
STARTER COURSE CHOICE OF ONE

SOUP
Restorative Bone Broth     
Enhance to a French Onion Soup   +3

Chef’s Chicken Soup    

SALAD
Signature Wedge Wheel    

Thai Slaw Salad      

Applewood Grilled Beet Salad      

Heirloom Tomato & Avocado        

SECOND COURSE CHOICE OF ONE

Signature Wagyu Meatloaf Cupcakes

The Fireworks Chicken    

Miso Buttered Salmon        

Truffle Chicken Pot Pie

Spaghetti Squash Primavera           

Salt & Pepper Fried Shrimp      

THIRD COURSE CHOICE OF ONE

DESSERT
Flamed Lemon Bar     

Gluten-Free Flourless Fudgy   
	 Chocolate Cake    

Banana Cream Pie    

SUBSTITUTE SIDE

Smoked Mac & Cheese

Fire-Roasted Seasonal 
	 Vegetables         

Roasted Garlic Cauliflower 
	 Purée         

OR

*Tax and gratuity not included. Reservations are required and are limited to 1.5 hours. CARVE Military Menu is  
available upon request only for DINE-IN every day before 6 PM for all United States active or former military with  

military identification. CARVE Military Menu is NOT available on promotional holidays or for private dining events.

MILITARY  MENU
DINE-IN ONLY UPON REQUEST  

EVERY DAY AND ALWAYS ONGOING FOR ACTIVE & FORMER MILITARY 
RESERVATIONS & MILITARY ID REQUIRED 

3 COURSES  |  6 CHOICES PER COURSE  |  $39* BEFORE 6 PM

10.01.25

OR

  Gluten-Free Friendly        Gluten-Free Friendly with modifications       Vegetarian       Vegan
  Dairy-Free Friendly which might include butter      Dairy-Free Friendly with modifications which might include butter        Contains Nuts (ask for modifications)

 Undercooked - These items may be served raw or undercooked, or contain raw or undercooked ingredients.  

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.


