
APPETIZERS
Winter Salad — $7

mixed greens, radish, tomato, feta, horseradish vinaigrette

Seafood Bisque — $8

P.E.I Mussels for 2 — $16.5
lemongrass chorizo broth

Spinach & Artichoke Dip — $12.50

Charcuterie for 2 — $15
cured meats and select cheeses, pickles, preserves, mustard

MAINS
Feature Cut — Market Price

mashed potato, sautéed onions and mushrooms, demi gravy

Bruschetta Chicken — $23
panko breaded breast, brushetta topping, roast vegetables

Creole Jambalaya — $22
served with roast vegetables and cornbread. 

Vegan Ravioli — $20
Grilled Vegetable filling, falafal, coconut curry sauce

Smoked Pork Ribs — $23
braised cabbage, potato, roast vegetables

Tortellini Alfredo — $21
sautéed shrimp, garlic toast

Weiner Schnitzel — $23
breaded veal, spaetzle, braised cabbage, mushroom gravy

Stuffed Salmon — $23
cream cheese seafood stuffing served with spaetzle and roast vegetables

DESSERTS
Homemade Black Forest Cheesecake — $8

Mixed Berry Eclair — $7
Homemade, dipped in dark chocolate, berry cream filling


