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 STARTERS

SPINACH & ARTICHOKE EMPANADAS  |  13.95  V   
 2 Baked cheese-spinach empanadas w/ spinach and artichoke

BEER BATTERED SHRIMP   |  17.95
Cocktail & Tartar sauces 

Duck Wontons   |   17.95 
4 cheese and sweet corn filled, Thai sweet-chili sauce. 


SHRIMP COCKTAIL   |   17.95   

ENTREES

* U S D A PRIME FILET BEEF 8oz | 49.95 GF  

Beef fillet, mushroom & pecorino risotto, asparagus, black truffle Demi.


* GRILLED RIBEYE 14oz | 42.95 GF 

Yukon mashed potato, sauté veggies, Worcestershire steak butter 


MEDITERRANEAN CHICKEN BREAST  |  27.95 GF  
Grilled breast, mushroom & pecorino risotto, artichoke relish, Fig balsamic Glaze 


GRILLED MAHI MAHI   |  32.95 GF 
Persian spice, sweet potato puree, sauté veggies, sweet chili butter, cilantro/lime aioli 

WILD GAME SPAGHETTI BOLOGNESE   |   26.95 
Bison, lamb and beef based creamy tomato sauce, parmesan cheese. 


DESSERTS

PEACH COBBLER     |   11.95

Served with vanilla ice cream.


CHEESECAKE   |   11.95 

CHOCOLATE CAKE   |   9.95

A 20% gratuity will be added to parties of six (6) or more. Only one (1) check for parties of eight (8) or more. No substitutes please. 
While we strive to offer gluten-free options, our kitchen is not gluten-free. Please alert your server of any allergies.

*These items may contain raw or undercooked ingredients. consuming raw or undercooked proteins may increase your risk of food borne illness, including beef, 

KIDS MENU

CORNDOG WITH FRIES & MUSTARD | 10.95 

MAC N’CHEESE | 7.95 

PASTA WITH RED SAUSE  | 8.95 

ARUGULA SALAD  |  11.95  V   GF 
Dried cranberries, Pickled onion, goat cheese, toasted almond, 
raspberry vinaigrette

CAESAR SALAD  |  11.95  
Romaine lettuce, parmesan, poached egg, marinated anchovy, 
caesar dressing. 


