
                                                           

Appetizers 

Italian Dippers                                                                                                                          
Jumbo cheese ravioli house breaded and deep fried.                                                                                

Served with Momma’s marinara.   7.95                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                   

California Chicken Flatbread                                                  
Juicy grilled chicken, bacon crumbles, mozzarella cheese, roasted red peppers, spinach,                             

diced avocados, cilantro & creamy chipotle sauce drizzle.   8.95

Bavarian Pretzel Logs                                                                                                                                   
Brushed with a garlic herb butter sauce, topped with a course ground salt sprinkle.                          

Served with sides of beer cheese & whole grain mustard dipping sauces.    6.95 

Fresh From the Garden                           
(Served with fresh baked wheat berry bread) 

Grilled Peppercorn Steak                                                                                                                            

Baby spinach topped with grilled steak medallions marinated with cracked black peppercorns, 

candied walnuts & crumbled blue cheese.                                                                                                        

Accompanied by wild cherry balsamic vinaigrette dressing.   10.95 

Autumn Harvest Bowl                                                                                                                                                   
Crisp garden greens, maple roasted sweet potato chunks, quinoa wild rice blend,                                      

dried cranberries & feta crumbles.  Accompanied by toasted sesame dressing.                                       

Grilled Chicken 10.95       Shrimp Skewer 11.95      Salmon 16.95                                                                                                                          

Orange Ginger Express                                                                        
Mixed greens, mandarin oranges, pineapple chunks, feta cheese,                                                                

roasted red peppers, chow mein noodles & a ginger rose.                                                                                                    

Mandarin orange ginger glazed choice of protein:                                                                                         

Ahi Tuna 11.95       Shrimp Skewer 12.95      Salmon 16.95                                                                                                                                                                                                                                                                                      

 



Chef Inspired Entrees                                      
(Served with Side Salad & Wheat Berry Bread)                          

Orchard Chops                                                                                                           
Thick center cut pork chops pan seared and topped with sauteed apples,                                      

cranberries & walnut pieces.  Served with Yukon gold mashed potatoes.   16.95 

Pumpkin Ravioli                                                                                                                                                
Seasonal blend of roasted butternut squash, pumpkin, and ricotta cheese fill pasta pillows tossed 

with a brown butter sage sauce topped with walnuts.  Served with mashed sweet potatoes.   15.95       

Jack Daniel’s Scallops                                                                   
Seared jumbo scallops over a bed of linguini covered in a creamy mushroom sauce with subtle hints 

of smoked whiskey.  Garnished with crisp bacon crumbles & garlic toast.    17.95  

Almond Crusted Chicken                                                                                                                                
Grilled chicken breast crusted with sliced almonds, apples & honey                                                     

over a bed of wild rice and five grain quinoa blend kissed by a balsamic drizzle.   14.95                                                                                                         

Filet Oscar                                                                    

Center cut 8oz filet mignon topped with lump crab cake, grilled asparagus spears and                                     

warm béarnaise sauce over a bed of Yukon Gold mashed potatoes.    23.95                                                                                                                                                          

Apollo’s Chariot                                                                                                               
Roasted acorn squash filled with fall harvest vegetables over a bed of wild rice                                       

five grain quinoa blend.  Drizzled with a warm brown sugar maple glaze.                                                       

Plant Based 13.95     Chicken 15.95     Shrimp 17.95                                                                    

 

 FRIDAY NIGHT FISH FRY                                                                                                                                   
Yuengling Beer Battered Haddock Filet                                                                                           

Served with Stewed Tomatoes and Momma’s Mac & Cheese                                                                             

Available  Every Friday 4-9pm    $11.95 

SATURDAY NIGHT PRIME RIB                                                                                                                                                  
15oz King Cut – Served with Choice of Two Sides                                                                                                              

Available Every Saturday 4-9pm   $21.95 

 

 

 


