
 

“2 for $39" EARLY DINING MENU 
 

1ST COURSE - CHOICE OF 
 

Chops “Big Bowl” of Greens 
With Ugly Tomatoes, Assorted Lettuce, Cucumbers, 

Carrots and Micro Greens Served with Your Choice of Dressing 
 

Steakhouse Caesar 
Crisp Romaine, Red Oak and Radicchio with 

Parmesan Croutons and Toasted Garlic Chips in Our Homemade Dressing 
 

Stacked Tomato Salad 
Beefsteak, Golden and Orange Sunshine Tomatoes with 

Roquefort Cheese Crumbles, Spring Onions and Black Pepper - Ranch Dressing 
 

“Best Ever” New England Clam Chowder 
with Fresh Clams and Oyster Crackers 

 
Crispy Calamari 

Served with a Sweet and Sour Mustard Sauce 
 

Hand Rolled Shrimp and Beef Spring Rolls 
With Shiitake Mushroom, Ginger and Soy. Served with Mandarin-Mango Barbeque Sauce 

 

 
2ND COURSE - CHOICE OF 

 
Roasted Prime Rib 

One Half Pound of Tender Roasted Prime Rib with Au Jus and Horseradish Cream 
Served with Your Choice of Sea Salt Baked Potato, Roasted Sweet Potato 

Smashed New Potatoes or French Fries 
 

Blackened Salmon 
With a Bourbon-Brown Sugar Glaze, Miso Butter Sauce, “Low Carb” cauliflower smash and sauteed spinach 

 
Pork Porterhouse 

Black Pepper Seared, Panko Encrusted Pork Porterhouse with a Sun-dried Cherry-Port Wine Demi. 
Served with Parsnip Whipped Potatoes and Green Apple-Mango Slaw 

 
Chicken Piccata 

Italian Classic of Tender, Sauteed Chicken Breast with White Wine, Lemon, Caper Butter Sauce 
Served with Tossed Fettuccine 

 
Prime Beef Burger 

10 oz. Handmade, Ground Beef Burger on a Freshly Baked Bun with Lettuce, Tomato and Onion 
Served with French Fries 

 
Panko Encrusted Orange Grouper and Crab 

With Sauteéd Mango, Snow Peas, Broccoli and Red Peppers in a Citrus Sweet and Sour Sauce 
Served with Brown Rice and Yum Yum 

 
Spiced Yellow Fin Tuna 

Brushed with Mango-Chili Glaze. Served with a “Sexy” Sweet Pepper-Coriander Sauce, 
Wasabi Whipped Potatoes and Sesame “Chopsticks” 

 
Bistro Steak 

10 oz. Sirloin Served with Your Choice of Sea Salt Baked Potato, French Fries, 
Roasted Sweet Potato or Smashed Red Bliss 

 
 

FROM THE GRILL 
 

Mahi    •    Chicken Breast      •    Salmon      •     7 oz. Filet of Beef (Add 5.5  ) 
“From the Grill” Served with Your Choice of Sea Salt Baked Potato, Roasted Sweet Potato, Mashed or Fries 

 
Prime Rib Naturally Has Marbling and Fat. 

If You Prefer a Leaner Cut of Meat, We Recommend a New York Strip or Filet. Sorry, 
There Will Be No Refunds on Prime Rib Due to Marbling or Fat 

• A 20% Gratuity Will Automatically Be Added To Your Check • Please Alert Your Server To Any Food Allergies You May Have 
• No Sharing or Substitutions, Not Valid with Coupons, Promotions or Discounts 

 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food borne illnesses. There is a risk associated with consuming raw oysters. If you have chronic illness of 

the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician 
CCG Bonita Early Dining 05 01 10 

EARLY DINING 
Plus half priced well, select beers and 

$5 wines by the glass 
offered 7 days a week from 

5:30 – 6:15pm! 




