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Grilled Steak   16
Gr i l led  f la t  i ron  s teak  w i th  ch imichurr i

Charcuterie Board   15
Var ious  meats  and cheeses  w i th
accompaniments

Lobster Croquettes   16
Lobster  and cream cheese  breaded
and deep- f r ied  w i th  Parmesan and
gar l i c  a io l i

Antipasto Skewers   8
Cherry  tomato ,  mozzare l la  cheese  and p imento-
s tu f fed  o l i ve  w i th  ba lsamic  reduct ion

Bacon Wrapped Dates   8
Dates  s tu f fed  w i th  chor izo  and wrapped w i th
bacon ,  topped w i th  brown sugar  and baked

Tomato Bruschetta   8
Gr i l led  French bread w i th  tomato ,  bas i l ,  roasted
gar l i c  o i l  and shaved Parmesan cheese

Fried Gooey Butter Cake  6
Tempura-bat tered and f r ied  S t .  Lou is -
s ty le  gooey  but ter  cake  w i th  a  b lueberry
bourbon sauce

Spiked Cider Pumpkin   40
Sp iked homemade app le  c ider  served in  a
toasted  pumpk in

Spinach Artichoke Potsticker   9
As ian  dumpl ings  f i l l ed  w i th  sp inach  and
art i choke ,  then deep f r ied

Calamari Rings   8
Breaded and f r ied  ca lamar i  r ings  served
wi th  cockta i l  sauce

Scallops   18
Pan seared U10 sea  sca l lops  w i th  orange  miso
sauce

Chips and Queso   6
Served w i th  f r ied  p i ta  ch ips

Roasted Salmon   22
Pan-seared At lant i c  sa lmon wi th  wh i te
t ru f f le ,  Parmesan r i sot to ,  and app le
honey  goat  cheese  cream sauce

Chicken Marsala   19
Fr ied  ch icken breast  w i th  asparagus ,
roasted  potatoes  and creamy
marsa la  mushroom sauce

Lobster Pasta   30
Fresh  bro i led  lobster  ta i l  served w i th
a  handmade seafood l ingu ine  pasta

Filet Mignon   27
Gr i l led  beef  tender lo in ,  asparagus ,
and roasted  potatoes ,  Bours in  cheese
cream sauce

Volcano Shrimp   20
Sp icy  vo lcano shr imp wi th  soy  g inger
sauce  over  wh i te  r i ce

 Tomato Bruschetta

Roasted Salmon

(pa i rs  we l l  w i th  Chardonnay )

(pa i rs  we l l  w i th  P inot  No i r )

(pa i rs  w i th  Sauv ignon B lanc  or  Spark l ing  Rosé )

(pa i rs  we l l  w i th  P inot  No i r )

(pa i rs  we l l  w i th  Whi te  Moscato )

(pa i rs  we l l  w i th  Chardonnay )



Moscato   4 / 16    
Sweet  wh i te  w ine

White Zinfandel   4 / 16    
Sweet  rosé

Red Moscato   4 / 16
Sweet  red  w ine

Chardonnay   4 / 16
Dry  wh i te  w ine

Cabernet Sauvignon   4 / 16
Dry  red  w ine

Sauvignon Blanc   5 / 19
Dry  wh i te  w ine

Pinot Noir   5 / 19    
Dry  red  w ine

Pink Moscato   6 / 21    
Spark l ing  rosé
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Chocolate Mousse Flight   6
Choco la te  mousse  f l i ght  topped w i th  sa l ted
caramel ,  choco la te  raspberry ,  and whi te
choco la te  c innamon

Strawberry Loafer   9
Van i l l a  cheesecake  puf f  past ry  w i th  i ce
cream,  s t rawberr ies ,  and whipped
cream

Carrot Cake   6
Sp iced carrot  cake  topped w i th
cream cheese  f rost ing  and a
spr ink le  o f  c innamon

Strawberry Shortcake   6
L ight  and f lu f f y  shor tcake  w i th
layered s t rawberry  f i l l ing ,  topped
wi th  cream cheese  f rost ing

Brownie Crust Cheesecake   6
Class ic  cheesecake  w i th  a  brownie  crust
and a  brownie  topp ing

Desserts


