
 

 

 

APPETIZERS 

 

FIRE-ROASTED CORN CHOWDER    

7     

chili oil, fresh chives 

 

 

BABY ICEBERG SALAD    8 

tomatoes, onion rings, buttermilk-chive 

dressing, braised pork belly 

 

 

ORGANIC GREENS SALAD   10 

  seasonal fruit, spicy walnuts,  

Laura Chenel’s goat cheese, raspberry 

vinaigrette 

 

 

GRILLED FLAT BREAD    9 

sweet cherry peppers, oven-dried to-

matoes, green  

onions, fresh mozzerella 

 

 

ROASTED PEI MUSSELS    10 

garlic, herbs, extra virgin olive oil 

 

 

KESSLER CALAMARI    11 

tomatoes, olives, asiago cheese, fresh ci-

lantro,  

Moroccan aioli 

 

 

ARTISANAL MEAT PLATE    15 

Molinari fennel salami, Spanish chorizo, 

Volpi bresaola,  

cerignola olives 

  

ENTREES 

 

 

WHOLE WHEAT LINGUINI    23 

  duck confit, spring mushrooms, arugula,   

and caramelized garlic in a red wine 

sauce 

 

 

NATURAL CHICKEN    24 

“Red Bird Farm” natural chicken, truffle 

fries,  

asparagus, chicken jus 

   

 

ROCKY MOUNTAIN TROUT ALMAN-

DINE    23 

red bliss potatoes, French beans, white 

wine caper sauce  

 

 

AHI TUNA STEAK    27 

portabello mushroom, sautéed spinach, 

cabernet reduction 

 

 

BREADED VEAL SCALLOPINE    26 



 

 

SIDES   4 

 

STEAMED ASPARAGUS 

FRENCH BEANS 

SAUTÉED SPINACH 

YUKON MASHED POTATOES 

MACARONI AND CHEESE 

SWEET POTATO FRIES 

TRUFFLE FRIES 

MUSHROOM RAGOUT 

 

 

 

 

DESSERTS 

 

 

 

LAVA CAKE   9 

molten chocolate cake with vanilla bean ice 

cream 

 

 

WARM WALNUT BLONDIE    8 

fleur de sel caramel ice cream 

 

 

MASCARPONE-STUFFED APPLE DUMP-

LING    9 

cinnamon ice cream 

 

 

DRUNKEN BERRIES    9 

seasonal berries marinated in Grand Marnier, 

raspberry sorbet 

 

 

 

 

 

A LA CARTE 

 

 

8OZ ANGUS BEEF BURGER  13 

Swiss, cheddar or American cheese 

house cut fries    

 

 

GRILLED CHICKEN SANDWICH   

13 

bacon and avocado, house cut fries 

 

 

VEGGIE MUFFALETTA  12 

portabella mushroom, roasted peppers, 

spicy olives, and fresh mozzarella, served 

with couscous salad 

 

 

GRILLED SHRIMP SALAD  14 

watermelon, pine nuts, balsamic vinai-

grette 

 

 

DRY-RUBBED ST LOUIS RIBS  16 

crispy half rack with macaroni and cheese 

 



 

 

 

 

CHILDREN’S MENU  

TWO COURSES   10 
AGE 12 AND UNDER ONLY 

 

 

STARTERS 

 

 

BABY ICEBERG SALAD 

tomatoes and ranch dressing 

 

CORN CHOWDER 

fresh chives 

 

CHEESE PLATE 

cheddar and swiss cubes, carrot sticks 

 

FRUIT PLATE 

 berries and melon 

 

 

 

ENTREES 

 

 

SPAGHETTI & MEATBALLS  

asparagus and parmesan cheese 

 

 

GRILLED CHICKEN BREAST 

steamed rice, carrot chips 

 

 

ROCKS ANGUS BEEF KID’S BUR-

GER 

4oz burger, fries, cheddar or American 

cheese 

 

 

BREADED CHICKEN TENDERS 

macaroni and cheese, asparagus 

 

 

GRILLED CHEESE  SANDWICH 

french fries, asparagus 

 

 

DRINKS FOR ALL AGES 

 

Milk or Juice                                                                                              $3.50 

Freshly Squeezed Lemonade                  

 $3.50 

Henry Weinhard’s Rootbeer                     

 $3.50 

Clementine Izze                                                                               $4.50 

 

Fountain Drinks                                                                             

$2.50 

 

Coke 

Sprite 


