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Only Just the Start

Roasted Prawn Cocktail
Three Jumbo Prawns wrapped in pepper bacon presented
in a martini glass with our sweet chili mustard $12

Sun-dried Tomato Goat Cheese Puff
A delicious combination of our goat cheese and
sun-dried tomato with just a hint of wasabi and

drizzled with a vodka tomato cream sauce $9

Lump Crab Cakes
Served with Cajun aioli  $9.75

Baked Brie

Wedge of Brie served with crostini and fresh fruit $9

Spinach and Artichoke Dip
Served with Tortilla Chips $8

Bruschetta Sampler
Olive, Mushroom and Sun-dried Tomato tapenades
served with crostini $8

Soups

Made fresh daily
Cup $5.00 Bowl $6.50

From the Garden

Our homemade dressings include: Poppyseed, Raspberry Vinaigrette,

Honey Mustard, Orange Honey, Caesar and Bleu

House Salad

With shredded cheddar cheese, sliced strawberries tossed in our

poppyseed dressing and topped with toasted almonds $4

Toss Salad
Gathered greens with your choice of dressing
shredded cheddar and tomato with croutons $4

Caesar Salad
Tender leaves of romaine tossed with our Caesar dressing,
parmesan cheese and toasted croutons $4

Pecan Crusted Chicken Salad
Greens, shredded cheeses and sliced strawberries tossed
in our sweet poppy seed vinaigrette and served with a warm
chicken breast, topped with sliced almonds $12

Beef and Bleu
Medallions of beef tenderloin presented with bleu cheese
crumbles, cranberries, sliced apple and candied
pecans...tossed in our own raspberry vinaigrette $14

Crab Cake Salad
Three Crab Cakes tucked in layers of greens with
goat cheese, mandarin oranges and fresh berries
with our own orange and honey dressing $14

DINNER MENU

Entrees

Accompanied with Chefs choice Vegetable and Starch

Seafood Pasta

Linguini tossed with Shrimp, Scallops and roasted red peppers
and spinach in a delicate parmesan garlic sauce $23

Beggars Purse
A combination of classic chicken salad mixed with bleu cheese
stuffed in a puff pastry purse and served on a bed of cranberry
compote then drizzled with sweet mustard chile sauce $18

Beef Wellington

Our take on this classic dish. Six ounce beef let stuffed
with mushroom duxelle and wrapped in puff pastry
then drizzled with our onion marmalade $29

New York Strip
With horseradish crust $28

Pot Pie

Served between layers of puff pastry and
lled with homemade lling $15

Chicken Vesuvio
Medallions of chicken lightly breaded, pan fried
and served with chefs choice sauce of the day $19

Bone in Pork Chop
Served with Sauce of the day $24

Lasagna
Rolled Pasta sheets lled with Italian Sausage,
Fresh Spinach with all your favorite cheeses then
smothered in our homemade marinara sauce $18

Meatloaf
Hearty and delicious with gorgonzola cream
sauce and topped with fried leeks $18

Catch of the Day
Ask your server about our featured seafood
Market Price

The Sweetest Endings

Indulge in one of our amazing house made creations $6

Sodas and Drinks

Pepsi Products, Coffee, Iced Tea or Lemonade $2
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