
 M a h o g a n y  G r i l l e ’ s  
 

~   T h re e  C o u r s e  S p e c ia l    ~  
 
 
 

 

House Salad 
Mixed greens, artichoke hearts, tomato, choice of dressing 
 

Grilled Shrimp Scampi 
 Wild berry sweet chili sauce, jicama slaw 
 

Soup du Jour or Tomato Bisque 

Strater Strip Steak 
Soubise, pancetta chip, stuffed potato 
 

Rainbow Trout 
Flagolet bean salad 
 

Seared Chicken Breast 
Pave, tomato caper sauce, broccolini 
 

Queso fresco Cannelloni 
Calabacitas 

Triple Chocolate Mousse 
White, Dark and Milk Chocolate Mousse 
 

Crème Brule   

Executive Chef:  Dave Cuntz     Manager: Mike Shepherd 

E n t r e e s  

S t a r t e r s  

D e s s e r t s  

11 and Under  Kids  Menu for  $12.50  
 

Vegetable Appetizer and Choice of One: 
Petite Filet 

Chicken Tenders 
Cheeseburger 

 
Dessert: 

Brownie with Ice Cream 

~   $27.00 Dinner Includes Choice of Beverage: Iced Tea, Coffee, or Soft Drink   ~ 

~   Server’s Gratuity Is Not Included    ~ 


