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Easter Quiche   $13.95
Served with pine nut & sweet potato salad

Your choice of:

Ham, Broccoli & Manchego Cheese Quiche

or

Spinach, Asparagus & Mozzarella Cheese Quiche
Crab Cake Eggs Benedict   $14.95
Two crab cakes served on grilled toast, with spinach, creamy hollandaise sauce

and Roadhouse potatoes
The following entrees begin at 12:00 noon
Prime Rib of Beef   $24.95
12 oz. cut of prime rib, mashed potatoes, steamed broccoli, au jus, horseradish cream

Wood Grilled Filet Mignon   $26.00
Served with garlic mashed potatoes, grilled asparagus, blue cheese butter, red wine demiglaze

Pan Seared Fresh Opah   $24.00
Served with sautéed green beans, steamed jasmine rice, orange-ginger beurre blanc, 

and a tropical salsa
Easter Beverage Specials

Sparkling Wines
Salmon Creek Brut  $20 bottle  /  $6.00 glass
Roederer Estate Anderson Valley Brut  $45
Equinox Blanc de Blanc  $120
Roadhouse Mary $8
Kettle One vodka and Scott’s house blended freshly-made tomato mix garnished with olives, lime, onion and a pepperoncini. Our award winning version of the Bloody Mary. Served in a pint glass.

Pineapple Mimosa $7

Salmon Creek Brut and pineapple juice. Garnished with a pineapple wedge. Tropical sensation in a glass. Served in a champagne flute.
Monterey Bay Mimosa $7
Salmon Creek Brut, pomegranate juice, and just a splash of orange juice. A delicious and refreshing way to start your day! Served in a champagne flute.
