Appetizers

5}1rimP [ritters$ 7
With remoulade dipping sauce

Not so “Classic? Potato Skins $ 6
Stuffed with gouda, havarti and bacon

Grilled Pork and AsParagus Involtini $7
Fork Tenc]cr|oin wrapped around asparagus and fontina cheese

SOUES

Chicken and Rice
Tomato and White Bean

Cup $3.00
Bowl $5.00

Salac!s

House Sa lad 54

Seasonal fresh greens, fine herbs, sha”ots, and tomato with a

Recl wine and balsamic vinaigrette

Sa lsifyancl Mache Salad $7

Tossecl with Picklecl shitake, bacon, walnuts and a Portobe”o vinaigrette

F ndive and Pear Salad 5 7

Servecl with walnut bread crouton and gorganzola

\/\/arning: Consu ming raw orundercooked meat, Poultrg, seamtoocl,

Shellfish and eggs may increase the risk of food borne related illness.




Sandwiches

Crispy Fish Sandwich $9
Fanko crusted Tila Pia with ’comatojam and lettuce

Roast Tn’-»TiP Sandwichs 10
With an’cique BBQ‘sauce and a side of slaw

Tu r!ccy E)urgcr $9
Fresh tu rkey mixed with Asian flavors served with lettuce,

Quick Pick]ed cucumber and sriracha mayo

A” Sanc]wiches are served with [louse made potato c}'n'Ps or Macr’ cheese of the dag

[” ntrées

]z_mPanaclas of the Day $8
Served with a side salad

Bccmc Short Ribs $ 14

Served with a vegetable ba r]eg risotto

Sautéed FPork Tcndcrloin $10
Sauce Rober’c

Braised Chicken$12
Bon cless- C}‘xickcn, roasted lecks and f:lageo]etts

Pan Koastcd Salmon $13
With a endive and fine herb marmalade

Shitakc Dusted Sca"ops $1%
\/egetab]e Ragout

Fasta of the Day
(Chef's selection

Pizza of the Day
Che]c’s selection




