WINGS =]
Buffalo, BBQ, Hoisin, or l—nonea
PASTIES 8

Seasoned ouna Angus and Potatoes
stuffed in a braided Puﬂgf;astry, served with our homemade gravy

BRIE EGG ROLLS 8
ImPorted Brie, honey toasted walnuts, and sautéed spinach,
served with a light berrg sauce
ASPARAGUS PUFFS 8

Fresh asparagus ina spira of puff astég
serve with roasted raspberry mustar

CHICKEN FINGERS 7
House made with Dﬂon Eoney diP
FRESH MOZZARELLA 7
Breaded in panko and lightly fried,
served with homemade marinara and basil dressing
GRILLED SHRIMP 10

Tossed in a emon/lime vinaigrette
and served with sweet chili sauce

GOAT CHEESE BRUSCHETTE 8
Toasted crostinis with melted goat cheese
topped with bruschetta

QUESADILLA OF THE DAY 8

Dressings: Balsamic vinaigrette, Basil vinaigrette, Honey Djon,
Ranch, Raspberrg vinaigrette, Carrot Ginger

HOUSE SALAD s
Mixed greens,, carrots, and cherry tomatoes

RANGE SALAD 11
Grilled chicken tossed with mixed greens,
cherry tomatoes, cheddar, shaved carrots, cracked pPeppPer
with lemon vina\'grette

PEAR SALAD 11
Fresh pears, toastea walnuts, carrots, cherry tomatoes,
ue cheese and appre cider vinaigrette

CAESAR SALAD 7
Tossed with croutons in our homemade Caesar dressing
Add chicken s+ Shrimp %6

HARVEST SALAD T
Mixed greens, walnuts, golden raisins, dried cherries and
crar%)erries, aked brie, cherry tomatoes, carrots,
and raspberry vinaigrette

ORANGE CHICKEN SALAD 1
Marinated cEicEen, cEerrH tomatoes, toasted almonds,

carrots, orange slices and carrot ginger vinaigrette
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‘  BURGERS

All burgers are 8oz. portions of fresh Angus beef cooked to
desired temperature. Served with a choice of house fries,
sweet potato frics, sou p, or house salad

0\

THE CLASSIC S
Add cheese $1

THE CLASSIC MINI'S S

Four mini Eurgers. Add cheese s

BRIE BURGER 1

i
Crisp bacon, melted brie, and fresh herbs

BB BACON CHEDDAR 1
Melted cheddar over a Pi eo crisp bacon

GRUYERE AND MUSHROOM 11
Medley o{: sauteea musFlrooms smotEerea in grugyere

CALIFORNIA BURGER 11
Fresh lettuce, tomatoes, onions,
picUes with a cilantrojalapeﬁo sauce

CLAIRE’S FAVE 10
Melted gorgonzola an tumbleweed onions
(thin crisp onions)

Feel free to substitute gri“ed chicken, turkey,
or homemade veggie burger

Served with a choice of house Fries, sweet Potato Fries,
soup, or house salad

GRILLED CHICKEN PpPECKISH 6 LEE 8
Fresh herbed brea5t, crac['ea PeEPer butter, refreshed
wit squeezed lime and served with lettuce and tomatoes

BUFFALO CHICKEN PECKISH 6 LEE 8
Ligl—ltlf? breaded chicken tossed in a buffalo sauce,
served with Tettuce, tomatoes and chunkﬁ blue cl—yeese dressing

KATIE’'S WAY PECKISH 6 LEE 8
Open faced tur ey recast with bacon,

melted gruyere, and driPPingwith gravy

CHICKEN MOZZARELLA PECKISH 7 LEE 10
Grilled chicken, fire roasted red peppers, and
resh mozzarella drizzled with a basi vinaigrette

B.L.T. PECKISH 5 LEE 7
The home—style Favorite, served with a roasted garh'c aioli

VEGGIE MASH PECKISH 5 LEE 7
Roasted red peppers, asparagus, oven roasted tomatoes,
mushrooms, and melted #resl—l mozzarella

This menu was addesito Eabh@E@ReRenus. e s 6/ 15206k 11
Marinated pork tossed in a sweet chipot[e sauce

toPPed with melted cheddar

FISH AND CHIPS 13
Guinness battered Ti aPia and

[:)igcrisp cl—lips

SHEPHERD’S PIE 10
Traditional dish with ground Eee;, peas, carrots,
and mashe Potatoes on top

CHICKEN ROMAINE 11
Grilled Romaine heart toPPe with gri ed chicken breast
served with tangzj salsa

NEW YORK STRIP 20
160z. gri”ed to temperature
with mashed potatoes and asparagus

CHICKEN STIR-FRY 13
Carrots, peppers, celery, asparagus onions served
over a bed oEwilci rice with l—lomemacie Hoisin sauce

SAUTEED TILAPIA 15
Sautéed tilapia served over a bed of sautéed sPinacl—l
with dried fruits and a white wine sauce

PASTA MARINARA OR VODKA to
All Pasta cooked to order wit Parmigiano Reggiano
Add chicken $4 Sl—lrimp %6

PENNE ALFREDO 11
Sautéed shallots and—gacon tossed in a creamy alfredo sauce
Add chicken s+ Sl—lrimp %6

CHICKEN RICOTTA 13
Creamg red sauce ricotta Blend topped with chicken cutlet

HEARTY HOMEMADE CHICKEN 6
chunks of cFlicEcn, carrots, celery and onion.
Add rice if you like

CREAM OF WILD MUSHROOM S
Creamg blend of sautéed mushrooms

SOUP OF THE DAY ]
¢
%A

all sides +

wild Rice Pilaf Sautéed spinach with dried fruits CI"liPS
House or Sweet Potato Fries

Asparagus Mashers
Add Gravy or cheese 51





