BY THE GLASS

KENWOOD “YULUPA” BRUT SPARKLING | 8.25
CHATEAU STE. MICHELLE RIESLING | 8.25
KIM CRAWFORD SAUVIGNON BLANC | 14.25
SANTA MARGHERITA PINOT GRIGIO | 15.25

COPPOLA “DIRECTOR’S” CHARDONNAY | 10.25

SONOMA CUTRER CHARDONNAY | 13.25
JADE MOUNTAIN IMPERIAL WHITE | 10.25

MICHELLE CHIARLO NIVOLE MOSCATO
D’ASTI | 9.25

IRONY PINOT NOIR | 10.25
HAHN PINOT NOIR | 11.25

CASA LAPOSTOLLE “CUVEE ALEXANDER”
MERLOT | 13.25

ST. FRANCIS MERLOT | 14.25
BEAULIEU VINEYARD CABERNET | 11.25
BR COHN “SILVER LABEL” CABERNET | 12.25

ROSENBLUM “VINTNER’S CUVEE”
ZINFANDEL | 10.25

ROBERT OATLEY SHIRAZ | 10.25
TIERRA SECRETA MALBEC | 10.25

RUFFINO CHIANTI SUPERIORE | 8.25

DESSERTS

WARM CHOCOLATE CHUNK COOKIE | 8.25

Warm chocolate chunk cookie with
caramel ribbon ice cream

DOUBLE FUDGE BROWNIE | 8.25

Served with vanilla bean ice cream
and sauce anglaise

SOUR CREAM CHEESE CAKE | 8.25
Served with glazed strawberries and
strawberry coulis

BUILD YOUR OWN ICE CREAM SUNDAE | 8.25

Comes with chocolate ,vanilla,strawberry ice cream
hot fudge and 6 different toppings
on the side: M&MS, cherries,
brownie pieces, chocolate cookie pieces,
sprinkles, and salted peanuts
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STARTERS
SOUP OF THE DAY | MKT

CRAB CAKE* | 15.25
Jumbo lump blue crab, apple fennel relish

TUNA TARTAR* | 14.25
Mustard creme fraiché, wonton chips

SHRIMP COCKTAIL* | 15.25
Housemade horseradish sauce and lemon

FOCACCIA BRUSCHETTA | 13.25
Grilled focaccia, tomato, olive tapenade,
artichoke, fresh mozzarella cheese

GRILLED ARTICHOKES | 9.25
Roasted garlic mayo, garlic brown butter

SALADS

CAESAR SALAD | 11.25
Hearts of romaine cheese, focaccia croutons,
shaved reggiano cheese

Add:
Rotisserie chicken* 14.25
Grilled salmon* 16.25
Grilled shrimp* 15.25

THE COBB SALAD* | 15.25
Shaved iceberg, romaine, rotisserie chicken, bacon, avocado,
bleu cheese, tomato, scallions, hard boiled egg, Derby dressing

HOUSE SALAD | 13.25
Field greens, bacon, crimini mushroom,
croutons, lemon herb vinaigrette

AHI TUNA SALAD* | 17.25
Seared Ahi tuna, scallions, cucumber, enoki mushrooms
local greens, crispy soba noodles, soy cilantro vinaigrette

STEAK SALAD* | 18.25
Spinach, roasted mushroom, apple,
candied pecans, orange vinaigrette

*Consuming raw or undercooked eggs, meats, and seafood increase your risk of food

borne illness. 20% gratuity added to parties of 6 or more.

BURGERS AND SANDWICHES

Choose From: Hand cut fries or coleslaw

THE BURGER* | 13.25
Fresh ground beef, choice of cheese,
assorted toppings, onion bun

THE STEAK SANDWICH* | 18.25
Minute filet steak, spinach, arugula, buttermilk onion rings,

oven roasted tomato mayo, blue cheese peppercorn focaccia bread

GRILLED PORTOBELLO WRAP | 13.25
Grilled portobello mushroom, oven roasted tomatoes,
balsamic shallots, daikon sprouts,zucchini, squash,
wrapped in a spinach tortilla

THE CLUB* | 13.25
Smoked turkey breast, Black Forest ham,
Swiss cheese, applewood bacon, heirloom tomato,
roasted garlic mayo, chipotle garlic bread

GRILLED CHICKEN SANDWICH* | 14.25
Grilled chicken breast, aged cheddar cheese,
applewood bacon, avocado, pesto mayo, sourdough

SEARED AHI BURGER* | 17.25
Seared ahi tuna, radish sprouts, soy glazed cucumber,
oven roasted tomatoes, wasabi mayo, wasabi bun

FRENCH DIP SANDWICH* | 16.25
Sliced aged prime rib, Swiss cheese, horseradish cream
on a hoagie bun, au jus

WOOD FIRED PIZZA
PIZZA MARGHERITA | 11.25
Tomato sauce, buffalo mozzarella cheese, fresh basil

FILET BLUE CHEESE PIZZA* | 14.25

Tenderloin, mozzarella and blue cheese, asparagus,
roasted mushroom, garlic cream

BBQ ROTISSERIE CHICKEN PIZZA* | 13.25
Rotisserie chicken, roasted peppers, onions,
smoked Gouda and cheddar cheeses

PESTO CHICKEN ALFREDO PIZZA*| 13.25
Grilled pesto chicken, alfredo sauce, mozzarella cheese,
red pepper flakes, fried angel hair pasta

MUSHROOM PIZZA | 13.25
Roasted mushrooms, roasted garlic, pesto, truffle oil,
truffle cream, mozzarella cheese

VEGETABLE PIZZA | 13.25
Squash, zucchini, roasted mushrooms, oven roasted tomato,
eggplant, olives, goat cheese

ENTREES

TODAY’S FRESH FISH* | MKT
Ask your server for details

TODAY’S FRESH PASTA | MKT
Ask your server for details

ROTISSERIE CHICKEN* | 19.25
Thyme infused half chicken, garlic mashed potatoes,
pan sauce

SALMON IN A BAG* | 27.25
Fingerling potatoes, asparagus, artichokes, shallots, crimini
mushrooms wrapped in paper and steamed with
lemon thyme butter

ASIAN MARINATED BLACK COD* | 28.25
Wasabi mashed potatoes, shittaki, bok choy, lemongrass nage

PEPPER CRUSTED NY STRIP* | 29.25
12 oz. NY strip, butter mashed potatoes, au poivre sauce,
buttermilk onion rings

FROM THE WOOD FIRE GRILL

A La Carte
16 OZ GRILLED RIBEYE STEAK* | 29.25
USDA Prime Natural Beef
80Z GRILLED PRIME FILET* | 30.25

HERB MUSTARD CRUSTED PRIME RIB* | 28.25

Sold after 5:30 p.m.

SIDES

HAND CUT FRIES | 5.25
SWEET POTATO FRIES | 6.25
GRILLED CORN AND PARMESAN | 5.25
SAUTEED WILD MUSHROOMS | 8.25
CREAMED SPINACH | 6.25
GARLIC MASHED POTATOES | 5.25
HOUSEMADE COLESLAW | 5.25
MAC & CHEESE | 6.25
SHAVED ONION RINGS | 6.25
BAKED POTATO | 7.25
GLAZED ASPARAGUS | 6.25
SIDE SALAD | 6.25



