
S TAR T ERS

FALL  SPECIALS

J U M B O  P R E T Z E L  |  1 5
Served with a side of beer cheese sauce & dijon mustard

M E A T B A L L S  |  1 8
Italian sausage & ground beef house-made meatballs.

Topped with grated parmesan & marinara, served with garlic crostinis. (G.O.)

Arugula, red onion, tossed with balsamic vinaigrette, topped with
crisp fried prosciutto, fried goat cheese, & balsamic glaze (V.O./G.O.)

R O A S T E D  B E E T  S A L A D  |  1 5
SALAD

Spinach, tomato, red onion, lemon caper aioli,
& served on a brioche bun (G.O.+2)

S A L M O N  S A N D W I C H  |  2 4
HANDHELD

Bucatini noodles, marinara, topped with ricotta &
fresh grated parmesan. Served with garlic crostinis.

S P A G H E T T I  &  M E A T B A L L S  |  2 6

1 0 o z  N E W  Y O R K  S T E A K  |  4 5
Potato gratin, grilled vegetables,

buffalo trace demi-glace, & herb-mushroom butter (G.F.)

Pumpkin risotto, sautéed greens,
topped with cranberry glaze, & spice roasted apples (G.F.)

S A L M O N  E N T R É E  |  3 2

DINNER MAINS
Eve ryday  s ta r t ing  a t  4pm

B R U S S E L S  B E N E D I C T  |  1 7
Crisp fried brussels sprouts, topped with bacon,

a fried egg, & hollandaise sauce (G.F.)

SUNDAY BRUNCH

P U M P K I N  S P I C E  C R È M E  B R Û L É E  |  1 4
Topped with fresh berries (G.F.)

DESSERT


