
SOUPS 

 
 

Creamy Tomato Bisque + Basil Oil……………….……….....4/6 

Soup Du Jour………….……………..………………………….…………….4/6 
  

SALADS 

 
Petite 5 – Full 8  

 
Classic Caesar 

Romaine Hearts + Sour Dough Croutons  
+ Parmesan Cheese + House Made Caesar Dressing 

 
Spinach + Arugula 

 Gorgonzola Cheese + Strawberries + Walnuts  
+ Balsamic Vinaigrette 

 
The Bistro 

Mixed Greens + Bacon + Tomato + Cucumber  
+ Pickled Red Onion + Toasted Almonds  

+ Red Wine Vinaigrette  
  

add Chicken 4 – Shrimp 5  

  

 STARTERS 

 
 
Relish Plate                                               9 
Rosemary Pimento Cheese + Sopressata Salami  
+ Pickled Peri-Peri Peppers + Kalimata Olives 
+ Smoked Almonds + Crostini  
 
Steamed PEI Mussels                            14 
White Wine + Garlic + Tarragon + Lemon  
+ Butter + Grilled Artisan Bread 
 
Jumbo Lump Crab Cake                       10 
Lemon-Caper Buerre Blanc 
 
Fried Calamari                                          9 
Feta Cheese + Banana Peppers + Lemon  + Parsley  
+ Roasted Red Pepper Aioli 
 
Oyster Mushroom Ravioli                       8 
Local Mempkin Abbey Oyster Mushrooms 
+ White Truffle-Tomato Cream Sauce   

 

ENTREES 

 
 
Ragu Alla Bolognese                               16 
“Strube Ranch” Kobe Beef  + Cremini Mushrooms  
+ Tomato  +Tagliatelle Pasta + Pecorino Romano 
Cheese 
 
Shrimp Scampi Fettuccini                       14      
White Wine + Garlic + Butter + Lemon  
+ Parmesan + Tomato + Fresh Herbs 
 
Jumbo Lump Crab                                   23 
Mashed Potatoes + Spinach-Miso Corn Salad 
+ Lemon-Caper Beurre Blanc 
 
Pan Seared Wild Atlantic Salmon          17 
White Bean & Corn Succotash + Baby Spinach  
+ Heirloom Tomato Vinaigrette 
 
Roasted Statler Chicken Breast              16 
Cremini Mushroom & Goat Cheese Risotto  
Sautéed French Beans + Lemon-Sage Jus 
 
14 Oz Bone-In Pork Chop                       22 
Sweet Potato-Bacon Hash + Sautéed Haricot Verts 
+ Dijon Cream Sauce 
 
“Painted Hills” Short Ribs                      24  
Mashed Potatoes + Collard Greens  
+ Rosemary Veal Demiglace 
 
8 0z Marinated Top Sirloin                     19 
Pineapple-Soy Marinade  + Fried Julienne Potatoes  
+ Mixed Green Salad 
 
12 Oz „Hand Cut” Ribeye                        26 
Loaded Baked Potato + Sautéed Asparagus 
+ Rosemary Veal Demiglace 
 
8 0z Pepper Encrusted Fillet                  24 
Potato-Parmesan Gratin + Wilted Garlic-Spinach 
+ Fried Shallots 
 
 
 
 

Menu is seasonally and locally inspired and changes often.  
Check the chalkboard for daily specials. 

DINNER 
Monday – Friday (5-10pm) Saturday (6-10pm) 



 


