
Bon Appetit

Executive Chef - Jesse Miller



Appetizers
Caprese Salad / 6.95

Sliced tomatoes, fresh mozzarella cheese, basil,
and thin-sliced prosciutto, drizzled with  balsamic reduction        

Butternut Squash Bisque / 7.95
Littleneck clams, crema, and chives    

Cream of Mushroom Soup / 7.95
Garnished with portabella mushrooms and chives

Fried Ravioli / 8.95
Roasted tomato salsa

Spinach Stuffed Portabella Mushroom / 8.95
Gorgonzola cream sauce

Deep Fried Mozzarella / 7.95
Roasted tomato salsa

Margherita Pizza / 10.95
Roasted Tomatoes, fresh mozzarella, basil, and proscuitto

Crab Cakes / 12.95
Garnished with Chipotle Aioli and lemon vinaigrette   

Salads
All Salads come with a popover

Pear & Almond Salad / 14.95
Mixed greens, sliced pears, jicama, and candied almonds tossed
with banana vinaigrette and topped with goat cheese fritter 

Baby Spinach Salad  / 15.95
Oven-roasted chicken breast, smoked almonds, jicama,

and gorgonzola cheese tossed with pecan-bacon vinaigrette 

Chicken and Asiago Caesar Salad / 15.95
Oven- roasted chicken breast, fire-roasted peppers, asiago cheese,

and homemade croutons tossed with Caesar dressing

Salmon Citrus Salad / 17.95
Mixed greens, grilled salmon, fire-roasted peppers,

fresh mozzarella, pecan-smoked bacon bits, and candied almonds
tossed with lemon vinaigrette

Salmon Caesar / 17.95
Romaine lettuce, grilled salmon, smoked almonds, caramelized onions,

homemade croutons and asiago cheese tossed in Caesar dressing.



 Notice:
Consuming raw or undercooked meat, poultry, seafood, or shellfish,

may increase your risk of foodborne illness. 

Entrees
Dinners include popover and honey butter

And chef’s choice fresh vegetables.
Add side house salad $2.95

Chicken Marsala / 17.95
Oven-roasted chicken with the chef’s signature Marsala sauce

served with mushroom risotto  

Chicken Oscar / 18.95
Oven- roasted chicken topped with sautéed crab and

béarnaise sauce served with broccolini  

Roast Rack of Pork / 19.95
Chef-carved bone-in pork roast seasoned and slow roasted
stuffed with apple raisin chutney topped with applejack jus

lie served with mashed butternut squash 

Broiled Walleye / 18.95
Lemon Picatta sauce and mashed butternut squash 

Grilled Salmon / 21.95
Honey balsamic sauce, mashed butternut squash  

New York Strip Steak / 23.95
Bourbon-mustard sauce and mashed butternut squash     

Roast Prime Rib of Beef
10 oz.  /  23.95             14 oz.   /  26.95

Slow-roasted, seasoned, and topped with
rosemary Demi-glace served with mashed butternut squash 

Cajun Shrimp / 23.95
Jumbo shrimp seared in Cajun butter

served with mushroom Risotto     

Steak Oscar / 26.95
Filet mignon topped with sautéed crab

and béarnaise sauce served with broccolini

Filet Mignon / 29.95
Topped with a Port Wine Reduction

served with mashed butternut squash   

[ A 15% gratuity will be added to tables of 8 or more. ]



Pasta
Sweet Potato Ravioli............................................................................. 18.95
Oven-roasted chicken breast, spinach, diced tomatoes, 
scallions, roasted pumpkin seeds and goat cheese crumbles 
tossed in butternut squash cream sauce

Chicken Pappardelle.............................................................................. 17.95
Oven-roasted chicken breast, sautéed broccolini, 
portabella mushrooms, pecan-smoked bacon and 
fresh mozzarella tossed in Mornay sauce

Cajun Beef Tenderloin Pappardelle................................ 25.95
Seared Beef Tenderloin, fire-roasted peppers, portabella 
mushrooms, scallions, and broccolini tossed with 
gorgonzola cream sauce 

Casual Night Out
Burgers and sandwiches include choice of: 
French fries, sweet potato fries, cup of fruit

Smokehouse Burger........................................................ 10.95
Smoked cheddar cheese, bacon, and chipotle bbq on a kaiser roll

Grilled Vegetable Paninni.....................................................10.95
Grilled portabella mushroom, fire-roasted peppers, 
fresh mozzarella, sliced tomatoes, and baby spinach 
with balsamic reduction on focaccia bread

Roasted Chicken and Focaccia.......................................11.95
Oven-roasted chicken breast, goat cheese fritter, grilled 
portabella mushrooms, and baby spinach on focaccia bread

Portabella Mushroom Burger..........................................11.95
Hamburger patty, topped with a grilled portabella 
mushroom and gorgonzola aioli  

Italian Chicken Paninni.............................................. 12.95
Oven-roasted chicken breast, thin-sliced prosciutto 
and sliced pear with gorgonzola dressing on foccacia

Prime Rib Philly Steak Sandwich...................................14.95
Slow- roasted prime rib shaved thin with peppers, 
onion, and provolone cheese on a parmesan hoagie

Beef Tips.........................................................................................................15.50
Tender beef tips served over mushroom risotto, 
with a side of broccolini

Open-Faced Steak Sandwich................................................17.95
Pan-seared Filet Mignon cooked to order, with demi-glace 
and caramelized onions, on a sundried tomato baguette

Desserts
Ask your server for tonight’s featured desserts


