
DINNER 

 
 

Mixed Grill 
 

All entrees are served  
with the Chef’s Choice of Starch and Chef’s Choice of Vegetable. 

 
 

Duet of Filet Mignon and King Salmon 
Certified Black Angus Six Ounce  

Center Cut Buckhead Filet Mignon 
with Cabernet Three Peppercorn Sauce 

Paired with Roasted King Salmon  
with an Orange Cream Reduction 

  
Duet of Filet Mignon and Pan Seared Scallops 

Certified Black Angus Six Ounce  
Center Cut Buckhead Filet Mignon 

with Cabernet Three Peppercorn Sauce 
Paired with Diver Sea Scallops  

with a Sweet Butter and White Wine Splash 

  
Duet of Filet Mignon and Grilled Chicken 

Certified Black Angus Six Ounce  
Center Cut Buckhead Filet Mignon 

with Cabernet Three Peppercorn Sauce 
Paired with Grilled Chicken Breast with Honey Thyme Cream 

  
Duet of Filet Mignon and Sea Bass 

Certified Black Angus Six Ounce  
Center Cut Buckhead Filet Mignon 

with Cabernet Three Peppercorn Sauce 
Paired with Sautéed Sea Bass with a Citrus Vinaigrette 

  
Duet of Filet Mignon and Shrimp Brochette 

Certified Black Angus Six Ounce  
Center Cut Buckhead Filet Mignon 

with Cabernet Three Peppercorn Sauce 
Paired with a Gulf Shrimp Brochette, Marinated & Grilled 

  
$40 per Entrée  


