STARTERS

Crispy Chicken Rolls Cilantro Mango & Chili Sauces 8%

Mediterranean Hummus Vegetables, Grilled Naan Bread 7°

Crab Dip Housemade Dip with Tortilla Strips 109

Prosciutto Mac & Cheese Cavatappi Pasta, Gruyere, Cream, Chives 79°

Crispy Calamari Tossed with Sweet Chili Sauce, Peppadew Peppers, Cilantro, Scallions, Lime 109
Creamy Spinach & Melted Leek Dip Housemade Dip with Tortilla Strips 8%

Grilled Chicken Quesadilla Jack Cheese, Red Peppers, Chipotle Crema, Guacamole 8°

Pepper Crusted Ahi Tuna’ Frisée Salad, Pickled Ginger, Wasabi Cream, Sesame Vinaigrette, Panko 9°°

FLATBREADS

Apple Brie Flatbread Melted Leeks, Spiced Candied Walnuts 11%°

Pesto Fresh Mozzarella Flatbread Tomatoes, Parmesan, Balsamic Glaze 11

Prosciutto Flatbread Arugula, Shaved Parmigiano-Reggiano 12%

BBQ Chicken Flatbread Cheddar, Parmesan, Jack Cheese, Tomatoes, Corn, Red Onions, Scallions,
Chipotle Crema 13°°

SOUPS & SALADS
Add to any salad: Chicken 4°°> Steak 7°° Shrimp 6*°> Crab Cake MP
Fire Roasted Tomato Soup Herb Croutons, Creme Fraiche, Basil 4%°

Soup of the Day Chef's Inspiration 54°

Classic Caesar Shaved Parmigiano-Reggiano, Herb Croutons Small 645, Large 99°

Mixed Greens Ricotta Salata, Tomatoes, Pumpkin Seeds, Red Wine Vinaigrette Small 5%, Large 8%
Greek Romaine, Tomatoes, Cucumbers, Red Onions, Kalamata Olives, Feta, Pepperoncini,

Red Wine Vinaigrette Small 6%, Large 99

BURGERS & SANDWICHES

Add to any burger or sandwich below: Bacon1°® Sautéed Mushrooms 1 Avocado 2°°

The Porter Burger Angus Beef, Provolone, Porter Mayo, Porter Braised Onions, Sautéed Cremini
Mushrooms, Bacon, Onion Poppy Seed Bun, Shoestring Fries 15%

Deluxe Classic Cheeseburger' Angus Beef, American Cheese, Lettuce, Red Onion, Tomato, Pickles,
Brioche Roll, Shoestring Fries 11°°

Bison Burger House Seasoning, Lettuce, Red Onion, Tomato, Pickles, Herb Mayo, Brioche Roll,
Sweet Potato Fries 15%

Shaved Prime Rib Sandwich House Roasted, Provolone, Caramelized Onions, Mushrooms, Peppadew
Relish, Onion Poppy Seed Bun, Shoestring Fries 174

Grilled Chicken Sandwich Jack Cheese, Applewood Smoked Bacon, Tomato, Chipotle Mayo,
Brioche Roll, Shoestring Fries 12°°

Ahi Tuna Tacos’ Avocado, Black Bean Relish, Chipotle Crema, Mixed Greens Salad 14°°

SIDES

Roasted Butternut Squash 3° Braised Red Cabbage 3°°

Barley Risotto 3% Sautéed Garlic Green Beans 3°°
Maple Glazed Roasted Sweet Potatoes 3% Curried Broccoli Cous Cous 3°°
Turnip Puree 3% Stewed White Beans 3°°

Sweet Potato Fries 3% Brussels Sprouts & Bacon Sautée 5%
Shoestring Fries 2° Sautéed Garlic Spinach 3°°

Mac & Cheese 5% Steamed Broccoli 3%

Horseradish Mashed Potatoes 3°° Plate of Any Four Sides 14°°

*May contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness.



ENTREE SALADS

Grilled Chicken & Crispy Goat Cheese Mixed Greens, Sherry-Soaked Dried Cherries,
Spiced Candied Walnuts, Maple Sherry Vinaigrette 14°°
Deluxe Cobb Grilled Chicken, Bleu Cheese, Tomatoes, Bacon, Hard Boiled Egg, Avocado,

Herb Vinaigrette 14°° Substitute Steak™ 4°°

Grilled Atlantic Salmon & Beets' Arugula, Herbed Goat Cheese, Spiced Candied Walnuts,

White Balsamic Vinaigrette 16%

Horseradish Steak Salad’ Spinach, Red Onion Jam, Bleu Cheese, Sherry-Soaked Dried Cherries,

Horseradish Bleu Cheese Dressing 184

Grilled Atlantic Salmon Nigoise’ Olives, Tomatoes, Green Beans, Hard Boiled Eggs, Fried Capers,

Roasted Fingerling Potatoes, Herb Vinaigrette 16°°

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

. ENTREES
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Chicken Pot Pie Carrots, Asparagus, Onions, Leeks, Celery, Sherry Gravy 16%

Grilled Pork Chop'Bacon & Caramelized Onion Bread Pudding, Green Beans, Apple Craisin Chutney 20%

: Steak Frites' Toasted Rustic Crostini, Béarnaise Sauce, Shoestring Fries, Arugula Salad 22%

Meatloaf Horseradish Mashed Potatoes, Sautéed Green Beans, Wild Mushroom Gravy 16

: Grilled Salmon’ Goat Cheese Asparagus Orzo, Red Pepper Coulis 18

Shrimp & Grits Corn & Asparagus, Sautéed Spinach, Pepperjack Grit Cake, Corn Cream Sauce 21°°

Grilled Chicken Penne Spinach, Mushrooms, Sun-Dried Tomatoes, Red Peppers, White Wine,

: Parmesan Cream Sauce 15%

Herb Roasted Half Chicken Horseradish Mashed Potatoes, Sautéed Green Beans 16

Classic Belgian Mussels Over a Pound of PEI Mussels, Herbs, Cream, White Wine Broth,

Toasted Rustico Crostini 169

Jumbo Lump Crab Cakes Brussels Sprouts & Bacon, Maple Glazed Roasted Sweet Potatoes MP
Lamb Shank Sauteed Garlic Spinach, Mashed Potatoes, Lamb Au Jus 26

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

. SIMPLE & HEALTHY

.
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Market Fish Stewed White Beans, Steamed Spinach 229

Simple Salmon’ Turnip Puree, Roasted Butternut Squash 21°°

Bone-In Pork Chop’ Curried Broccoli Cous Cous, Braised Red Cabbage 20%
Chicken Breast Barley Risotto, Steamed Broccoli 16%

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

DESSERTS

Pumpkin Bread Pudding with Caramel Sauce,
Whipped Cream 6%

Warm Apple Crumble with Vanilla or Cinnamon Ice
Cream 6%

Cobbler of the Day with Vanilla Ice Cream 6%
Deluxe Sundae Vanilla Ice Cream, Hot Fudge, Caramel,
M&Ms, Whipped Cream & a Cherry on Top 5%

Creme Brilée Vanilla Custard, Caramelized Sugar 5%

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Brownie Ice Cream Sandwich Vanilla Ice Cream,
Homemade Brownies, Chocolate Sauce,

Candied Walnuts 6

Skillet Cookie Made-to-Order Chocolate Chip
Cookie, Vanilla Ice Cream 5%

Colossal Chocolate Cake Towering Four-Layer
Dark Chocolate Cake Filled & Iced with Chocolate
Ganache, Creme Anglaise 8%



