
BREAKFAST SPECIALS

APPLE PECAN PANCAKES
 fluffy buttermilk pancakes folded with cinnamon 

spiced apples and toasted pecans
$9

 GINGERBREAD FRENCH TOAST 
thick cut slices of house made gingerbread, dipped in

spiced custard and griddled until golden
$11

PULLED PORK BENNY
house smoked pulled pork piled onto 

toasted english muffins, topped with poached eggs 
and velvety hollandaise sauce

served with home fries
$14



LUNCH & DINNER SPECIALS
CREAM OF CARROT SOUP

slow simmered carrots puréed until smooth, lightly sweetened with a touch of honey
cup $6 | bowl $8

SPINACH & GOAT CHEESE STUFFED MUSHROOMS
roasted mushrooms filled with creamy goat cheese and sautéed spinach

topped with crushed ritz crackers and crispy bacon, 
finished with sundried tomatoes and a rich beurre blanc

$13

 BOURBON-SEARED APPLE CRANBERRY PORK CHOPS
seared pork chops finished in the oven, topped with roasted bourbon, brown sugar–

glazed Honeycrisp apples and cranberries
 served with your choice of two sides

$20

BALSAMIC STEAK TIPS PASTA
marinated steak tips tossed with cappellini pasta in a balsamic reduction 

and basil pesto cream sauce, finished with shaved parmesan
served with a warm truffle butter breadstick

$26

TOASTED CHOPPED ITALIAN SUB
warm, chopped salami, ham, and pepperoni with melted provolone

layered with iceberg lettuce, tomatoes, red onion, cherry peppers, pickles, 
and tossed in zesty italian dressing

served with french fries
$15

PRIME RIB
(thursday through saturday: 4pm to close)

served with choice of two sides 
$28

MINI FRIED DOUGH DONUTS
golden fried dough bites tossed in cinnamon sugar and served warm

 with raspberry dipping sauce
$10


