
Appetizers 
Fried Calamari   12 

Crispy fried calamari, warm tomato sauce, fresh lemon 

Spicy Buffalo Cauliflower   9 

Crispy fried cauliflower, house made buffalo sauce, side of     

house made buttermilk ranch dressing 

Shrimp De Jonghe   14 

Jumbo shrimp, buttery panko breadcrumbs, grilled                

French bread 

Jumbo Lump Crab Cakes   18 

Spicy aioli, house made slaw 

Rosemary and Truffle Tater Tots   12 

Crispy tater tots, truffle oil, fresh rosemary, grated parmesan 

cheese 

3 Filet Slider   14 

2 oz petit filets, aged cheddar, smoked bacon 

Salads 

Steak Salad   16 

Sliced NY Strip, mixed greens, cherry tomatoes, diced  cucum-

ber, diced red onions, crumbled blue cheese, applewood 

smoked bacon, house made buttermilk ranch dressing 

Caesar Salad   11 

Chopped romaine lettuce, shaved Parmigiano – Reggiano, house 

made croutons, creamy Caesar dressing  

Mixed Greens Salad   9 

Mixed greens, red onion, cherry tomatoes, diced cucumber, 

choice of dressing 

 

Heirloom Tomato and Burrata Salad   12 

Heirloom tomatoes, black truffle, burrata mozzarella, fresh basil, 

EVOO, aged balsamic glaze, sea salt  

*Add Grilled Salmon  6 or Grilled Chicken 3 to any salad 

From the Grill 

8 oz Grilled Filet   45 

8oz center cut filet   

16oz NY Strip   50 

16oz Angus NY Strip Steak  

Boneless Ribeye   75 

18oz boneless ribeye 

Berkshire Bone-In Pork Chop   28 

14oz Berkshire bone in pork chop, served with a peach and 

bourbon BBQ sauce choice of potato and vegetable 

All Steaks served with choice of creamy mashed potatoes, plain baked potato or fries and vegetable of the day 

Entrée  

Specialties 

Grilled Salmon   25 

Grilled salmon filet,  asparagus and corn risotto, lemon butter 

sauce  

Herb Roasted Statler Chicken Breast   18 

8oz Herb roasted statler chicken breast, creamy mashed pota-

toes, fresh baby spinach, shaved red onion, crispy bacon, crum-

bled feta cheese, lemon vinaigrette   

Jumbo Fried Shrimp Plate   19 

6 Jumbo shrimp, choice of potato, side of house made coleslaw, 

fresh lemon, cocktail sauce 

Market Fish  38 

Please ask you server for Market Fish of the day selection 

Cajun Pasta   18 

Choose diced chicken or salmon, sundried tomatoes,  

roasted corn, cajun cream sauce, cavatappi pasta, shaved  

parmesan 

Sides 

Creamy mashed potatoes  6 

Crispy fries  6 

Vegetable of the day  6  

Side salad  6 

Baked  potato 6 

Loaded baked potato w/ cheddar, bacon, chives 6 

Soup of the Day  

Cup 5    Bowl 8 

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



Vegetarian Risotto’s  

Roasted Corn and Asparagus Risotto  12 

Roasted corn, chopped asparagus, creamy risotto     

 

Wild Mushroom and Caramelized Onion  12 

Wild mushroom mix, caramelized white and red onions, creamy 

risotto   

Dessert * 

5 Layer Cake   7 

Please ask your server for the day’s selection  

 

 

NY Style Cheesecake  7 

Fresh berries    

 

All sandwiches are served with fries and a pickle 

Sandwiches 

Wagyu Burger   16 

8oz Wagyu beef patty, crispy pancetta, caramelized onions,   

garlic aioli, leaf lettuce, toasted brioche bun  

Bison Burger   15 

6oz Bison patty, sautéed mushrooms, applewood smoked bacon, 

smoked gouda, spicy aioli, toasted brioche bun 

 

Chicken and Prosciutto Sandwich   13 

Crispy fried or grilled chicken, thin sliced prosciutto, fresh     

mozzarella, arugula, siracha mayo, ciabatta roll  

Beyond® Burger   14 

Beyond® plant-based patty, caramelized onions, tomato jam, 

aged cheddar, fresh arugula, garlic aioli, toasted brioche bun  

*INDICATES FOOD CONATINING NUTS 

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


