
Starters 

Butternut Squash Soup, Apple Compote, Cranberry Coulis        9 

Truffled Potato Chips, Maytag Blue Cheese, Chives       10 

Crispy Fried Salt and Pepper Calamari, Sweet Thai Chili Sauce     11 

Sautéed Maryland Crab Cakes, Basil Pesto Aioli, Marinated Tomatoes, Micro Basil  17 

Spicy Sashimi Grade Tuna Tartar, Cucumber, Scallions, Avocado, Sesame Chips  19 

 

Salads 

Caesar Salad, Romaine Lettuce, Garlic & Parmesan Dressing, Toasted Sourdough Croutons 12 

Chinois Chicken Salad, Candied Cashews, Crisp Wontons, Sesame Mustard Dressing  15 

Chopped Salad, Organic Greens, Yogurt-Herb Vinaigrette, Olives, Feta, Pine Nuts  14 

Arugula Salad, Goat Cheese, Roasted Beets, Candied Pecans, Hazelnut Vinaigrette           12 

 
Pasta 

Pumpkin Ravioli, Toasted Pine Nuts, Crisp Sage, Brown Butter Sauce    15 

House Made Ricotta Gnocchi, Sausage Bolognese, Shaved Parmesan, Italian Parsley  17 

Wild Field Mushroom Fettuccine, Roasted Garlic, Rosemary, Shaved Parmesan   18 

Hand Cut Spaghetti, Spicy Tomatoes, Parsley, Garlic and Pecorino Cheese   14 

                                                                           Add House Made Meatballs   19 

Pizza 

“Margherita”, San Marzano Tomato Sauce, Buffalo Mozzarella, Fresh Basil   12 

Wild & Domestic Mushrooms, Leeks, Goat Cheese, Fresh Thyme     13 

Spicy Chicken Pizza, Roasted Garlic, Peppers, Onions, Cilantro     16 

Pepperoni, Kalamata Olives, Slow Roasted Tomatoes, Mozzarella     15 

Sweet Fennel Italian Sausage, Roasted Peppers, Smoked Ricotta, Wild Oregano   14 

Calzone with Four Cheeses, Smoked Ham, Basil, Tomato Sauce     15 

 

Sandwiches 

Prime Rib Panini, Horseradish Cream, White Cheddar, House Made Steak Sauce  15 

Smoked Turkey Club, Smoked Bacon, Swiss Cheese, Mayonnaise, Lettuce, Tomato  12 

*Prime Sirloin Burger, Vermont Cheddar, Garlic Aioli, Onion Marmalade, French Fries  14 
 
 

Main Courses  

*Oven Roasted Organic Chicken, Wild Mushrooms, Goat Cheese, Yukon Potato Puree  26 

*Almond Crusted Salmon, Horseradish Potato Puree, Chives, Ginger, Port Wine Sauce  24 

*Sautéed Swordfish, Fingerling Potatoes, Confit Bacon, Leeks, Mustard Beurre Blanc                  29 

*Maple Glazed Pork Chop, Creamed Spinach, Confit Bacon, Whole Grain Mustard Sauce 28 

 Cabernet Braised Short Ribs, Mascarpone Polenta, Root Vegetables, Gremolata                        29 

*Prime Flat Iron Steak, Maytag Blue Cheese Butter, French Fries, Red Wine Sauce  35 

*Grilled Prime Rib Eye Steak, Crisp Tuscan Potatoes, Armagnac-Peppercorn Sauce  39 

 

Side Dishes 
Yukon Gold Potato Purée  5  Sautéed Market Vegetables   6 
Sweet Potato Fries   6  Three Cheese “Mac & Cheese”  8 
French Fries    5  Creamed Spinach & Cippolini Onions 7 

 

Executive Chef 
Marc Djozlija 

 

 * Items may contain raw or undercooked ingredients. 

Consuming raw or undercooked meat, poultry, shellfish, or eggs may increase 

your risk of food borne illness 


