
Dinner
STARTERS

Skillet-Seared Potstickers
Vegetable gyoza, chili soy dipping sauce 12.00

Chicken Confit Margherita Flatbread
Chicken confit, chimchurri sauce, roma tomatoes, 
fresh mozzarella cheese, and basil. 12.00

Crispy Calamari 
Lightly breaded with zesty banana peppers, 
cocktail sauce 10.00

Island Spiced Chicken Wings
Jerk spiced, tossed in sweet and sour sauce 11.00

Hoisin Spiced Beef Tip Lettuce Wraps
Served with crisp vegetable slaw 10.00

Shrimp Taco
Cajun seasoned, pico de gallo slaw 14.00

Caesar Salad 
Romaine tossed with shaved parmesan cheese, 
garlic croutons 11.00

Home Style Soup of the Day
5.00

GREAT BURGERS

Served with choice of French Fries or garden salad

All Beef Classic
Half-pound patty, aged cheddar, tomato and 
lettuce 16.00

Blue Cheese and Bacon
Flame grilled beef patty, smoked bacon, crumbled 
blue cheese 17.00

BBQ Onions and Cheddar 
All beef patty, topped with caramelized onions, 
BBQ sauce and cheddar cheese 17.00

MAINS

Char Grilled NY Sirloin Steak
Mushroom sauce, seared spinach, fingerling 
potatoes 33.00

Pan Seared Salmon over Chickpea and 
Bean Succotash
Scallion parsley gremolata 28

Grilled Ribeye Steak 
Horseradish sauce, asparagus and potatoes 32.00

Arborio & Butternut Squash Risotto
Arborio rice, assorted mushrooms and kale 12.00

Roasted Chicken Breast over White 
Beans  gf
With arugula and cured tomatoes 18.00

Chef’s Inspiration 
Our daily offering inspired by regionally farmed or 
seasonally harvested produces, priced daily

Traditional Cobb Salad
Chopped lettuce, tomato, avocado, blue cheese, 
bacon 14.00

DESSERTS

Warm Double-Chocolate Pecan Brownie
With vanilla ice cream 8.00

Citrus and Berry Symphony  gf
Orange, grapefruit, lemon sorbet, almonds, 
candied ginger 8.00

Ricotta Cheesecake Brulee
Served with strawberry sauce 9.00

Rustic Baked Apple Pie 
Served warm with caramel sauce and vanilla ice 
cream 9.00

Key Lime Pie
Served with garden sweet kiwi sauce 7.00

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs or unpasteurized milk may increase your risk of food-borne illness. 

Any guest consuming alcohol must be of legal drinking age. 
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