
Sautéed Chicken Breast | Lemon | Capers | Sundried
Tomatoes | Feta | Parmesan | Asiago | Asparagus

Arancini 22

Burrata 17

Asiago Cheese Dip 18

Chef's Charcuterie-Market

Parmesan Risotto | Pesto | Crispy Arugula |
Asiago

Tomato Jam | Basil Pesto | Olive Oil | Crisp Crostini

Roasted Red Pepper | Sun-Dried Tomatoes | Asiago |
Mozzarella | Parmesan | Garlic Crostini

Chef's choice of specialty meats and
cheeses

Greek Salad 10
Baby Arugula | English Cucumber | Charred Grape

Tomatoes | Shaved Sweet Red Onion | Kalamata Olives |
Fire-Roasted Red Pepper | Feta | Lemon Oregano

Vinaigrette
Kale Caesar Salad 10

Curly Kale | Shaved Asiago | Parmesan Caesar Dressing
| Garlic Crostini

Supperclub Salad 10
Mixed Greens | Roasted Beets | Golden Raisins |

Glazed Walnuts | Goat Cheese | Roasted Shallot
Vinaigrette

Tomato Bisque 11
Crispy Polenta Crouton | Fresh Basil

Tuscan Chicken 30

Gnocchi 32
Grilled Chicken | Sun-Dried Tomato

Frenched Pork Chop 32 
Chimichurri | Southwest Cream Corn | Corn Bread |

Grilled Asparagus

Mediterranean Pasta 24
Penne | Lemon Garlic Herb Sauce | Sun Dried

Tomato | Baby Spinach | Feta | Parmesan | Asiago
Add: Chicken or Shrimp

18 Hour Braised Short Rib 36
Yukon Gold Mashed Potatoes | Roasted Root

Vegetables | Natural Au Jus

Crab Cakes 32 
Red Pepper Relish | Sweet Pea Puree

Chicken Alfredo 28
Fettuccine | Alfredo Cream Sauce | Parmesan

Crusted Chicken Breast

Cowboy Filet 47
10oz House Cut Filet | Cowboy Butter | Cheddar

Mashed Potatoes | Grilled Green Beans

Maple Bourbon Scottish Salmon 34
Roasted Asparagus Risotto | Grilled Green Beans

| Red Pepper Relish

Suggested Pairing: Chardonnay 

Suggested Pairing: Sauvignon Blanc

Suggested Pairing: Pinot Grigio

Suggested Pairing: Sauvignon Blanc 

Suggested Pairing: Chardonnay 

Suggested Pairing: Pinot Grigio 

Suggested Pairing: Zinfandel 

Suggested Pairing: Cabernet Sauvignon 

Suggested Pairing: Pinot Noir


