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The Apps
Crispy Calamari 
lemon zest, parmesan, caper tartar sauce  $12

Toasted Brie Crostini
sweet onion relish, roasted tomato, 
balsamic glaze  $9

Buffalo Chicken Drumettes 
celery, blue cheese dressing  $9

Crispy Truffle Artichokes
blue cheese crumbles, garlic aioli  $12

Ginger Ahi Poke
scallions, corn tostadas,
garlic ginger kalbi sauce  $14

The Greens
add chicken for $5, add salmon for $9
add sirloin steak for $11

House Greens 
field greens, carrots, tomatoes, 
feta cheese, almonds  $8

Asparagus Salad
herb goat cheese, shaved fennel, 
tomato truffle vinaigrette  $13

Berry Patch Salad 
arugula, baby iceberg, blueberries, 
strawberries, almond bark, feta cheese, 
mixed berry vinaigrette  $12

Classic Caesar Salad
crisp romaine, shaved parmesan, croutons  $8

Steakhouse Salad
chopped iceberg, tomatoes,
red onion, cheddar, croutons  $8

The Handhelds
served with choice of french fries, fresh fruit, 
house salad, soup of the day, sweet potato fries 
or kettle chips, substitute onion rings for $1.25

Slow Roasted Turkey Club
bacon, tomato, provolone cheese, 
multi-grain bread  $12

Reuben 
corned beef, swiss cheese, sauerkraut,
thousand island, rye bread  $12

Monte Cristo
roasted turkey, black forest ham,
swiss, cheddar, strawberry jam  $12

Classic Cheddar Burger
lettuce, tomato, onion, pickle spear,
kaiser roll  $12

The Soup
Cup $4 Bowl $7

    - Soup of the Day

    - Chili

    - Vegetable Beef

Sourdough Loaf $4

Butcher's Choice
Grilled Meat Selections Served with Choice of Two Sides
add house greens or steakhouse salad for $4
add cup of soup for $3 or bowl of soup for $4

Chimichurri Filet                                 $37

Mushroom Marsala Sirloin                   $31

New York Strip Loin                            $34

Braised Beef Pot Roast                       $20

Side Selection Choices:
whipped potatoes, loaded roasted potatoes, fries, 
risotto, saffron rice, seasonal vegetables, 
garlic mushrooms, garlic spinach, garlic asparagus

The Main Course
Artichoke Risotto
english peas, roasted tomatoes, garlic  $20

Almond Coated Salmon
shaved fennel mandarin salad,
seared potato cake, saffron beurre blanc  $28

Sparkling Seabass
saffron rice, charred bok choy, 
grape tomato tapenade, 
pepper champagne sauce  $33

Classic Paella
saffron rice, chicken, salmon, 
mahi-mahi, english peas, shrimp, 
peppers, green shell mussels  $26

Fish and Chips 
battered cod, honey mustard slaw,
malt vinegar, caper tartar sauce  $16

Grilled Lemon Chicken 
chicken breast, risotto, garlic spinach, 
rosemary lemon sauce  $25

Chicken and Potato Dumplings
roasted vegetables, peas, parsley,
prosciutto crisp, natural sage gravy  $22

Italian Meatloaf 
balsamic glaze, marinara, parmesan, 
whipped potatoes, seasonal vegetable  $19


