
Appetizers 

Roasted Tomato Soup ~ Cheddar Croutons, Lemon 
Basil Oil and Balsamic Reduction 

$10 

Caesar Salad~ Romaine Lettuce, House-Made Lemon 
Mustard Dressing, Parmesan Croutons, Double Smoked 

Bacon Rasher, Crispy Capers and Grilled Lemon 
$12 

Add Chicken $6  

Asparagus Waldorf Salad ~ Candied Walnuts, 
Pickled Shallots, Grilled Asparagus, Candied Grapes, 

Cinnamon Braised Apples, Cranberries, Artisanal Greens 
and a Blue Cheese Vinaigrette 

$12 

Add Chicken $6 

Deep Fried Goat Cheese~ Herb de Provence Goat 
Cheese Ball, Panko Almond Pine Nut Crust, French’s Local 

Honey, Roasted Tomato Jam, Strawberry Compote and 
Crostini 

$17 

Mini Shrimp Tacos~ Three Mini Grilled Shrimp 
Tacos, Guacamole, Jalapeno Crema, Baja Slaw, Pickled 
Jalapenos, Pico de Gallo, Pickled Shallots and Chipotle 

Aioli 
 $16 

Thick Cut Bruschetta~ Grilled Focaccia Loaf, 
House-Made Bruschetta, Shaved Asiago, Pesto, Balsamic 

Drizzle and Roasted Garlic Aioli 
$18 

 

Pasta 

Penne a la Vodka~ Bacon, Garlic, Mushrooms and 
Roasted Peppers in a Vodka Tomato Cream 

$20 

Shrimp and Scallop Pappardelle~ Confit 
Tomato, Sundried Tomato, Pickled Shallots, Capers, 

Tarragon in a Bacon Pernod Cream 
$32 

 

 

Entrées 

All Entrées Are Served with Your Choice of 
House-Cut Fries, Misto Salad or Caesar 

Salad  

Frittata~ Asparagus, Ricotta Cheese, Roasted Tomato, 
Spring Peas and Mixed Cheese Gratin 

$20 
Stuffed French Toast~ Vanilla Cinnamon French 
Toast, Mixed Berry Compote, Lemon Mascarpone and 

Bacon Infused Maple Syrup 
$22 

Steak N Eggs~ 8oz Sushi Flat Iron Steak, Maple 
Whisky Braised Brown Beans, Oven Roasted Basil Tomato, 

Fried Egg, Chimmi Churri and Hollandaise Sauce 
$34 

Breakfast Burger~ 8oz Beef Burger Topped with Fried 
Egg, Grilled Pineapple and Chipotle Aioli 

$24 

 

Desserts- $10 

Mixed Berry Crumble~ Lemon Thyme Mixed Berry 
Compote, Streusel, Vanilla Ice Cream and Strawberry Coulis 

 
Maple Crème Brule~ Maple Syrup Crème Brule, 

Candied Pecan Caramel and Mixed Berry Coulis 

Sticky Toffee Pudding~ Candied Pecan Caramel, 
Crème Anglaise and Vanilla Ice Cream 

 
White Chocolate Strawberry Cheesecake~ White 

Chocolate Cheesecake with Strawberry Swirl, Vanilla 
Strawberry Compote and Lemon Mascarpone Cream 

 
Dark Chocolate Mousse~ Strawberry Vanilla Compote, 

Mixed Berry Coulis, Whipped Cream and Candied Pecan 
Dust 

 


