
CLASSIC 
CHEESEBURGER   18
lettuce, tomato, red onion on brioche 
w/ choice of cheddar, Swiss or
provolone; w/ fresh cut fries, pickle

                               add smoked bacon 3

MUSHROOM GRUYERE 
BURGER   20 
fresh mushrooms imported swiss
gruyere cheese on brioche topped
w/ lettuce, onion jam, tomato,
topped w/ onion ring; fresh cut fries,
pickle

SMOKED BACON BLUE
BURGER    21
imported crumbly blue, thick cut
bacon on brioche w/ lettuce, tomato,
red onion, fresh cut fries, pickle  

FRENCH ONION SOUP   6 / 8 MIXED GREEN SALAD   6

LOBSTER BISQUE   8 / 10

HOUSEMADE SOUP DU JOUR   5 / 7

HOUSEMADE BUTTERMILK 
ONION RINGS   8

FRESH CUT FRENCH FRIES   6

CLASSIC CAESAR SALAD   8

BLACKENED SEA SCALLOPS   20
caramelized onion, honey Dijon glaze

CHARCUTERIE BOARD   20
chef's choice cured meats, artisan cheeses, fig jam,
grain mustard, olives, pickled red onions, Spanish
Marcona almonds, toasted baguette & einkorn cracker

20
25

-6

add to either salad   grilled chicken   7    /   grilled salmon   14    /   grilled steak   12    /   grilled shrimp   12

SEASONAL SALAD   14
mixed greens w/ fresh berries, red onion, Spanish Marcona
almonds, chèvre, balsamic vinaigrette

CLASSIC CAESAR SALAD   14
romaine, croutons tossed in housemade Caesar dressing,
parmesan cheese with tomato & lemon

GRILLED CAJUN CHICKEN SALAD   20
mixed greens w/ carrot, tomato, red onion, cucumber,
crumbly blue cheese, balsamic vinaigrette

CRISPY CHICKEN 
TENDER SANDWICH   19
housemade buttermilk fried chicken cutlet, coleslaw,
pickles, lettuce, Remoulade on brioche; house potato
chips & pickle

                                          add Buffalo hot & spicy 1

VEGETABLE HUMMUS WRAP   14
diced tomato, onion, cucumber, carrot, 
mixed greens, maple vinaigrette, garlic hummus; house
potato chips & pickle

            add grilled chicken 7  /  steak 12   /  salmon 13

CLASSIC REUBEN   18
thick sliced house brined beef round on marble rye w/
sauerkraut, Thousand Island dressing, Swiss cheese; house
potato chips & pickle

TURKEY CLUB SANDWICH  17
classic triple decker on a toasted brioche white bread w/
lettuce, tomato, and red onion, smoked bacon; house
potato chips & pickle

ROAST BEEF ON WECK   17 
slow roasted Certified Angus Beef® on toasted brioche  
w/ fresh cut fries, horseradish, pickle

APPLE WALNUT CHICKEN SALAD   18
served on a bed of greens, w/ fresh vegetables, fruit salad

FISH ‘N CHIPS   19
Guinness-battered fresh haddock 
w/ fresh cut fries, coleslaw, tartar sauce

GRILLED FARMERS HAM 
& SWISS GRUYERE   17 
Strobel Farms ham grilled on brioche, gruyere cheese, honey
and grain mustard aioli spread, finished w/ fresh greens,
house potato chips & pickle

TOMATO & FRESH SLICED
MOZZARELLA PESTO SANDWICH   16
toasted focaccia bread, basil pesto mayo, fresh greens,
sliced tomato, red onion, mozzarella, finished w/ extra
virgin olive oil & sea salt; house potato chips & pickle

                                                   add sliced prosciutto 6

HAM & CHEESE SKILLET FRITTATA   18 
Strobel Farms ham w/ spinach, red onion, red pepper, &
cheddar cheese; fresh fruit

FRIED CAULIFLOWER   11
with Aleppo pepper & mint chive dill herb yogurt
spread


