Appetizers

5}1rimP [ritters$ 5
With Remoulade c{ipping sauce

Not so “Classic? Potato Skins $ 6
Stuffed with (Gouda, [Havarti and bacon

Grilled Pork and AsParagus Involtini $7
Fork Tenc]cr|oin wrapped around Asparagus and Fontina Cheese

SOUES

Chicken and Rice
Tomato and White Bean

Cup $3.00
Bowl $5.00

Salac!s

House Sa lad 54
Seasonal fresh greens, Fine Herbs, SHauot, and T omato with a Red Wine and

PBalsamic \/iﬂaigrette

Sa lsifyancl Mache Salad $7
T ossed with Fickled Shitake, Bacon, Wa]nuts and a Fortobello \/inaigrette

F ndive and Pear Salad 5 7
Servecl with Waln ut Bread Crouton and Gorgonzo]a

\/\/arning: Consu ming raw orundercooked meat, Poultrg, seamtoocl,

Shellfish and eggs may increase the risk of food borne related illness.




Sandwiches

]z_mPanaclas of the Day $8
Served with a side Salad

Crispy Fish SHa ndwiche $8
Fanko crusted Tila Pia with | omato Jam and | ettuce

Roast Tri-TiP Sandwiche $8.50
With Antique BBQ/sauce and Slaw

Tu r!ccy E)urgcr. $9
(round [resh turkcy mixed with Asian flavors served with lettuce Q}Jick Fickled

(ucumber and Sarachia Mago

A” Saﬂclwiches are served with House made Fotato Chips or Mac n’ cheese of the <:l89

[” ntrées

Beef Short Ribs $ 14
Served with a \/egetable Ba r]eg Risotto

Sautéed FPork Tcndcrloin $10
Sauce Rober’c

Braised Chicken $12
A\Ninterg mix of Poneless- (Chicken, Roasted | eeks and Flageo]etts

Fan Roastcd Salmon
With a " ndive and [Tine Herb Marmalac]c

Fasta of the Day
(Chefs selection

Pizza of the clay
Che]cs selection







