SPECIAL MENU SUNDAY, APRIL 5TH

Seup & Salads

CLASSIC CAESAR g side

Romaine, Romano cheese, croutons,

Caesar dressing

GARDEN SALAD v/gf/vg 8 side

Mixed greens, tomato, cucumber,
red onion, carrot, pepperoncini,

citrus vinaigrette

FRENCH ONION SOUP 10

Five onions, Swiss, crostini

CHILI 12 cup

House ground beef, Prime Rib,
onion, peppers, beans,

cheddar jack cheese, tortilla chips

NEW ENGLAND

CLAM CHOWDER cup 9/ bowl 12

Native clams, smoked bacon,

potatoes, onion, celery

CHICKEN TENDERS 17

House breaded tenders, served with blue cheese dressing
choice of Buffalo sauce, Mae Ploy, Maple Bourbon

or Cajun dry rub, served with celery & carrot sticks

SHRIMP COCKTAIL gf 15

Five shrimp, Citron Vodka cocktail sauce, lemon wedges

PAR-TEE NACHOS 19

Corn tortilla chips, cheddar jack cheese, roasted corn,
tomato, red onions, scallions, served with

sour cream and salsa

add guacamole 5 add chicken 6 add chili 6

SPINACHARTICHOKE DIP 16

Parmesan, cheddar, cream cheese, spinach,

artichokes, served with tortilla chips

BAVARIAN PRETZELS 16

Four pretzel sticks, cheese sauce,

honey mustard, everything spice

CRISPY CHICKEN WINGS 15

House made served with blue cheese dressing,
choice of Buffalo sauce, Mae Ploy, Maple Bourbon,

or Cajun dry rub,served with celery & carrot sticks

ROASTED BRUSSELS SPROUT'S gt 517

Toasted pecans, bacon, cranberry goat cheese,

Maple Bourbon drizzle

Specialy

HONEY BOURBON GLAZED HAM :;

ﬁ‘ House glazed smoked ham, roasted garlic mashed potatoes, vegetable medley

BRAISED LAMB SHANK ;s

Slow braised Australian lamb, smoked cheddar and bacon polenta, spinach, red wine reduction



Entiék y

ATKINSON COBB gf 20 | *ATLANTIC SALMON gf 29

Mixed greens, tomato, egg, roasted corn, Sweet potato puree, brussels sprouts,

avocado,smoked bacon, apple cider vinaigrette Maple Bourbon drizzle

WILD MUSHROOM & MEDITERRANEAN
MARSALA RISOTTO v/ gf 26 SHRIMP SCAMPI 28

Mushrooms, garlic, shallots, Marsala wine, Shrimp, tomato, spinach, pepperoncini, capers, butter

cream, parmesan cheese wine sauce, Parmesan cheese, spaghetti, garlic bread

BAKED HADDOCK 31 BLACKENED CHICKEN
Sherry cream, buttered Ritz crust, ALFREDO 26

house pilaf, carrots Cajun seared chicken, broccoli,

Alfredo sauce, penne, garlic bread

*FILET MIGNON gf 44
8oz Smoked bacon wrapped, CHICKEN PARMESAN 26

sweet potato risotto, garlic spinach, Marinara, provolone, spaghetti, garlic bread
Bordelaise sauce

*PRIME RIB gf
*BBQ BEEF TIPS of 33 Roasted garlic mashed potato,vegetable du jour,

: . jus, & ho dish sour crea
100z BBQ marinated tenderloin tips, augus, reeradisn sourcream

Queen Cut 120z 43 ‘ !
King Cut 160z 53 o

v

»
)

garlic mashed potatoes, carrots

Dessent

CREME BRULEE 1o FRIED BREAD PUDDING BITES 1

Chef’s Seasonal Creation (ask your server) Sweet Cinnamon & Vanilla Custard
Bread Pudding Pieces, Maple Créme Anglaise

APPLE CRISP 1t

Warm Cinnamon Apples, Sweet Buttery COOKIE SKILLET 13

Oat Spiced Topping, Vanillalce Cream, Warm Peanut Butter Cookie, Vanilla Ice Cream, Chocolate Sauce

Caramel Drizzle Baked to Order, Please allow 15 minutes to cook

CHOCOLATE TORTE 13 ICE CREAM gt g

Decadent Chocolate Cake fopped Vanilla or Chocolate topped with Whipped Cream

with Whipped Cream %

SPECIAL SPRING REVEAL 14 SEASONAL SORBET gt/ df /v g

Creamy cheesecake hidden inside a smooth chocolate dome,

Chantilly Cream, crack it open to reveal the sweet purple surprise!

GF = Jtems that can be prepatred gluten-free | V= Vegetarian | Ve - Vegan | Contains Nuts

Before ordering, please inform your server if anyone in your party has special dietary requirements.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions, not all ingredients listed. Some items may come in contact with nut products.



