
eden
after dark

AVAILABLE AFTER 5PM

appetizers
FRENCH ONION SOUP

Savory beef broth & caramelized
onions topped with crost ini  &

Swiss cheese
7

SALMON
Pineapple-Honey Bourbon Glazed Salmon on Wild
Rice with Balsamic and Parmesan Brussel  Sprouts

32

SHRIMP SCAMPI
Shrimp in a garl ic butter lemon and white wine

sauce over fettucine,  topped with parmesan cheese
28

PORK CHOP
Blackened or gr i l led pork served with parmesan

brussels sprouts,  bacon creamed corn,  and
bourbon-apple chutney

33

FILET MIGNON & SHRIMP
6 oz.  F i let  Mignon and gr i l led shr imp served with a

Bordelaise sauce,  garl ic mashed potatoes,  and
amaretto carrots 

46

HOUSE SIDE SALAD
Local greens,  grape tomatoes,

cucumber,  carrot ,  red onions,  and
croutons.  Your choice of dressing

6  

LAMB KEBABS
Served with garl ic mint yogurt

on a bed of greens 
16

CRAB CAKES
Served over a roasted corn and
bean salad topped with a house

made remoulade sauce
15

ADAM'S FRIES
Steak fr ies smothered in beer

cheese,  topped with diced bacon,
chives,  sour cream, and jalapenos

10

entrées


