ADDETIZERS/SOUPS/SALADS

Chicken Street Tacos 5.99

Fire roasted chicken, red and green bell peppers, Serrano peppers, and sour cream.

Coconut Battered Shrimp 13.99
Sweet Shrimp, lightly battered in real coconut milk and deep fried until crispy & golden brown.

Shrimp Cocktail 15.99
Colossal Sweet Shrimp cooked in our court-bouillon (flavored broth) chilled and served
on dry ice with cocktail sauce or remoulade sauce & sliced lemon.

Rhode Island Style Calamari 8.99

Tempera-battered squid mixed with cherry peppers and baby corn all tossed in light citrus vinaigrette.

Lamb Chop Fondue 14.99

Three lamb chops grilled to your preference and served with Black Mesa Ranch
goat cheese & rosemary fondue.

New! Crispy Green Beans 5.99

Tempura battered green beans served with spicy ranch dipping sauce.

Pretzel Fondue 3.99
Real European soft pretzels (3 each) served hot with AG’s Mustard and Cheddar Cheese Fondue.

*Hog Island Kumamoto Oysters 13.99
Considered by many to be the perfect oyster & size! This small Japanese oyster yields
a mildly sweet and fruity, yet slightly mineral, finish. Shucked to order and served on the half shell
with a lemon and verjus mignonette sauce.

New! Trio Appetizer Tower (individually priced)
Choose any three combinations from our appetizer selections and we will create you
one of our signature appetizer towers.

Iceberg Wedge 8.99
This timeless salad is served with traditional ingredients: cold and crisp iceberg lettuce, ranch dressing,
red onion, chives, blue cheese crumbles, grape tomatoes and hot applewood bacon.

Caesar Salad
Small 5.99  Large 7.99
Romaine lettuce tossed with a tangy garlic vinaigrette dressing with a hint of anchovies,
topped with croutons and Parmigiano-Reggiano cheese.

Chopped Salad
Small 5.99  Large 8.99

A combination of mixed greens, iceberg and romaine finely chopped and mixed with heirloom tomatoes.

House Salad
Small 5.99  Large 8.99
Iceberg lettuce tossed in an ltalian vinaigrette with thinly sliced red onions, carrots, croutons,
kalamata olives and Parmigiano-Reggiano cheese.

Spinach Salad
Small 6.99 Large 10.99
A true Steakhouse Classic, Tender spinach tossed with warm red wine vinaigrette,
sliced eggs, bacon, shaved red onions and mushrooms.

Seasonal Salad 11.99
Mixed greens tossed in citrus honey mustard vinaigrette with dates, mission figs,
dried cranberries, pears, candied pecans and goat cheese crumbles.

French Onion Soup Clam Chowder Cup 5.99 Bowl 8.99

First time diners, join the E-club and receive a Free Appetizer on your return visit.
Kids Menu available upon request.

* Consuming raw or undercooked meat, pouliry, seafood, shellfish, or eggs may increase your risk
of a food borne illness especially if you have certain medical conditions.
* All of our oysters are purged in ocean water in the kitchen, keeping them alive until we shuck them.
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