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APPLETIZERS

Arancini 22

PARMESAN RISOTTO | PESTO | CRISPY ARUGULA |
ASIAGO

Burrata |7
TOMATO JAM | BASIL PESTO | OLIVE OIL | CRISP CROSTINI
Asiago Cheese Dip I8

ROASTED RED PEPPER | SUN-DRIED TOMATOES | ASIAGO |
MOZZARELLA | PARMESAN | GARLIC CROSTINI
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*Chef’s Charcuterie-Market +

CHEF'S CHOICE OF SPECIALTY MEATS AND
CHEESES

SOUP & SALADS

Tomato Bisque Il
CRISPY POLENTA CROUTON | FRESH BASIL

Greek Salad IO
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

ENTREES -

Tuscan Chicken 30

SAUTEED CHICKEN BREAST | LEMON | CAPERS | SUNDRIED
TOMATOES | FETA | PARMESAN | ASIAGO | ASPARAGUS

SUGGESTED PAIRING: CHARDONNAY

Gnocchi 32
GRILLED CHICKEN | SUN-DRIED TOMATO

o

Frenched Pork Chop 32
CHIMICHURRI | SOUTHWEST CREAM CORN | CORN BREAD |
GRILLED ASPARAGUS

SUGGESTED PAIRING: PINOT GRIGIO

Mediterranean Pasta 24

PENNE | LEMON GARLIC HERB SAUCE | SUN DRIED
TOMATO | BABY SPINACH | FETA | PARMESAN | ASTIAGO
ADD: CHICKEN OR SHRIMP

SUGGESTED PAIRING: SAUVIGNON BLANC
Crab Cakes 32
RED PEPPER RELISH | SWEET PEA PUREE
SUGGESTED PAIRING: CHARDONNAY

Chicken Alfredo 28

FETTUCCINE | ALFREDO CREAM SAUCE | PARMESAN
CRUSTED CHICKEN BREAST

SUGGESTED PAIRING: PINOT GRIGIO

Cowboy Filet 47

10072 HOUSE CUT FILET | COWBOY BUTTER | CHEDDAR
MASHED POTATOES | GRILLED GREEN BEANS

SUGGESTED PAIRING: ZINFANDEL

I8 Hour Braised Short Rib 36

YUKON GOLD MASHED POTATOES | ROASTED ROOT
VEGETABLES | NATURAL AU JUS

SUGGESTED PAIRING: CABERNET SAUVIGNON

Maple Bourbon Scottish Salmon 34

ROASTED ASPARAGUS RISOTTO | GRILLED GREEN BEANS
| RED PEPPER RELISH

SUGGESTED PAIRING: PINOT NOIR




