FROM THE BAR :
~ 4 ~& ~ & ~ 6
APPETIZERS
14 Cured meats, cheese and accompaniments ~ Brie cheese, cheddar,
dry salami and cured ham, and gherkins with toast points
7 Bacon, tomatoes, scallions and shredded cheddar with choice of blue cheese or peppercorn ranch
g Warm spinach and artichoke dip, shaved Parmesan and toast points
g Lightly fried and served with honey mustard
0 Smoked chicken wings, with peppercorn Parmesan dip and datil BBQ
173 Baked with tomatoes, arugula and balsamic reduction
SALADS . add grilled chicken ~ 4 - add ghilled shhimp ~ 6
& Mixed greens, cucumbers, onions, tomatoes, shaved carrots, and dressing
g lceberg wedge, crumbled blue cheese dressing, diced tomatoes, apple bacon
12  Mixed lettuces, bacon, hard boil egg, grapes, cranberries, shaved carrots,
pistachios and tossed in raspberry vinaigrette
HOUSE SOUPS
6 Please ask your server for the daily selection
7  Braised beef chili with black beans, scallions and sliced cheddar
SANDWICHES
10  Grilled cheese sandwich with Swiss, mozzarella, cheddar with seasoned tomatoes
10  Hot roast beef sandwich with lettuce, tomato, and Boursin cheese spread
10 Smoked turkey, ham, American and Swiss cheese, with bacon, tomato, and Dijon aioli on Texas toast
0 10oz. Angus burger on abrioche bun, lettuce, tomato, and onions Add bacon and/or cheese +f
70  Grilled chicken breast, ham, and Swiss cheese with haney mustard
MAINS
14 Crispy battered cod with fries, tartar sauce and malt vinegar
10 Braised chicken in gravy, English peas, carrots, celery, onion, and potatoes with a flaky crust
f6 Soy-glazed salmon on cedar plank with wild rice and veggies
15 Two grilled chicken breasts, topped with sauteed onions, portobello
mushrooms, melted swiss cheese over wild rice and veggies
18 House made Mac and cheese with Maine lobster and buttery crust
DESSERTS
6 House made with cinnamon sugar and ice cream

Dark chocolate brownies served with Vanilla lce Cream and Caramel

KIDS MENU . soted with pries and pruit
~F ~7 -6
-5



