
 

 

 

 

SHAREABLES 

CHARCUTERIE $37 

                                            Assorted cured meats, local cheeses, seasonal fruit, mixed nuts, honey, and crackers 

CHICKEN WINGS $20 

Eight bone-in wings tossed in your choice of Sweet Chili, BBQ, or Hot Sauce, accompanied by carrots, celery, and ranch dressing. 

HOUSE SALAD WITH GRILLED CHICKEN $18 

Baby greens, cherry tomatoes, cucumber, shredded carrots, herbed croutons, and your choice of dressing. 

  

 

SOUPS AND SALADS 

GRILLED CAESER SALAD $16 

Artisan romaine. Herbed croutons shaved parmesan, hardboiled egg,  

Add chicken ($6) 

CREAMY TOMATO BISQUE WITH GRILLED CHEESE $14 

Grilled American cheese on Texas toast, served alongside a rich tomato soup, topped with crème fraiche and fresh basil. (Add Bacon: $4) 

BEEF BRISKET CHILI (8OZ) $12 

Topped with onions, cheese and tortilla chips.  

 

 

 

 

 

 

 



 

 

MAINS                                                        

(Served with carrots, asparagus and mashed potatoes)  

NEW YORK STEAK $46 

Served with your choice of mashed or baked potato, roasted carrot, daily vegetable 

BEEF SHORT RIBS $38 

Braised short ribs with mashed potatoes and vegetables finished with sauteed bacon mushrooms and our house demi glaze.  

HERB STUFFED AIRLINE CHICKEN $36 

Herbs, garlic, parmesan, lemon butter, mashed potatoes and daily vegetables. 

PINEAPPLE GINGER GLAZED PORK CHOP $34 

Seared pork chop finished with a fresh pineapple ginger, honey, brown sugar, garlic and soy. Served with mashed potatoes and sauteed rainbow baby 
carrots, broccoli, grilled asparagus,  

HONEY-SOY GLAZED SALMON FILLET $32 

Seared salmon fillet glazed in a butter-honey garlic sauce with soy, lemon juice, and fresh parsley, served with sauteed rainbow baby carrots, broccoli, 
grilled asparagus, and mashed potatoes.  

SPAGHETTI BOLOGNESE $30 

Classic spaghetti tossed in a slow-simmered beef and tomato ragu topped with a fresh 20z burrata ball and finished with parmesan 

WAGYU SMASH BURGER $22 

Smashed and seared Wagyu beef patty on a sweet potato Bun with lettuce, tomato, onion and hand-cut Kennebec fries. 

(Add cheese (Cheddar or American)) $3 (Add Applewood smoked Bacon) $4 

SOPA AZTECA (AZTEC SOUP) $15 

Smokey Tomato-Pasillas broth poured over crunchy corn tortilla strips, topped with shredded chicken, avocado, queso fresco, sour cream, sliced radish, 
cilantro and fresh Pico de Gallo.  

(Upgrade to truffle fries $4) 

             (A $6.00 surcharge applied when sharing a single entrée) 

 

KID’S MENU 

                          *kid’s Burger 3oz. $10                                             *6 Crispy Mozzarella Sticks $12                            *3 Crisy Golden-Brown chicken Tenders $13 

(All 3 options served with a side of Kennebec Fries) 

Or 

                                    *Pasta with butter and Parmesan Cheese $13                                                                           *Creamy Tomato Bisque $10  

 




