sma" Platcs

Chillcd Champagnc GazPacho

Cilantro sour cream. 5

Artisan Cheese Plate
Moocl9 B]eu, E_mmenta], F’tit Basque, Be] Faese and Mimo]ette with mango ¢ hutneg and lahvasch. 12

Grilled Bcc{:stcak T omatoes

(Goat cheese and sun-dried tomato creole oil. 9

House (Ground Filet Slidcrs

May’cag bleu cheese, caramelized onions, arugula, Pretzcl roll, house potato c}‘xiPa 8

Avrtichoke Spinach Dip
| ahvosch crisps‘ 7

Flash Fried Calamari

Sweet gar]ic chile sauce, Pickled cucumber salad. 8

Asian Lcttuac Wraps

C}‘n’cken, red peppers, red onions, coconutjasmiﬂe rice, Pistachios, ginger soy and peanut sambal. 12

Crispg Fried Duck Wings

Orange soy marmalade. 9

Marghcrita Fizza

Oil, gar]icj mozzare“a, Provo]oncj asiago, Pomodoro tomatoes, fresh basil. 11

58]8(‘15

Caesar

Romaine hearts, house made caesar clressing, anchovy, shaved Parmigiaﬂo 5/8

Mandarin

Spriﬂg greens, red onion comcit, mandarin oranges, goat cheese, avocaclo, orange sage vinaigrette. 5,8

Roastccl Bcct
Spriﬂg greens, beets, spicecl pecans, bleu cheese, balsamic syrup and white truffle oil. 5,/8

AJJ gnf/ed' chicken, salmon, 5/7rim’p orsteak to any salad. 5

Gary K. Klincmccltcr, CCC ~Executive Chef / Owner
Andrca L KuPcrt ~50us Chc{:



biggcr Platcs

FEDE Fasta Ricotta Gnocchi

Mushrooms, Eng]ish peas, tomatoes, garlic, basi], olive oil and Parmigiano‘ i9

Frincc Ec]ward ]sland Muascls (Hcasc choose one of the Fo"owing Prcparations).

Cjarlic, white wine & butter/ SPiCQ coconut lemorwgrass sauce & cilantro/Tomato, saffron & fennel broth.
Servecl with crusty bread. One Pound 12, Two Pouncls 18

Add an order of twice cooked Bclgian fries with basil mayonnaise for $4

*Scarcd Sca Sca“ops

Farmesan lobster risotto, Eng]ish pea puree, white truffle oil, pea sprout salad. 26

*AhiTuna

Feppcr crusted, seared rare, mango scaweed salad, wasabi soy drizzlc, coconut furikake jasmine rice,

orange tobikko . 24

Jumbo Lump Crabcakes

Mango chu’meyl red thai curry, sautéed seasonal vcgetab]es, crispg sweet Potato straws. 24

Seafood Risotto

SErimP, sca”oP, ]angostinos, lumP crabmeat, Eng]ish peas, tomatoes, sagron,

parmesan cheese and lobster butter. 24

*(rilled Filct Mignon

Herb comPound butter, gar]ic Potatoes, sautéed vegetab]es, Port wine demi ~glace. 26
With Maytag bleu cheese. 28

*Stcak Frites
Girilled NY Strip steak, herb compound butter, twice cooked Bclgian fries, sautéed vcgetab]es. 24
With Maytag bleu cheese. 26

*(rilled Chimichurri Skirt Steak

eri”ecl sca”ions, SPring greens, cilantro lime vinaigrette. 20

Asiago Crusted Chickcn

Roasted gar]icj pancetta, basil, tomatoes, white wine, sautéed vegc’cablcs, garlic potatoes. 19

Coconut Curry Chicken

Massaman curry, coconut mi”c, tamarincl, Potatoes, Pearl onions, cashews, Piciclecl cucumbers. 1 9

*Consuming raw or undercooked meats, Poultrg, seafood, shcllmcish, or eggs may increase

your risk of food borne illness.

We take Pridc in using organic, local, sustainable agriculturc whenever Possiblc.



	Asiago Crusted Chicken

