
Specials for the week of
July 22nd -28th

 
FRIED GOAT CHEESE APPETIZER

Fried goat cheese served with
fresh apple slices, crostini and basil pesto. 9.

STEAK SPECIAL
Eight ounce bacon wrapped 

tenderloin grilled to your liking. Topped with 
avocado and a crab and caramelized onion 

cream sauce. Paired with a potato, 
bacon and chive croquette.

Accompanied by your choice of
homemade soup or a dinner salad. 21.

HALIBUT FILET
Pan seared in garlic butter. Served

over caper and lemon sticky rice and
topped with green beans sauteed with

almonds and green onions.

Accompanied by your choice of
homemade soup or a dinner salad. 17.

Save room for dessert!
MARGARITA CHEESECAKE

MIXED BERRY TIRAMISU

CHOCOLATE PANNA COTTA CAKE

PETITE CANNOLI

Made by Altitude’s pastry chef, Stephanie Reed


