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Served with mashed potatoes & lemon-butter broccoli. 
Substitute our Premium Sides for an additional charge.

W Cheddar Mac & Cheese cal. 630

Coleslaw cal. 100

W Crispy Brussels Sprouts cal. 350

W Giant Onion Rings cal. 510

Jasmine Rice cal. 420

Lemon-Butter Broccoli cal. 150

Mashed Potatoes cal. 220

Seasoned Fries cal. 320

W Super Veggies cal. 35
(bok choy, broccoli, red peppers  

and sugar snap peas)

Sweet Potato Fries cal. 390

Tax and gratuity not included. Select sides only. All-natural items contain no artificial ingredients and are minimally processed.

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. 
2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

SELECT 2
GRILL FAVORITES:

Add our Premium Sides for an additional charge.

HO-WEB-0218

W  FridaysTM Big Ribs cal. 420

Half-rack of slow-cooked, fall-off-the-bone tender big back pork 
ribs fire-grilled and basted in BBQ sauce. 

Parmesan-Crusted Chicken cal. 340
    Now Even Better
Grilled all-natural chicken topped with creamy white cheddar
and Parmesan bread crumbs. 

W   Dragon-Glaze Salmon cal. 350 

Sweet and spicy glazed salmon topped with a fresh mango 
pico de gallo. 

W  Bacon-Wrapped Shrimp cal. 480 

Skewered shrimp wrapped with bacon and grilled then 
basted with Parmesan Butter. 

W  Center-Cut Sirloin* cal. 270 

Six ounces of flavorful top sirloin. Topped with Parmesan Butter.

*THIS ITEM IS COOKED TO ORDER. WHETHER DINING OUT OR PREPARING FOOD AT HOME, CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Premium Sides



NEW CÎROC FRENCH SMASH 
& STRAWBERRY HENNY 
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*THIS ITEM IS COOKED TO ORDER. WHETHER DINING OUT OR PREPARING FOOD AT HOME, CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Perfect for
Sharing

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.  2,000 calories a day is used for general nutrition advice, but calorie needs vary.

Fridays™ Grill

cal. 985 					           
The quintessential American cut. Lightly marbled and 
exceptionally tender. Topped with Parmesan Butter. 
Served with mashed potatoes and lemon-butter broccoli. 

Cocktails
W ULTIMATE LONG ISLAND TEA cal. 220  
Tito’s Handmade Vodka, Bacardi Rum, Bombay Gin, 
Grand Marnier, house-made fresh sour, Coke®

W CÎROC FRENCH SMASH cal. 200
Cîroc French Vanilla Vodka, Bordeaux cherry, peach, 
house-made fresh sour 

SANGRIA ’RITA cal. 220  
Grand Marnier Raspberry Peach, 1800 Silver Tequila, 
house-made fresh agave sour, topped with Dreaming Tree 
Crush Red Blend  

STRAWBERRY HENNY cal. 220 
Hennessy V.S Cognac, Grand Marnier, fresh strawberry,  
house-made fresh sour

Desserts
W RED VELVET EXTREME SHAKE cal. 1230      
All-natural ice cream mix, red velvet cake, chocolate sauce, 
sprinkles, strawberry, whipped cream.
Get it Boozy with Sailor Jerry Spiced Rum and 
Jim Beam Bourbon (cal. 1300).  		         

W RED VELVET SPARKLER CAKE cal. 1690     
A three-tiered red velvet cake that’s a Friday night celebration 
in itself, layered with cream cheese frosting then topped with 
whipped cream and candy sprinkles. Served alongside a scoop
of vanilla ice cream.

W DREAMING TREE CRUSH Red Blend,
Sonoma County, California
W 14 HANDS Merlot, Columbia Valley, Washington
W JOSH CELLARS Cabernet Sauvignon, California
ECCO DOMANI Pinot Grigio, Italy
KENDALL-JACKSON Chardonnay, California 

SEVEN DAUGHTERS Moscato, Italy

Available by the glass 6 oz (cal. 140-150) or 9 oz (cal. 220) or 
by the bottle (cal. 610-630). See menu for full wine listing. 

Wines

14 oz New York Strip *W


