
Black and Blue - charred exterior/rare inside
Rare - cool red center

Medium Rare - warm red center
Medium - hot pink center

Medium Well - hot pink center/ grey edges

Add American, swiss or cheddar 1
Add bacon 1

Add mushrooms & onions 2

Add chicken 4
Add shrimp 6
Add steak 6

Add Highland Place rub 
or maybe a sauce..
Black peppercorn

Gorgonzola
Red wine reduction
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Light dishes
Potato Chips  6

House-made potato chips with blue cheese
dipping sauce

Hush puppies  6
served with dipping sauces

Crab cake  11
Lump crab cake served with arugula salad

Fried calamari  9
served with marinara or spicy thai dipping

sauce

Grilled filet flatbread  10
House-made flatbread, sliced filet mignon,

white bean puree, sun-dried tomato chutney

Kobe slider  9
served on garlic roll with onion rings

Neat nachos  8
Pecan-smoked chicken, guacamole, jalapeno

pesto

Shrimp cocktail  13
served with cocktail sauce

Spinach artichoke dip  8
served with tortilla chips

Soup
French onion soup  7

Soup of the day
See server for details

Salads
Baby beets  8

with mixed greens, goat cheese, candied
walnuts and a maple vinaigrette

Caesar salad  8
Red and green leaf romaine, sour dough

croutons, grana and creamy caesar dressing

Iceberg wedge  7
with bacon, blue cheese and frizzled onions

Roasted pears  8
with mesclun, gorgonzola, pecans, balsamic

vinaigrette

Burgers
10oz burger  10

served on house roll with French fries 

Emma burger  10
Vegetarian burger served on house roll with

French fries

Main dishes

New York strip 12 oz  28

Filet mignon 8 oz  29

Porterhouse 20 oz  35

Rib-eye 14oz  31

Steak frites  18
Grilled marinated skirt steak served with

french fries

Porterhouse pork chop 16 oz  19

Chicken paillard  18
Lemon and shallot-marinated chicken breast
served with red potato goat cheese napoleon

Grilled rack of lamb  27
Whole rack of rosemary-marinated lam

chops served with mashed potato

Half chicken  18
Herb-roasted half chicken served with

mashed potatoes

Salmon  22
Pan-seared filet served over spinach with
roasted potatoes, butternut squash and a

mustard thyme sauce

Scallops  26
Pancetta-wrapped, pan-seared, served with

potato gratin and light francese sauce

Twin lobster tails  36
served with corn and avocado relish

Fettucine mushroom  12/18
Sautéed mushroom and alfredo sauce

Bolognese  12/18
Pork and veal in tomato cream sauce over

pasta

Sides
Baked potato  5

Creamed kale  7

Creamed spinach  7

Hash brown potatoes  4

Mashed potatoes  4

Mac and cheese  6

Onion rings  6

Quinoa  7

Sautéed mushrooms and onions  7

Steamed broccoli  6

Twice-baked stuffed potato  6

Wild rice  7




