
Risotto Fritters 
Creamy risotto stuffed with black pepper bacon and 
fontina cheese, aioli sauce 6 
 
Louisiana BBQ Shrimp  
Cajun-seasoned shrimp, simmered in butter and ale, 
served with bread  12  
 
Hummous 
Traditional hummous with lemon and tahini. Topped with 
extra virgin olive oil, served with pita  7      
                    
Smoked Trout  
Apple-smoked trout and chive honey cream-cheese 
spread, lahvosh 7 
 
 
 

Moules frites 
Prince Edward Island Mussels, herbed pomme frites, 
garlic and wine broth  12 
   
Mixed Olives 
Medley of greek olives, topped with oil and herbs   7 
     
Mushroom Bruschetta  
Warm caramelized shallot and oyster mushrooms, fresh 
herbs and cheese on baguette  7 
 
Herbed Onion Rings  
Buttermilk soaked, panko and herb breading, house-made 
ketchup and dipping sauce  8  
 
Ploughman’s Platter 
Selection of cured or roasted sausage, cheese, English 
chutney, house pate, fruit and bread  14 

Add grilled chicken or salmon  5 
 
House Salad 
Mixed greens, shaved fennel, roasted hazelnuts, dried 
cranberries   8 
 
Caesar 
Classic dressing, crisp greens, focaccia croutons, shaved 
parmesan  9 

 
 
Wedge 
Iceberg lettuce, crumbled bacon, blue cheese, tomato  9 
 
Ranchers 
Crisp greens, parmesan dressing, grilled flank steak, 
potato croutons, tomatoes, egg, red onion  14 

Soup Du Jour   
  
French Onion Soup 

Lobster Bisque  Available weekends 
 
Cup   4   Bowl  6 

All entrees served with house salad; or substitute a starter 
Caesar or Wedge salad for 2 

 
12 oz. New York Strip  
Blue-cheese gremolata, mashed potatoes, bacon green 
beans 30 
 
8 oz. Filet Mignon  
Cabernet sauce, twice-baked potato, bacon green beans  
31 
 
Steak and Frites 
Tenderloin medallions, brandy peppercorn cream, 
shoestring fries, fresh herb salt  18 
 
Blackened Scallops  
Parmesan risotto, creamy corn andouille macque- choux  
26 
 
BBQ Salmon 
Grilled salmon filet, berry bbq sauce, mashed potatoes, 
brussel sprouts  24 
 
 
Tableside Steak Diane Serves two, available only on 
Friday and Saturday  70 

 
 
 
Lamb Chops 
Three two-bone chops, fresh herb crusted, apricot 
mustard glaze, mashed potatoes, brussel sprouts  34 
 
Hungarian Chicken  
Seared paprika chicken, peppers and onions, velvety 
macaroni and cheese, brussel sprouts  23    
 
Pork Schnitzel 
Slow braised red cabbage and apples, herb spaetzle  22 
 
Beef Short Rib Pasta 
Rigatoni pasta, Nebraska raised “Piedmontese” beef 
short rib tomato ragu sauce, parmesan cheese 16 
 
Lobster Risotto 
Creamy risotto, lobster tail and claw meat, tomato 
seafood nage   29 
 
Enchiladas 
Butternut squash enchiladas, spanish rice and beans, 
pico de gallo, sour cream  16 
 

Choice of fries, sweet potato fries, soup du jour or house salad 
 
Classic Burger  
All-beef patty, choice of cheese, fresh lettuce, tomato, 
onion, pickle, corn meal Kaiser roll  9 
 
Club Burger  
Seasoned ground beef, roasted tomatoes, caramelized 
onions, blue-cheese gremolata, onion Kaiser  11 

 
 
Cuban 
Pulled pork, shaved ham, Swiss cheese, dill pickle, 
sriacha mustard, pressed hoagie bun  10 
 
Chicken Philly 
Marinated chicken, peppers, onion, mushrooms and swiss 
cheese, hoagie bun  10 

Available sides  5 

Mashed potatoes 

Fries 

Mac & cheese 

Twice-baked potato 

Green beans 

Brussel sprouts 

Herbed pomme frites 

Rice & beans 

appetizers 

salads 

soups 

entrees 

burgers and sandwiches 

side orders 

  

Side order substitutions  2 Service fee/gratuity 20% automatically added to charges  


