Salovls
FRoested Pooch &7 bvuda

goat cheese, thinly sliced red onions, candied pecans, house made
croutons with balsamic dressing

$17
add salmon...$2.9

romaine lettuce with roasted corn, grilled bell pepper, diced cucumber,
avocado, grape tomatoes & croutons topped with a lemon vinaigrette

518

tite Crgyyoed (9T)

ice burg, romaine, chickpeas, salami, mozzarella cheese all chopped,
mixed with a dijon red wine vinegar

$15

shaved parmesan, croutons, with a creamy caesar dressing

$15

Sevsored

spring mix, fresh jersey strawberries, candied pecans, red onion,
cucumber, croutons, feta & grilled chicken with a tangy vinaigrette

$16

Savvkbuches
e Barvey

oven gold turkey with cranberry chutney, toasted pecans & melted brie
on grilled rye
$1

Balsarc Ghiiled Chicen
melted mozzarella, roasted red peppers, honey mustard spread & spring
mix on a multi grain roll

$12

Benwty Brie

balsamic grilled chicken breast, melted brie, cranberries, spring mix and
honey dijon on a multi grain roll

$12

(BT Reten

turkey, melted swiss, creamy cole slaw, russian dressing, on grilled rye

$11.50

Watdorf Chicleen Satod

house made all white meat chicken salad mixed with cranberries &
walnuts with spring mix on 7 grain bread

$11

Cheese steck;

$15

Tiorevive Chiclen Cheese Steak

spinach, red roasted peppers, garlic & provolone

$15

lacos
BANYG BANG Cocored Srinp

coconut shrimp, shredded lettuce, diced avocado & pico, topped with
our sweet Thai chili Aioli on soft tacos

$16

grilled mahi mabhi, cilantro cabbage slaw, sliced avocado, chopped
tomato, with a garlic lime crema

$15

grilled chicken, shredded 3 cheese blend, shredded lettuce, fresh baha

cream sauce, pico & chopped avocado on soft tacos

$15

beer battered haddock with shredded cabbage, pico, fresh baha cream
sauce and sliced avocado on soft tacos

$15

Sneested Buger (2)

smashed burger, american cheese, shredded lettuce, tomato, pickles,
secret sauce

$15

Fdeed Fork;

with shredded cabbage, cotija cheese, red onion, jalapenos, cilantro & a
tangy barbeque aioli

$16

TS s

1 fish, 1 grilled chicken, 1 BANG BANG
$16

lwm

blackened sashimi grade tuna, cooked rare with asian slaw, mango &
drizzled with wasabi aioli

$20

s
WWW
Brocood

$6

7lporogs

$7

Tries

$6

loter lols
57

Loavtd later (ois

bacon, melted cheese

$9



petizers

Cocored Sinp

with our sweet tai chili aioli (5)
$16

ClanChonaer lols

with shredded cheddar & bacon crumble
$14

Spicey Cheese vk

hand breaded Wisconsin cheese curds with a kick, topped with blue cheese crumbles & served with

ranch
$16

Tried Cotowvowy with Viwivora
$18

drizzled with honey, topped with fresh blubbery, toasted french baguette slices
$15

Y Siyetwe Goeanole( G

with your choice of mango or roasted corn salsa with house made tortillas
$13

Seawed Scolgyss (F7)

over asian slaw with a sesame ginger dressing
$17

Poar & TigAciottein )

fontina topped with arugula, walnuts & fig drizzle
$14

Masals Tra Dimooor redsaece)

with garlic bread
$22

New Expgind Clan Cronar

House made
$12

Kentuolay Boveton

topped with bacon jam, gouda, fried onions & a Kentucky bourbon glaze,
$17

Blacten Ble

spiced blackened angus beef, blue cheese, steak sauce, red onion, lettuce & tomato
$17

Suéss SCaromelized Chion
melted swiss with caramelized onions
$16

Végge Buayer
lettuce, tomato, onion
$15

as

Spegreettiwiin Butter or Red Smce
Fm?ﬁtnfm’
Giled Cheese ith Tries

Lvilrees

2Crotr Cotee Platter (P Secwed)

with broccoli over mashed potatoes
$38

7 Yot Sote Bowd (97)

breaded sole. basmati rice, avocado, cucumber, mango, carrot & red cabbage with a sweet and tangy

dressing
$26

pounded chicken breast topped with blistered cherry tomatoes, fresh mozzarella, a balsamic reduction

& charred parmigiana shavings served with a side of grilled squash
$28

Ghiled t fwtioc, (97)

in a tangy orange basil glaze served with asparagus and mashed potatoes
$38

Chicten 71 Pastor (G7)

over rice with grilled corn, peppers & onions
$24

Sesane Crvasted Twa Sleale

topped with asian broccoli slaw, served rare over basmati rice with sugar snap peas
$38

Blackered Salmon Stea

topped with a robust honey dijon dill sauce served with asparagus & grilled red bliss potato wedges
$32

Tiovwwlr Flecota

lightly battered over basmati rice, with capers in a light tangy cream sauce
$38

Zaz Sinp Siedte

with a red wine demi glaze over hand mashed potatoes & broccoli
$42

Lingeaid &Clons ina White Wine e
with garlic bread
$32

Swinp &Scalp Festor

in a light vodka sauce
$34

Fove Bellid

spinach, fresh mozzarella & basil in a blush sauce
$20

add shrimp $27

Chitean Sea Boss

over roasted seasonal veggies, topped with a lemon garlic sauce & micro greens
$48

o $” Yo

add Chicken $26 add Shrimp $31

Senver Postar

blistered heirloom tomatoes, fresh mozzarella & basil in a light garlic lemon sauce with a balsamic
drizzle
$19

Wi Vi estroom Rl

in a hazelnut truffle cream sauce
$38
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