STARTERS
Crab 1sparagus 15

flouse 8
Mixed greens, cacambers, carrols, tomatogs, croutons, house honey poppy seed

flot Bacon salad 10
Baby spinach, frisee, arugula, hardboiled ¢g3, dried cranberries, candied walnats, bacon vinaigretie,
Jried goat cheese

Chopped Salad 10
Chopped romaine, butter lettuce, babyg arugula, radicchio, cucambers, soppressala, fresh mozzarella,
red onion, almonds, Vidalia onion dressing

BRUNCH ITEMS:

otrawberry Buckwheat Pancakes i7
Buckwheat pancakes, strawberries, whip cream, scrambled ¢g4s, bacon, maple syrap

dpring Quiche 20
flam, asparagus, grugere cheese, peas, chives, served with small house salad and frait

SMAlsls PLATES:
Sicilian Calamari 18
Calamari, roasted peppers, cherry peppers, Mediterrancan olives, marinara, shaved parmesan cheese

Lobster Macaroni and Cheese 27
Tillamook cheddar, smoked gouda orecchigtie pasta, pancelta, capicola, lobster, scallion, and finished
with a toasted panko topping

kouaisiana Crab Cakes 20
Two 30z Crab Cakes with bouisiana remoulade, mixed greens, and chili oil

Wagyu Sfeak 26
Three scallion polato cakes, sliced Wagga hanger steak, cabernet sauce, and scallion vinaigrelte

ENTREES:
flam Siteak 25
Grilled bone in ham steak, mashed polatoes, grilled asparagus, pineapple honey glaze

Shrimp Tagliatelle 32
Jambo shrimp, pancetta, cherry tomatoges, spinach, fresh basil, white wing garlic sauce, topped with
bLivelg Run feta cheese

Filet Mignon 59
80z Certified 1Ingus Beef tenderioin, mashed potatoes, brocceoli rabe, bone marrow caramelized
onions, [ried leeks, and finished with black truffle cabernet sauce.

SKillet Seared Puck 39
Chocolate Coffee crusted skillet scared duck breast, fried polenta [ries, sautéed babg bok chog, scallion
vinaigrelle, and finished with a duck demi

Sog Sauce Chicken 28
free range sogy sauce roasted chicken, jasming rice, fried tofu, hardboiled ¢gg, sauteed baby bok chog,
and finished with soy sauce

Chicken Thai Noodles 26

®oba noodies, sauléed peppers, carrols, snow peas, mushrooms, shredded cabbage, chicken, peanut
sauace, cilantro, fresh mint

Pork Chop 38
Grilled 160z pork chop, French fries, sautéed rappini, and finished, bouisiana,

Rack of bamb 45

flerb crusted rack of lamb, sautéed spagizle, asparagus, rosemary lamb sauce.

Chilzan Seabass 50
Pan seared Chilean scabass, lobster mashed potatoes, broceolini, rock shrimp batter saace



