
Roasted sweet potato and Kale…………….…17

Baby kale, roasted sweet potato, pumpkin seeds, dried 
cranberries, feta cheese, maple dijon vinaigrette  

add chicken +5  steak +11  salmon +9 


Bacon and brussels sprout salad………………17

Shaved Brussels sprouts, pickled  apples, walnuts, 
warm bacon dressing 

add chicken +5  steak +11  salmon +9 


Grilled Caesar…………………………….17

heart of romaine, croutons, caesar dressing, 

shaved parmesan 

add chicken +5  steak +11  salmon +9 


Baked French Onion………………………………………………………..…..9

Wagyu beef base, onions, crostini, melted gruyere, crispy onions 


Crispy Brussels Sprouts…………………………………………………..15

Brussels sprouts, whipped feta, hot honey, candied walnuts 


Caramelized Onion & Bacon Dip …………………………15

Caramelized onion, cream cheese, bacon, crostini 


Steak Tartare……………………………………………………………….19

Shallot, chive, egg yolk, pickled apple, caper, crispy potato, 

roasted mushroom, maple bourbon mustard 


Meatball Poutine………………………………………………………………………..17

Meatballs, red wine demi-glace, gruyere cheese curd, crispy potato nest 


Shrimp Cocktail……………………………………………………………..19

Shrimp, cocktail sauce, lemons  


Scallop fritters………………………………………………………………………..…..17

Pan fried scallop fritter, sweet potato puree, apple cider reduction, pickled 
apples, pancetta 



           

filet 8oz……………………………………………….………45

garlic mashed potatoes, seasonal veggies 


ny strip 12 oz……………………………………………………..41

Bone in, 60 day dry aged, garlic mashed potatoes, seasonal 
veggies (we do not recommend any temps over medium due to 
the dry aging process) 


Prime Rib 16 oz (Friday and Saturday ONLY)……33

twice baked potato, seasonal veggies 


Add sautéed mushrooms & onions….3

Add al forno- gruyere cheese, crispy onions……….7

Add lobster tail……………..18

    


All entrees served with  
bread and salad

Apple e Bourbon Pork Chop……………………………………31

Apple bourbon glaze pork chop, mashed sweet potato, 

crispy brussels sprouts 


Chicken Parmesan………………………………………………29

Parmesan polenta, chicken parmesan, fresh mozzarella, 
basil oil 


Smoked Gouda Burger…………………………………………..21

house grind patty, smoked gouda, bourbon apple bacon jam, 
pickled jalapeños, maple dijon aioli; Wagyu tallow fries 


Shrimp and Grits……………………….……..….31

Cheddar grits, shrimp, bourbon brown butter, 

apple slaw 


Cider Glazed Salmon…………………………….33

Wild rice pilaf, salmon, apple cider dijon glaze, 
crispy Brussels sprouts 


Seafood Potpie ……………………………………..37

Shrimp, scallop, halibut, carrots, potato, sherry 
cream sauce, puff pastry 


Wild Mushroom Marsala ……………..……23

House made pappardelle, wild mushrooms, marsala 
sauce, parmesan 

add chicken +5  steak +11  salmon +9 


Duck Ravioli………………………………33

House made ravioli, cherry port demi-glace, crispy 
sage, candy walnut, whipped chèvre cheese 


Spinach Artichoke Gnocchi…………………………….26

House made sweet potato gnocchi, spinach, artichoke, 
roasted garlic cream sauce, toasted bread crumbs 

add chicken +5  steak +11  salmon +9


Short Rib Bolognese………………………………………33

House made pasta, Wagyu short ribs, shaved parmesan 


Ramen (Thursday ONLY)…………….….…27

Build your own bowl includes 3 toppings and protein 




Espresso Martini…………………………..11

espresso, titos, vanilla vodka, simple syrup 


Old Fashioned……………………………..11

four rose bourbon, simple syrup, bitters, cherry 
juice 


Daisy’s Reverie…………………………….11

Vanilla vodka, passion fruit liqueure, lime 
juice, prosecco sidecar 


Steinbeck Sunset…………………………..11

Reposado tequila, anejo tequila, cinnamon 
agave syrup, chocolate bitters


Hemingway in Paris………………………11

Bowling and Burch gin, liqueur  de violette, 
prosecco, lemon juice, simple syrup 


Chai Espresso Martini…………………………..11

Espresso, chai syrup, vanilla vodka, vodka


Caramel Apple Mule…………………………….……11

Caramel vodka, apple cider, lime juice, ginger beer 


Pumpkin Shrub Spritz …………….11

Pumpkin shrub, lemon juice, cranberry, prosecco, 
soda water 


Pumpkin Old Fashioned………………11

Pumpkin spice syrup, four roses, cherry juice, 
walnut bitters; sugar rim 


Pear Gin Fiz ………………………….…11

Gin, pear puree, lemon juice, simple syrup, soda 
water 

Autumn Mule …………………..……..8

Apple cider, lemon juice, brown sugar syrup, 
cranberry juice, ginger beer 


Pear Spritz,………………………………………8

Pear puree, agave cinnamon syrup, lemon, soda 
water 


Pumpkin Cran Cooler……………..….….8

Pumpkin shrub, cranberry juice, lemon, soda 
water 


-196, Budweiser, Bud Light, Blue Light, 
Corona, Michelob Ultra, Miller Lite, 

1911 hard cider


NA- down shift ipa, Stella 


Ask your server what is available 




Chardonnay, Kendall Jackson. ………………….……14

Santa Rosa, California


Moscato, Crane Lake……………………….9

Napa Valley, California


Pinot Grigio, cesari…………………….……………9

Veneto, Italy


Sauvignon Blanc, Giesen ………………………..9

Marlborough, New Zealand


Bordeaux Blanc, Villa Pereire ………….……………37

Bordeaux, France


Champagne, Moet & Chandon Imperial……………….121

Champagne, France


Chardonnay, Stag’s Leap  ………………………………57

Nappa, California


Gruner Vetliner, Dr. Frank ………………..……….…31

Finger Lakes, New York


Moscato D’Asti, Saracco- 375 ml………..……………23

Castiglione Tinella, Italy


Pino Grigio, Josh Cellers ………………………………..24

California 


Vermentino, Riva De La Rosa…………………………..32

Veneto, Italy


Blaufrankisch, Paul Achs……….……………….……41

Burgenland, Austria


Bordeaux, Grand Vin Chateau  Des Gravieres….48

Bordeaux, France - 2022


Cabernet Sauvignon, Carmenet Reserve 2023……29

Napa Valley, California-2023


Cabernet Sauvignon, Caymus 375 ml bottle……….55

Napa Valley, California 


Chianti, Lamole Di Lamole……….……………….……67

Chianti, Italy 


Gamay, Albert Bichot………………….……………….49

Beaujolais, France


Malbec, Luigi Bosca………….………………………..29

Mendoza, Argentina


Merlot, Decoy………………………………………….…47

Sonoma, California


Pinot Noir, Belle Glos………….………………………71

Monterey, California


Zinfandel, Neyers……….…………………………….…54

Vista Notre, California 


Zinfandel, Orin Swift 8 years Dessert……….……79

Napa Valley, California 

Cabernet Sauvignon, Cannonball…………..……….11

Napa Valley, California 


Merlot, 14 Hands…………………………………….…11

Columbia Valley, Washington


Pinot Noir, Mark West…………………………….……11

Sonoma, California 


Red Blend, Angels and Cowboys……………….……13

Sonoma, California 


