
Chef’s Menu 
 

APPETIZERS 
 

FRIED CALAMARI 14   G 

House made fried calamari, sweet thai chili sauce 

 

  VEGETABLE SOUP  CUP 5 / BOWL 8      

 

ENTREE SALAD 
 

GRILLED ASPARAGUS SALAD  HALF 6 / FULL 11   G  

Mixed greens, grilled asparagus, heirloom tomatoes, parmesan cheese,  

house made red wine vinaigrette 
 

Add ons:  grilled chicken – 5  ∙  grilled salmon* – 8  ∙  sirloin steak* – 10  ∙  grilled shrimp – 9 

 

SEA AND LAND 
 

MEDITERRANEAN STACKER 12 

Grilled zucchini, roasted red peppers, olive tapenade, fontina cheese, red onion,  

fresh spinach, grilled sourdough bread, hand cut french fries 

 

FISH AND CHIPS  2PC 15    3PC 18   G 

Crispy hand-breaded haddock, creamy cole slaw, tartar sauce, hand-cut french fries 

 

SPRING RICOTTA GNOCCHI  20    

House made ricotta gnocchi, asparagus tips, asparagus pesto, parmesan cheese,  

side salad 

 

HONEY SOY GLAZED HALIBUT  30   G    

Pan seared, sesame crusted halibut, honey soy glaze, chives,  

zucchini and squash, side salad 

 

DESSERT 

 

BANANA PUDDING  7     

House made, vanilla wafer crust, whipped cream  

 

CHOCOLATE COBBLER  8 

House made, served warm, your choice of graeter’s ice cream 

 
 

Suggested Wine – Schloss Vollrads Kabinett Reisling - Dry, Germany 2014 

Glass – 10   Quartino – 14   Bottle – 40 
 

 

G DENOTES GLUTEN FREE ITEM 


