette  

D e s s e r tD e s s e r tD e s s e r t
G E L A T O  O R  S O R B E T

A p p e t i z e r sA p p e t i z e r sA p p e t i z e r s
C H O O S E  O N E

M a i nM a i nM a i n

* T H I S  I T E M  M A Y  B E  S E R V E D  U N D E R C O O K E D .  C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S ,
E S P E C I A L L Y  I F  Y O U  H A V E  C E R T A I N  M E D I C A L  C O N D I T I O N S .  B E F O R E  P L A C I N G  Y O U R  O R D E R ,  P L E A S E  I N F O R M  Y O U R  S E R V E R  I F  A  P E R S O N  I N  Y O U R  P A R T Y  H A S  A  F O O D  A L L E R G Y .

C H A D W I C K S  I S  N O T  A  G L U T E N - F R I E N D L Y  E N V I R O N M E N T

C H E F  O W N E R   A R T  G U S T A F S O N  

C H O I C E  O F

T U E S D A Y

BUILD YOUR OWN
SURF & TURF
$69 PRIX FIXE

W E D N E S D A Y

WINE DOWN: 
30% OFF SELECT

BOTTLES OF
WINES

T H U R S D A Y

7PM LIVE MUSIC
&

FRIED CHICKEN
DINNER PRIX FIXE

F R I D A Y ,
S A T U R D A Y
&  S U N D A Y

PRIME RIB
DINNER

S U N D A Y
BRUNCH

12PM-3PM

inqui re  for  da i ly  se lect ion

C H O O S E  O N E

C H E F ’ S  C H E E S E C A K E

E X O T I C  M U S H R O O M  R A V I O L I
brown butter-as iago cream,  b l i s tered grape tomatoes ,

bas i l ,  porc in i  g laze  

B O N E L E S S  S T U F F E D  P O R K  C H O P
breaded,  s tuf fed with  font ina  prosc iutto  ,mushroom

madeira  demi  g lace

M A F A L D I N E  A L  R A G U
f resh  “wavy  edge”  r ibbon pasta ,  twelve  hour  bra ised ragu

of  beef  and pork ,  whipped bas i l  r i cotta


