


APPETIZERS

ROASTED CORN & WILD RICE CHOWDER

MUSHROOM CHILI SOUP
with a warm honey puff

FRIED CALAMARI
two dipping sauces

SWEET POTATO GNOCCHI
roasted tomato sauce & rosemary infused olive oil

GRILLED CHICKEN & WHITE CHEDDAR QUESADILLA
with roasted peppers & pico de gallo

GRILLED VEGETABLES
with herb polenta & garlic garbanzo dip

DILL CURED SALMON ROLLS
stuffed with avocado, cucumber & scallions

SALADS

BABY LETTUCES
fresh herb vinaigrette

CAESAR SALAD
with coddled egg, giant blue corn breadstick & shaved parmesan

ENDIVE & CHUNKY BLUE CHEESE SALAD
garlic croutons

SANDWICHES

B. B.(l. CHICKEN SANDWICH
sliced beefsteak tomato & cilantro lime mayonnaise
on homemade focaccia roll with sweet potato chips

GIANT 10 0Z. SIRLOIN BURGER
on homemade focaccia roll with “elephant” fries
& grilled marinated onion rings
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PASTA

SPINACH FETTUCCINE WITH GRILLED CHICKEN
in a fra diavolo sauce

JUMBO RAVIOL! OF SUNDRIED TDMATL’IES, GOAT CHEESE & ARUGULA
toasted hazelnut brown butter

POULTRY
HERB ROASTED CHICKEN

with balsamic glazed potatoes & creamed spinach

BLUE CORN CRUSTED FRIED CHICKEN
sundried mashed potatoes & broccoli

FISH

MIXED SEAFOOD "MINESTRONE"
in 3 saffron consomme with black & tan orzo

A HAYSTACK OF SEARED SALMON
garlic polenta & roasted tomato sauce

PECAN CRUSTED BONELESS RAINBOW TROUT
“vegetable linguini" & caramelized sweet potato hash

ROASTED BABY MONKFISH
white bean & shaved fennel salad, avocado-caper salsa
& knotted fried pasta

MEAT

THICK CUT LOIN PORK CHOP
dirty mashed potatoes, wilted greens & chunky apple sauce

GRILLED AGED SIRLOIN STEAK
a tower of onion rings, mushrooms & leeks

BRAISED VEAL SHANK

asparagus risotto, grilled asparagus, caramelized shallots,
garlic & pearl onions

WILLIAM SILSDORF, EXECUTIVE CHEF







