
Soups & Salads 
 

Soup of the Day | 4 / 5.5 
 

French Onion | 4.5 / 6.5 
 

Lobster Bisque | 6 / 9 
 

Chopped romaine salad {GF} |10 
tossed with blue cheese dressing,            
topped with bacon, hard boiled egg,             
and crumbly blue.  
 

Caesar Salad {V} | 6 / 9 
romaine with a traditional caesar            
dressing, shredded  parmesan and             
croutons 
 

Fall Panzanella Salad {V} | 10 
brussels sprouts, squash, candied pepitas, 
dried cranberries, red onion, goat cheese     
and croutons in a pumpkin vinaigrette 
 

House Salad {GF} {V}  | 5  
mixed greens with cherry tomatoes              

julienned vegetables, pickled red onion 

and your choice of dressing 

Starters 
 

Tuxedo Tuna | 15 

sesame crusted rare seared tuna served 
with kimchi fried rice and wasabi mayo 
 

Spinach Bread | 8 

with garlic butter, wilted spinach and 
three cheeses 
 

Truffled Tater Tots  {V} | 10 

with roasted garlic and dill aioli 
 

Tempura Fried  

 Cauliflower {V} | 10 
with thai sweet chili sauce 
 

Stuffed Banana Peppers | 11 
with Italian sausage, provolone, blue 
and fontina cheeses with marinara sauce 
  

Lightly Battered  

 Tempura Shrimp | 12 

tossed with thai chili sauce and served    
in a fluffy steamed bun with pickled     
cucumber slaw 
 

Clams Casino | 14  
fresh clams baked with a garlic bacon 
filling 
 

Oysters Rockefeller | 16 
freshly shucked oysters baked with      
spinach, pancetta and pernod 
 

Warm Belgian Pretzels | 8  
served with house made beer-cheese 

Butternut Squash   

 Ravioli {V}| 24 

with peas, hazelnuts and roasted acorn 
squash in a whiskey sage cream sauce, 
topped with fried sage leaves 
 

Pork Ragu | 15 

slow braised pork shoulder in a tomato 
and red wine sauce, tossed with cavatelli 
pasta and topped with pecorino romano 
 

Soy Braised  

 Pork Ramen Bowl | 25 

with bok choy, carrots, scallions,                   
radishes and a soft egg 
 

Shrimp and Grits | 32 

sautéed shrimp with house made chorizo 
and roasted cherry tomatoes over 
smoked cheddar grits, topped with a 
farm fresh fried egg 

Chicken and Waffles | 25 

chicken breast, fried and served over a 
Belgian waffle, with pork belly, braised 
greens and bacon aioli, served with a side 
of smoked gouda mac and cheese 
 

Chef’s Weekly Salmon  

 Preparation| 25 

faroe island salmon prepared differently 
each week 
 

Fall Vegetable  

 Hash {V} {GF}|15 

slow roasted brussels sprouts, tri colored 
potatoes, leeks, parsnips, squash and    
celery root, topped with beet chips,   
crispy chickpeas, herb oil and a fried egg 
 

Scallops of the Week | 32 

served with local fall vegetables and     
risotto 

     Entrées 

Gluten Free Pasta available upon request +$3 (allow 20 minutes) 
 

Please be sure to notify your server of any food allergies 

Garlic Crusted Certified Angus Beef Strip Steak  {GF} | 36 

over roasted fingerlings and kale hash  
with fried shallots, carrot spikes and romanesco sauce 

 

Filet Mignon {GF} | 34 

8 oz. filet mignon topped with béarnaise sauce, served with fingerling potatoes 
 

Steak Oscar {GF}  | 40 

8 oz. filet mignon topped with lobster and asparagus,  
topped with béarnaise sauce, served with fingerling potatoes 

{GF} Gluten Free  
 

{V} Vegetarian 
 

$8 Split Plate Charge 

Add to any salad or entree: 

Shrimp | 10     

Chicken | 6 
Salmon | 8   

Grilled Tuna | 10  

Sliced Prime  
   Strip | 10  


