Lunch & Dinner

Starters

Classic Shrimp Cocktail GF 9
Served with cocktail sauce, lemon wedge

Roasted Brussels Sprouts GF 8
Tossed in bacon onion jam, finished with balsamic glaze

Baked Brie 10
Baked golden brown with date jam, topped with choice
of pesto, honey or balsamic glaze, served with crostini

Seared Scallops 12
Served with bacon jam

Onion Rings 5
Served with your choice of dipping sauce

Cheese Curds 8
Served with brown gravy or ranch

Salads

All salads served with a cup of soup
All salads can be made as a wrap

Classic House Salad vv GF 10
Mixed greens, shredded carrots, red onions, cherry
tomatoes, cucumbers, croutons, choice of dressing

Caesar Salad AGF 10
Romaine lettuce, Parmesan cheese, croutons,
Caesar dressing

Wedge Salad 12
Iceberg lettuce, cherry tomatoes, bacon bits, blue
cheese crumbles, blue cheese dressing

Apple Pecan Salad GF 14
Mixed greens, apples, cranberries, pecans, pickled
onions, feta cheese, balsamic vinaigrette

Strawberry Power Salad Av 14

Fresh spinach, red onion, cucumbers, strawberries,
bacon bits, almonds, candied walnuts, feta cheese,
balsamic dressing

Thai Asian Salad AGF vv 14

Mixed greens, edamame, red onion, shredded carrots,
mandarin oranges, toasted peanuts, fried wontons,
sweet chili dressing

Dressing Choices: Ranch, blue cheese, Caesar,
Thousand Island, Italian, sweet chili, balsamic
vinaigrette, raspberry vinaigrette

Add Protein:
Bacon bits 2 | Chicken 4 | Pork belly 7 | Shrimp 8 |
Salmon 13 | Tofu 6

V Vegetarian AV Available Vegetarian VV Vegan AVV Available Vegan

Please notify your server if you have any food allergies.

Sandwiches

All sandwiches are served with soup, house salad,
Caesar salad, or apple pecan salad, plus choice of
two sides

Classic Burger AGF 18

Beef, turkey, or black bean patty with lettuce, tomato,
red onion, mayonnaise, choice of cheese on a

grilled bun

Add bacon 2

Barbecue Pulled Pork Sandwich AGF 14
Barbecue pulled pork with coleslaw on a grilled bun

Jerk Chicken Sandwich AGF 16

Marinated chicken breast, rum-marinated pineapple,
roasted red pepper aioli, shredded cabbage on a
grilled bun

Salad Sandwich AGF 12
Choice of chicken, tuna, or egg salad on choice of bread

Pasta Dishes

All pasta dishes are served with garlic bread, choice of
soup, house salad, Caesar salad, or apple pecan salad

Fettuccini Alfredo AGF 13

Pasta with house-made Alfredo sauce,

Parmesan cheese

Choice of protein available for additional charge

Chicken Parmesan AGF 20
Breaded chicken breast topped with provolone cheese,
served with spaghetti, marinara

Creamy Cajun Linguine AGF 14

Pasta with house-made Cajun cream sauce,
Parmesan cheese

Choice of protein available for additional charge

Shrimp Scampi AGF 18
Shrimp sauteed in garlic butter sauce, served over angel
hair pasta

GF Gluten-free  AGF Available Gluten-free LS Low-sodium SF Sugar-free

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness.



Lunch & Dinner

Entrees

Entrees served with soup, house salad, Caesar salad, or
apple pecan salad

Sauce Options:
Butterscotch-miso glaze, barbecue sauce, grilled peach
barbecue sauce, jalapeno bordelaise, bacon onion jam

Flat-iron Steak (8 oz) GF 35

Prepared to order and served with choice of two sides
and sauce

Add sauteed mushrooms 3

Filet Mignon (6 oz) GF 37

Prepared to order and served with choice of two sides
and sauce

Add sauteed mushrooms 3

Salmon Filet (6 oz) GF 33
Prepared to order, seasoned, grilled, pan-seared, or
poached, served with choice of two sides, sauce

Grilled Pork Ribs GF
Full Rack 30 | Half Rack 23
Served with choice of two sides, sauce

Coq Au Vin AGF 20
Braised chicken in red wine with mushrooms, bacon,
onions, served with angel hair pasta, root vegetables

Tacos AGF AV 14

Two tacos on flour tortillas with shredded cabbage, diced
onion, cilantro crema, choice of grilled chicken or taco
meat, served with choice of two sides

Asian Stir Fry GF 16

Napa cabbage, celery, carrots, red onion, broccoli, red
bell peppers, snap peas, served over white rice with stir
fry sauce

Choice of protein available for additional charge

Poke Bowl GF 20

Ahi tuna, edamame, cucumbers, pickled carrots, radish,
seaweed salad, green onion, dashi aioli on white rice,
garnished with nori

Stuffed Bell Pepper GF 18
Bell pepper stuffed with quinoa, vegetables, marinara,
pesto, feta cheese, served with choice of two sides

Asian Noodle Bowl v 16

Yakisoba noodles, bok choy, snow peas, shredded
carrots, baby corn, red bell peppers, fresh ginger, green
onion, stir fry sauce

Choice of protein available for additional charge

V Vegetarian AV Available Vegetarian VV Vegan AVV Available Vegan

Please notify your server if you have any food allergies.

Sides

Baked potato 5
Loaded baked potato 7
Baked sweet potato 5
Garlic mashed potatoes 5
French fries 5

Sweet potato fries 5
Onion rings 5

White rice 5

Brown rice 5

Garlic bread 2
Cornbread 2

Fresh fruit 5

Baby carrots 5
Sauteed spinach 5
Broccoli 5

Green beans 5
Asparagus 5

Soup
Cup 5| Bowl 7

Desserts

Carrot Cake 5
Chocolate Cake 6
Lemon Meringue Pie 5
Assorted Ice Cream 5

Please ask your server for other dessert options

Beverages

Soda 2
Coke, Diet Coke, Sprite, Dr. Pepper, root beer

Lemonade 2
Iced Tea or Arnold Palmer 2
Peach Arnold Palmer 3

Milk or Juice 2
Orange, cranberry, apple, V8, prune

Coffee, Hot Tea, and Hot Chocolate
Complimentary

Please ask your server for an alcoholic beverage menu

GF Gluten-free  AGF Available Gluten-free LS Low-sodium SF Sugar-free

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness.



