for your dining pleasure

served tableside
CRISP SEASONAL GREENS
mixed green salad with choice of creamy buttermilk dressing, poppyseed
vinaigrette or basil parmesan dressing

DEEP FRIED BASA
marinated in seasoned buttermilk, served with a tangy sweet pickle aioli
GRILLED STEAK MEDALLIONS
marinated then rubbed with herbs and spices served alongside a robust
steak sauce
SPRINGFIELD CASHEW CHICKEN
lightly tossed in oyster sauce, garnished with scallions and toasted
cashews, accompanied by classic steamed rice
SLOW SMOKED PORK
tender marinated, slow smoked pork served with a sweet-savory bbq
sauce
SAUSAGE & PEPPERS
grilled Italian chicken sausage in a light marinara with multi-colored
sweet bell peppers and vidalia onions

OVEN ROASTED BROCCOLI
tossed with olive oil, imported romano cheese, lightly seasoned and flash
roasted
CUBAN BABY CARROTS
baby carrots sauteed then glazed with a sweet and tangy glaze
HARICOTS VERTS
sweet, tender baby green beans sauteed then tossed in a light garlic
cream sauce
BAKED WHITE CHEDDAR MAC N CHEESE
penne pasta in a light blend of white cheddar and parmesan cheese
MASHED POTATOES
our very creamy signature mashed potatoes with sweet roasted garlic
POLENTA
prepared with cream cheese, and imported cheeses finished with
enchilada sauce and drizzled with sour cream

streetside bakery
ASSORTED FRESH BAKED BREADS

our entire menu is prepared in-house, from scratch, using
only the highest quality ingredients



