starters

Marinated Red And Yellow Grape
Tomatoes, Thick Sliced Ciabatta 8.95

Jumbo Poached Prawns, Cocktail Sauce
(United States Grown And Chemical
Free) 14.00

Jumbo Fried Chicken Wings With A
Sweet And Spicy Sauce 12.95
Boneless 14.95

Tomatoes, Olives, Jalapenos, Scallions,
Chili, Fresh Salsa, Sour Cream,
Guacamole 11.00

Marinated Chicken Thighs, Grilled
Peppers, Onions, Shredded Jack Cheese
12.00

soups & salads

PEI Mussels Sautéed With Garlic,
Tomato, White Wine, Butter, And
Toasted Ciabatta Bread 8.95

Wrapped In Apple Smoked Bacon
Topped With A Scampi Butter 12.95

Half Dozen Freshly Shucked Oysters
Served With Cocktail Sauce,
Mignonette, And Tabasco 15.00

Fried Fresh Potato Chips Served With
Onion Dip 6.95

Crisp Romaine Tossed With Foccacia
Croutons And A Creamy Caesar
Dressing 10.95 Add Chicken 13.95

Sesame Vinaigrette, Toasted Sesame
Seeds, Shredded Daikon, Lotus Chips
And Bean Sprouts 10.95

Add Chicken 13.95

Roasted Pablano Ranch Dressing,
Cabrales Bleu Cheese, Cucumber
Noodles, Pickled Onions, Topped With
Chopped Bacon 10.95

Served In A Tortilla Shell, Diced Tomato,
Shredded Cheese, Sliced Olives, Sliced
Turkey, Sliced Hard Boiled Egg, And
Fresh Avocado 12.95

Fresh Made Chili Served With Tortillas
And Cheese 8.00

Local Clams, Diced Potatoes, Celery,
Salt Pork, And Cream 8.00

Traditionally Prepared With Foccacia
Croutons And Swiss Cheese Gratinee
7.00




paninis & sandwiches

Thinly Sliced Prosciutto, Salami,
Mortadella, Hot Capicola, Mozzarella
Cheese, Roasted Garlic And Basil
Spread On A Ciabatta Loaf 12.95

Sliced Thin Mojo Pork, Half Sour
Pickles, Swiss Cheese, Mustard And
Mayonnaise 12.95

Toasted Country Bread Choice of White
Or Wheat, Sliced Turkey, Ham, Swiss
And American Cheese, Lettuce, Tomato,
Apple Smoked Bacon And Mayonnaise
12.95

With Or Without Cheese 12.95

entrees

Slow Roasted And Sliced Angus Rib
Eye Served With Mashed Potatoes And
Blend Of Seasonal Vegetables 29.00

Sautéed Chicken Thighs With Diced
Carrot, Celery, Onion, Sweet Potato,
Yukon Potato, Peas And Chicken Stock
Finished With Cream Served In An
Oversized Bread Bowl 21.00

Seasoned With Fresh Lemon And
Pepper, Seared Golden Brown And
Served With Mashed Potatoes And
Seasonal Vegetable 22.95

Fresh Herb Pasta With Pomodoro
Sauce Or Scampi Butter 12.95
Add Chicken 15.95

Add Shrimp 17.95

Herb Marinated And Char Grilled
Served With A Lemon And Herb Aioli
12.95

Classic French Toast With Thinly Sliced
Turkey, Ham And Swiss Cheese 12.95

Toasted Marble Rye, Thinly Sliced
Corned Beef, Caramelized Onions,
Swiss Cheese, Russian Dressing 12.95

Shaved Steak Sautéed With Peppers
And Onions 12.95

Slow Cooked Lamb In Red Wine And
Demi Root Vegetables With Mashed
Potatoes 24.95

Fresh Cod Stuffed With Shimp And
Scallops Served With Mashed Potatoes
And Seasonal Vegetables 23.95

Grilled Pork With Sautéed Wild
Mushrooms Served With Mashed
Potatoes And Seasonal Vegetable 18.95

*Shared plate charge $6.00
*Consumption of raw and undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.




dessems‘

Delicate Yellow Cake Moistened With
Hot Chocolate Cake With A Warm Wild Berries And Whipped Cream 9.00
Gooey Center Served With Vanilla Bean
Gelato 9.00
Warm Fudge Brownies Served With
Vanilla Bean Gelato And Hot Fudge
Sliced Fuji Apples Spiced Like Apple Pie 9.00
Served Warm With Vanilla Bean Gelato
9.00

9.00
Velvety In Texture And Big Flavor
Served With Macerated Strawberries One Scoop Each Vanilla, Chocolate,

And Whipped Cream 9.00 Strawberry, Hot Fudge, Whipped Cream
9.00

kid's menu

Texas Toast Oozing
with American Cheese

Small Shells With Cheese
Baked To Perfection
Choice Of Butter Or Marinara

2 Angus Sliders With
Or Without Cheese

beverageS\

3.00

3.00

3.50

4.00

4.00

3.50




beer‘

6.00
Bud
Miller Lite

6.00

Budweiser

Bud Light

Miller Lite

Coors Light

Sam Adams Light

Sam Adams Boston Lager
Michelob Ultra

wine

Wines by the Glass

Robert Mondavi
Chardonnay 8.50/34.00

Copperidge Chardonnay 7.50/29.00
Ecco Domani Pinot Grigio 7.50/29.00
Copperidge White Zinfandel 7.50 / 25.00

Columbia Crest Grand Estates
Chardonnay 9.00/36.00

Chateau Ste. Michelle Horse Heaven
Sauvignon Blanc 9.50 /38.00

spiritS\

Smirnoff, Beefeater, Jim Beam,
Seagram’s 7, Dewar’s White Label,
BACARDI, Jose Cuervo Especial
7.50

ABSOLUT, Stolichnaya, Tanqueray,
Jack Daniel’s, Canadian Club, Jameson,
Johnnie Walker Red, Captain Morgan
Original Spiced, Parrot Bay, Sauza Gold
8.50

6.50

Bass

Harpoon

Sam Adams Seasonal

6.50

Stella Artois
Amstel Light
Corona Extra
Guinness
Heineken
Heineken Light

Robert Mondavi Merlot 8.50 / 34.00
Robert Mondavi

Cabernet Sauvignon 8.50/34.00
Robert Mondavi Pinot Noir 8.50/34.00
Copperidge Merlot 7.50 / 29.00
Copperidge

Cabernet Sauvignon 7.50/29.00
Chateau Ste. Michelle Indian Wells

Cabernet Sauvignon 12.00/47.00

Villa Mt. Eden Antique Vines
Zinfandel 10.00/39.00

Grey Goose, Ketel One, Belvedere,
Bombay Sapphire, Tanqueray No. 10,
Maker’'s Mark, Knob Creek,

Crown Royal, Johnnie Walker Black,
Chivas Regal, Patrén

9.50




