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APPETIZERS

Bdk&d Ar{iChOkF_S - Lemon sherry butter, asiago cheese.
Bl’USChE{{d - Crusty french bread, tomato relish.

Calamari - Flash fried tubes, pepperoncini, fresh basil, parmesan, basil aioli, marinara.
CérdMEliZEd ONiON SOUP - Focaccia croutons, 3 cheese.

Cl'db CdkES - Jumbo lump blue crab, remoulade, red pepper vinaigrette.
SPdNakOPi{d - Phyllo, spinach, feta, toasted pine nuts, lemon beurre blanc.
SI"\TIMP AlEX - Feta stuffed, pancetta wrapped, garlic spinach.

S{EGMECI LiH:I.ENECkS - Pancetta, garlic, shaved onions, roma tomatoes, ale broth.
HOMEMddE SOUP - Ask your server for our daily variety.

SANDWICHES

BiS{I‘O BUI’%EI’ - 8oz prime beef, grilled hard roll, applewood bacon, lettuce, tomato, jack
cheese, and onion straws.
VEgE{dblE Burger - House-made lentil burger, honey wheat roll, field greens, tomatoes,
) provolone and chipotle aioli.
TDSCGN CthkEN - Marinated chicken, grilled focaccia, roasted red peppers, artichoke
hearts, field greens, provolone, basil aioll.
Grilled SdlMON - Roma tomatoes, field greens, dill aioli, honey wheat roll.

Grilled vegF_{dblE - Herbed focaccia, red peppers, fresh spinach, eggplant, zucchini,
tomatoes, basil aioli.

SALADS
CObb - Mixed greens, tomatoes, egg, olives, crumbled bleu, bacon, grilled chicken.

ChiCkEN CdESdr - Romaine, our authentic caesar dressing, asiago, focaccia croutons,
grilled chicken.

Callfor Nig ChOPPEd - Mixed greens, bacon, avocado, grilled chicken, tomatoes,
crumbly bleu house vinaigrette.

S{I'd\WbFJT\{ ChiCkEN - Sliced strawberries, red onion, crumbled bleu, cucumbers,
grilled chicken, balsamic vinaigrette.

SOU‘H'\WES{ - Mixed greens, tomatoes, black bean corn salsa, cheddar jack, mesquite
chicken, salsa ranch.
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Hde{ON - Baby greens, merlot berries, pecans, lemon dill vinaigrette. Salmon 13 Ahituna 15

COMFORT FOOD
MdCdl’ONi de ChEESE - Three cheese, ham, crunchy top.

Sl’\EPhEI’d'S Pie - Prime ground beef, fresh vegetables, topped with piped crispy mashed.

Cl.dSSiC MEdﬂOd{ - House made served with garlic mashed, sweet pepper tomato relish

. 5 corn meal onions.
CthkEN DIJON - Panko crusted chicken cutlets, garlic mashed, country dijon sauce.

Chicken and Biscuits - Buttermilk biscuits, pulled chicken, creamed chicken gravy,
vegetables.

ENTREES

Spleg RiSOJ({O - Roasted asparagus tips, leeks, red peppers, spinach, wild mushrooms,
grilled chicken.

PENNE VOC"(d - Spicy tomato vodka cream sauce.
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LiN8UiNi VONgOI.E - Littlenecks, herbed white wine broth, roasted tomatoes, linguini.

MEdi{ErrdNEdN - Basil pesto, artichokes, roasted corn, rr peppers,
feta cheese, toasted pine nuts, penne.

%N Sear Ed Scal.lops - Lemon beurre blanc, mushroom risotto.

Grilled Salnon - Mustard dill butter, herbed basmati

GI’I”.Ed Ahl TUNd - Orange ginger sauce, wasabi mashed.

Fish fry Fridays

N SEAred IOUrNEQOS - Creamed dijon sauce, garlic mashed.

Rs d Tourned g

Fll.F_{ - Herb butter, cornmeal onions.

Ny S{rip - Sautéed mushroom demi, garlic mashed.

POT'( TENdErl.OiN - Merlot berries, garlic mashed.

HngEl' S{EGk - Mushroom/rr peppers/carmelized onion ragout, Bleu cheese mashed.

Wd'.NU{ ChiCkEN - Panko and walnut crusted, apple pear brandy sauce.

LEMON Cl’\iCkEN - Garlic, shallot, lemon and fresh herbs, basmati caps.

ChiCkEN Fl’&NCh - Garlic spinach, lemon sherry butter, mashed.

Pl’iME Rlb Sd{Ul’dd\{S - Garlic crusted.
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