uck ¢
1 Startersl

Fried Oysters Rockefeller
5Pinach ouzo béchamel 1 3

Crab Cake

Fried green tomato, mornay, }Jacon, i3

Fried Green Tomato and Beef Tips

5Pring onionjam, bourbon ranch cream sauce

11.5

Avrancini DiRiso
Risotto balls stuffed with blue cheese,
fontina, peas, artichokes, balsamic reduction &

marinara 12

Bacon Wrapped Shrimp
APPIC curry chutncg,jala}:cﬁo PincaPPlc salsa

12.5

Baked Flatbread

ToPPcd with seasonal roasted vcgctab]cs and
cheese, finished with olive oil and balsamic

reduction 10

Cheese Plate
Fresh Cheeses, {:ruits, gri"cd baguctte 13

Bean Cakes

Saﬁ:ron aioli, roasted musl-lrooms, tomato

jalapcﬁo relish 11

lRestauranf é” Barl “

1Salads]

House
’ babg.grccns, cu/cumbc’r,.‘ shaﬂo’cﬁ, bleu cheese,

si:)iccd walnuts, maplc balsamic vinaigrette 7

Bibk AN
APPlcs, almonds, bleu chccsc, 5ha||ots,

rastcrry vi»naigrcrzttc 9

Caesar

Romamc hcarts, agcd parmesan, 5ourdougl1

croutons, Parmcsan cnsp, Caesar clrcssmg 8

Weclge Salad

]CCbCl"g, bacon cranberrg, PCC&HS, HC“OW

tomato puree wrth Fllsncr Kanch or Ncwcastlc

E)Icu drcssmg 7FE

BLT Spinach Salad

Arugula in Pilsncr ranch, 5Pinac}1 with bacon
balsamic VEnaigrcftc, fried green tomato,

l)acon,‘c'gg,‘ red clahi'dn.& smoked gouda 9

TomatoB]ue Cheese Bisque
" Or
Soup Du Jour
Bowl 6 CUP 4



1 Entrees]

“Filet I\/Ilgnon

Cast fron scarcd bleu chccsc bordelaise sauce, Potato of t[‘lc clag,

asparagus 57

"New York Strip

charred broccolini, creamy Polcnta, grillcd shrimP chimichurri 39

"Rack of Lamb

CoFFcc cocoa encrusted, sPrlng onion Jam crcamg Polcnta

asparagus, balsamic reduction 36

“Pork Chop

Maplc bourbon glazcd sweet Potato mousse,

Fmgcrlmg Potatocs crlspg brussels sProuts toPPcd w1t]1 smokccl gouda, 29

1 Longtime House Specialtiesl

Crispy Fish with Hot Sweet Chili

T ender cod sautéed in sesame o:l bell peppers & rcd omons ina Hot swcct chili sauce

ovchasmmc rice 24

Splcg Cantonese Noodles B S TN, 7
Stlr fried vcgglcs & chicken sautéed in sesame oi w:th T]‘lal chi ]l sauec

hmsm, egg 20
(Substitute shrimp, or*beef 6) \/cgctarian available

$5 chargc for sPlit entrees

*(Uncooked or undercooked)

Consuming raw or undercooked foods may increase risk of foodborne illness



1 Entrees]

Bourbon Chicken Saltimbocca

Fccan cncrustcc!, countrg ham stumchd, Fontina c[‘:cc‘sc &

sage bourbon sauce, Potato of the clay, asparagus 5 Jo

Country Fried Quail
StuFFccl with our house sausage drcssing, bourbon peppercorn gravy,

potato of the clay, crispy brussels sprouts 26 "

*Grilled Scottish Salmon

Hcrb crust, Fmgcrlmg Potatocs, c[—xarrcd broccollm, a{:'f:ron aloll,

tomatojalaf’cno relish, gr‘l”cd s}mmp 3 b/

"Pan Seared Scallops

Wiltccl greens, sweet comn puree, grapc tomatoes, roasted bccts, gnocc[‘li 31

Pesto Linguine i ,
Mushrooms, shaﬂots, Pmach grape tomatoes, housc sausagc, ina white wine and Pcsto

cream 19

(add shrimp or *sca”ops 6)

Risotto
Koastcd mu$}1rooms, carmcltzch onion anc] scasonal vcgctablcs, crlspy

brussels sprouts 17 (add s['mmP or scalloP 6) e

$5 chargc for sPlit entrees

*(Uncooked or undercooked)

Consuming raw or undercooked foods may increase risk of foodborne illness



