
R A I L C A R
restaurant wk 24

STARTERS
CHOOSE 1

MINI WEDGE 

SLAB BACON, TOMATO, RED ONION, BLUE CHEESE, BALSAMIC VINAIGRETTE, BLUE CHEESE DRESSING

BRUSSELS SPROUTS    

GARLIC, BROWN BUTTER, TOASTED HAZELNUTS, BACON, MOLASSES, GRANA PADANO

BRAISED BEEF FLATBREAD 

LAHVOSH, BORDELAISE, HERB CREAM, GRUYERE CHEESE BLEND, CRISPY ONIONS, HORSERADISH CREAM, SIDE HOUSE
GIARDINIERA

*CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 

INCREASE YOUR RISK OF FOOD BORNE 
ILLNESS

ENTREE
CHOOSE 1

GRILLED THAI TUNA 

RED CURRY MARINATED SIX OUNCE TUNA, COCONUT SERRANO SAUCE, ASIAN NOODLE, THAI BASIL, MINT, CILANTRO,
CHOPPED BROCCOLINI, CELERY, CARROTS, ROASTED PEANUTS

IMPERIAL WAGYU
EIGHT OUNCE IMPERIAL BEEF WAGYU FLAT IRON, ROASTED FINGERLING POTATO, AVOCADO MOUSSE, AL PASTOR

COMPOUND BUTTER

LAMB CHOPS

THREE MARINATED LAMB CHOPS, CHARRED PEACH SALSA, SWEET CORN RISOTTO, BASIL OIL
DESSERT

CHOOSE 1

CARROT CAKE

HOUSEMADE CARROT CAKE, PINEAPPLE, CREAM CHEESE FROSTING, HOUSE CARAMEL

FLOURLESS CHOCOLATE TORTE 
CHOCOLATE FUDGE, WHIPPED CREAM

40 per person

proceeds benefit the food bank for the 
heartland

no split plates


