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STARTER

baked brie

seasonal jam, honeycomb, roasted garlic, apple slices

pan seared scallops
chipotle cranberry relish, butternut squash purée, orange segments,
micro cilantro

pork belly

apple jus, parsnip purée, slaw

mushroom toast &
herb spread, mushroom medley, balsamic reduction, chives

chipotle-squash hummus &
pepitas, feta, pita bread

prawn cocktail
smoked paprika remoulade, lemon

brussels sprouts &
agave-citrus vinaigrette

SOUP & SALAD

potato and leek soup &

chives, fried parsnip skins

house salad &

toasted pecan, oven-dried tomato, cucumber, red onion, house vinaigrette

caesar salad
romaine, parmesan, crostini

& vegetarian

CAESARS
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Consuming raw or undercooking meats, poultry, seafood, shellfish, or eggs may increase you risk of foodborne illness.

If you have a food allergy, please speak with the manager, chef, or your server before placing your order
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ENTREE cazsans

chicken chasseur 30 32
mary’s free range airline chicken, mushroom, tomato,
white wine pan sauce, basmati rice

creative king salmon 33 35
moroccan spice blend, herbed basmati rice, citrus pico, seasonal vegetable

heritage berkshire pork chop 36 38

carolina bbq, parsnip purée, roasted creamer potatoes, sautéed carrots

duck breast 40 42

farro medley, bruléed butternut squash, frisée-citrus salad, red wine reduction

prime rib stroganoft 29 31

parppardelle egg noodle, mushroom, beef velouté, parmesan

sage pesto & 24 26

gemelli, butternut squash, charred tomato, pepitas, parmesan

STEAK

filet mignon 7 oz. 56 58

sautéed mushroom, garlic mashed potato, red wine reduction

ribeye 14 oz. 58 60

herb compound butter, parsnip purée, seasonal vegetable

american waygu new york 12 oz. 63 65
sage pesto, butternut squash purée, garlic mashed potato, seasonal vegetable

prime rib 14 oz. 56 58

garlic mashed potato, seasonal vegetable, au jus

@ vegetarian

Consuming raw or undercooking meats, poultry, seafood, shellfish, or eggs may increase you risk of foodborne illness.
If you have a food allergy, please speak with the manager, chef, or your server before placing your order



