
Starters
Wild Mushroom Soup	 9
portobello, shiitake, brandy

Goat Cheese Flat Bread	 10
caramelized onion and arugula

Salmon & Avocado Tartare	 11
soy-wasabi citronette, wonton crisps

Crispy Sesame Calamari	 11
pineapple-chili sauce, green onion, cilantro

Toasted Ricotta Gnocchi	 11
Italian parsley, parmesan cheese, white truffle crèma

Cider Glazed Bacon	 9
spicy apple puree, pumpkin seed salad

Pan Roasted Shrimp	 10
hearts of palm, basil, ginger-shallot marmalade

Roasted Mushrooms	 9
goat cheese, organic grits, sunny up egg

Warm Handmade Mozzarella	 9
charred sweet tomatoes, aged balsamic, 
cracked black pepper

Salads
Five Lettuce Salad	 8
organic local greens, Grana Padano, red wine vinaigrette

Baby Arugula and Pear Salad	 10
blue cheese, sun dried cranberries, toasted pumpkin seeds

Roasted Local Beet Salad	 9
frisee, haricot vert, hazelnuts, creamy horseradish dressing

Chopped Market Salad	 9
red wine-lemon vinaigrette
 
 
Large Salads
Grilled Chicken Salad			   17
roasted corn, bacon, blue cheese, avocado, tomato, romaine

Steak Salad	 19
goat cheese, red onion, tomatoes, organic arugula, 
shoe string potatoes, balsamic vinaigrette

Seared Tuna Salad Niçoise	 21
roasted peppers, capers, olives, hard-cooked eggs,  
Dijon potatoes

Pasta & Risotto
Pumpkin Ravioli				    16
crisp shallots, sage, brandy brown butter

Spaghetti					     18
Gulf shrimp, Roma tomatoes, hot chilies, basil, arugula

Fettuccini				    17
roasted duck, escarole, parmesan, thyme jus

Wild Mushroom Risotto	 17
taleggio, white truffle oil, herbs

Classics
Big Pot Of Mussels				    18
tarragon, riesling, Dijon mustard, rosemary fries

Veal Milanese				    20
mozzarella, baby arugula, roasted peppers, balsamic

Grilled Organic Chicken			   19
whipped potato, caramelized shallots, brandy jus

Seafood
Grilled Scottish Salmon			   20
roasted artichokes, Brussels sprouts, 
heirloom carrots, warm Caesar vinaigrette

Seared Ahi Tuna				    23  
caramelized cauliflower, shiitake mushrooms, 
baby spinach, lemon-herb butter

Roasted Cod	 21
pearl cous cous, Spanish chorizo, “lobster Bisque”

            

Meat
Grilled Pork Loin		   19
toasted orzo, Morroccan spices, apple cider sauce
 	
Steak Frites				     23
marinated hanger steak, rosemary fries, bearnaise sauce

Grilled Filet Mignon			   29
potato croquette, fried onion, bordelaise

Braised Beef Short Rib			   23
sweet potato hash, baby portobello,
roasted pearl onions, cabernet sauce

Chef de Cuisine Jason Heiselman

A 20% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE

Sides
whipped potatoes	 5
spicy garlic broccoli	 5
sautéed spinach	 5
rosemary fries		  5
string beans  & toasted almonds	 5
potato croquette	 5
roasted brussels sprouts	             5

Daily Plates 
Monday - Fried Chicken & A Beer 	15
Tuesday - Lamb Osso Bucco	 20
Wednesday - Fisherman’s Stew	 21
Thursday - Cassoulet 		  19
Friday - Fish Of The Day 		  m/p
Saturday - Chef’s Choice 		  m/p
Sunday - Frites Night 		  15
	       hanger steak
	       salmon
	       big pot of mussels

Jane Burger
special sauce, white cheddar, 
double smoked bacon, fries

15


