
 
 
 
 
 
 

Executive Chef Brian Merritt 

February, 2008 
 

Parties of eight or more will be presented with one check which will include 19% gratuity.  

CONSUMER ADVISORY: Consuming raw or undercooked meats, eggs or shellfish can be potentially hazardous. 
 

 

         Starters 
                                         SOUP DU JOUR   ~3.50 CUP   ~5 BOWL     
PICKLED SHRIMP COCKTAIL 
Mache, Orange, Cocktail Sauce 
 
PAN-FRIED GOAT CHEESE 
Charred Bell Pepper Chutney,  
Truffle Honey 
 
LAMB MEATBALLS 
Basque-Style Tomato Sauce,  
Grilled Bread 
 
CRISPY CALAMARI 
Fried Kalamata Olives, Pepper Jam 
 
FRENCH ONION SOUP 
House-made Croutons, Gruyère cheese 
 

   ~12 
 

      
       ~8  

 
      
 
       ~8 
 
    
      
     ~9 
      
 
 
       ~7 

 FARMSTEAD CHEESES 
Two Daily Offerings, Quince Jam  
and Crackers 
 
LUMP CRAB CAKES 
Grapefruit, Romaine Heart, Szechuan 
Pepper Syrup  
 
GORGONZOLA FONDUE 
Spiced Potato Chips 
 
SWEET POTATO TEMPURA FRIES 
Ponzu Dip 
 
 
 

~12 
 
 

  
   ~12 

 
 
 

~8 
  

 
     ~6 
 
 
 

 

Salads 
MIXED GREENS 
Red Wine Vinaigrette, Whipped Goat 
Cheese Crouton, “Fines Herbes” 
 

~6  CHOPPED SALAD 
Iceberg, Cucumber, Tomato, Red Onion, 
Bacon, Boiled Egg, Gorgonzola 
Dressing 

~6 

BABY SPINACH SALAD   
Candied Walnuts, Feta Cheese, Shaved 
Pear, Mulberry Vinaigrette  

~6  ROASTED BEET SALAD 
Smoked Bacon, Mache, Pomegranate, 
Walnut Vinaigrette 

~7 

CHICKEN SALAD  
Roasted Chicken, Grapes & Walnuts Dressed 
with Herbed Mayonnaise, served with Fresh 
Fruit and Grilled Bread 
(available from 11:30am-2:00 only) 

~10  CAESAR 
White Anchovies, Crisp Sourdough 
Croutons, Shaved Parmesan 
 

Add to the above Salads  
Grilled Chicken Breast ~4  Crab Cakes ~5  
Salmon ~6  Shrimp ~6 

~5 

 

Sandwiches 
GRILLED CHICKEN SANDWICH  
Pear Jam, Cheddar Cheese  
 
ANGUS CHEESE BURGER 
Choice of Cheese 
    Add bacon ~ 1 
 

SALMON BAGUETTE  
Tomato Pesto, Applewood Smoked 
Bacon, Onion Confit 

~10 
 
 

~10 
 
 

~10 
 

 SLOPPY JOE 
Crispy Spiced Onions, Cheddar Cheese 
 
FRIED BEEF BOLOGNA 
Served Open-Faced, with a Fried Egg, 
Griddled Red Onion & Dijon Mustard  
 
All sandwiches served with choice of  
hand-cut fries or fresh fruit 

      ~9 
 
 
      ~9 
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From the Bar 
 

Drafts ~ 4 
Guinness, Great Lakes, Sam Adams & Bass 

 
House Wines ~ 6 

 Chardonnay, Riesling, White Zinfandel, Cabernet, 
Merlot, Pinot Noir, Pinot Gris 

 
Martinis ~$6  

 
Lemon Drop  

Triple Sec, Vodka, Fresh Lemon Juice, Dash of Sugar Syrup 
 

Pomegranate  
Citrus Vodka, Pama Liqueur, Splash of Lemon, Splash of Soda 

 
Desperate Housewife  

Caramel Vodka, Godiva White & Chocolate Liqueur  
 

Cranberry  
Vodka, Cranberry Liqueur, Lime Wedge 

 
Vanilla Twist  

Vanilla Vodka, Triple Sec, Dry Vermouth 
 

Coffee Lover’s  
Vodka, Starbucks Liqueur, Frangelico, Coffee Bean 

 
Non-Alcoholic  

S. Pellegrino or Acqua Panna ~3.50 
The Republic of Tea ~4 

Root Beer or Orange soda ~2.50 
Cappuccino ~3 

Latte ~3.50 
Shot of Espresso ~2.50 

 

 

Entrees 
FISH & CHIPS  
Hand Battered Cod, Tartar Sauce, 
Hand-Cut Fries 
 
BEEF SHEPHERD’S PIE 
Braised Beef, Aromatic Vegetables, 
Potato Puree, Chives  
 
GRILLED FLATIRON STEAK 
Hand-Cut Fries, Persillade 
(available from 11:30am-2:00pm only) 
 
 

~12 
 
 
 

~12 
 
 
 

~14 

 PAPPARDELLE PASTA 
Smoked Bacon, Butternut Squash, 
Rosemary & Parmesan Cream 
 
QUICHE DU JOUR  
Petite Mixed Greens Salad 
(available from 11:30am-2:00pm only) 
 
CRAB CAKE LINGUINI 
Spinach, Roasted Red Peppers & Garlic  
in a Light Herb Butter, Finished with 
Parmigiano-Reggiano 
(available from 11:30am-2:00pm only) 
 

      ~14 
 
 
 
      ~10 
 
 
      
      ~14 

 
 
 Wines by the Glass or By the Bottle 

 
 Whites 

Giesen, Sauvignon Blanc ~7.25/22 
Kris, Pinot Grigio ~7.25/22 

Chateau St. Michelle, Riesling ~8.50/26 
Toasted Head, Chardonnay ~7.25/23 

Merryvale, Chardonnay ~9/30 
Kendall Jackson, Chardonnay ~8/24 

Caymus, Conundrum ~11/39 
Geyser Peak, Reserve Chardonnay ~ 9/30 

 
Reds 

Louis M. Martini, Cabernet ~7.50/22 
Mark West, Pinot Noir ~7.25/22 

Fat Bastard, Shiraz ~6.50/19 
Niebaum-Coppola, Merlot ~8.50/26 

Rosenblum, Zinfandel ~7.25/23 
Liberty School, Cabernet ~8.50/24 

Kenwood, Pinot Noir ~9/30 
Baroncini Chianti ~ 8/22 

 
Sparkling 

Freixenet Brut ~6 
Martini&Rossi ~6 
Chandon Brut ~8 

Pommery “POP”~12 
Pommery Pink “POP”~ 14  

 


