
Sandwiches
Prime Steak & Fontina Cheese Panini / Fries 18 *

Organic Chicken & Pesto Panini / Fries 14

 

Salads & Appetizers
Tenderloin* Wedge Salad / Gorgonzola Vinaigrette / 26

Caesar Salad* / Rustic Croutons   half 8 / full 13  

Tuna Tartare * / Avocado / Soy-Lime Dressing / 17

Lobster “Cobb” Salad* / Avocado / Cheddar / Pancetta  / 27

Jumbo Shrimp Cocktail / Spicy Horseradish / 18

5 Spice Asian Chicken Salad / Peanuts / Napa Cabbage / Carrot / Cucumber  /14

Chopped Vegetable Salad / Oregano Dressing   half 8 / full 13

add Chicken / 5...add Shrimp / 16...add Steak * / 15

Brunch
Eggs Are Served with Toast, Fruit Preserves and a Choice of Home fries or Grits

Two Eggs Any Style 
Tomato Provencal And Choice of Bacon or Sausage  17*

Three Egg Omelet 17
with Your Choice of Three Fillings: Ham / Bacon / Cheddar / Gruyere /

Goat Cheese / Peppers / Mushrooms / Tomatoes / Spinach

Eggs Benedict 16*
Poached Eggs / Cheddar Biscuit / Spinach / Country Ham / Hollandaise

Country Style Blueberry Buttermilk Pancakes 15
Vermont Maple Syrup 

Brioche french toast / Bananas Foster & chopped pecans 15

Your Choice of Soup or Salad and Half Sandwich 17

      Chilled Tomato Soup  6  / Chicken Barley Soup  6  
Caesar Salad*              Small Chopped Salad

Main Courses
Hanger Steak & Frites * 10oz / 29

Grenobloise Sea Bass / 28

Confit Lemon Rosemary Chicken  / 26

Fries, Rings & Sides
Skinny fries 5 / Sweet Fries 5 / Waffle Fries 5

Onion Rings 5 

Creamed Spinach / Nutmeg 11

Poached Green Beans 11

* These items are served using raw or undercooked ingredients.  

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