
APPS & FLATBREADS

**Consuming raw of undercooked food products increases your risk of food borne illness**

SOUPS

LOBSTER BISQUE    CUP $7  BOWL $9

CHILI DU JOUR            CUP $7  BOWL $10

ONION SOUP              CUP $7    BOWL $9

Fall Salad  
Side $7  Entrée $17    

    Mixed Lettuces, Apple, Grapes, Sugared Almonds,
 Gorgonzola with Choice of Dressing

Cider Salad 
Side $7  Entrée $17

Romaine, Bleu Cheese, Apples, Bacon, Red Onion, 
Honey Cider Vinaigrette  

                                                                                                                                                          
House Greens Salad

Side $6 Entrée $14     
Tomato, Olive, Cheddar, Cucumber, Onion, 

Croutons with Choice of Dressing

Caesar Salad 
Side $6  Entrée $15

Romaine, Asiago Crisp, Anchovie, Croutons, 
Shaved Reggiano, House Prepared Caesar Dressing

LEAFY GREENS

                                                       Add Protein
                                             Chicken $8 - Steak $10 - Salmon $ 8 - Shrimp $10

Choice of House Made dressing
Italian - Balsamic Vinaigrette - Gorgonzola Vinaigrette - 

Citrus Vinaigrette - Ranch - French - Thousand Island

HONEY BRUSSEL SPROUTS - $16 
BRUSSEL SPROUTS SALTED AND ROASTED

 WITH OLIVE OIL, BACON FINISHED 
WITH ENGLISH STILTON CHEESE

SESAME CHICKEN - $15 
FRIED CHICKEN, HONEY, SESAME SEEDS, 

SERVED WITH CELERY 

ROSEMARY SAUSAGE AND APPLE FLATBREAD - $16 
ROASTED GARLIC AIOLI, MOZZARELLA, 

ITALIAN SAUSAGE, APPLE, ARUGULA

BUFFALO CHICKEN AND BLEU CHEESE FLATBREAD - $15 
LEMON AIOLI, GRILLED BUFFALO CHICKEN,

 MOZZARELLA, BLEU CHEESE, ARUGULA



SANDWICHES

PASTA

All sandwiches come with choice of Enhancement

SAUSAGE AND MUSHROOM FARFALLE - $26 
BOW TIE PASTA, WILD MUSHROOMS, HOT SAUSAGE,

 PARMESAN CREAM, ROASTED PEPPERS, ASIAGO

ROASTED PEPPER AND PANCETTA CAMPANELLE - $28
 CAMPANELLE, PANCETTA, ROASTED RED AND YELLOW PEPPER 

GARLIC, BASIL, ASIAGO 

POULTRY

ALL ENTREES COME WITH CHOICE OF SOUP OR SALAD AND TWO ENHANCEMENTS

ALL ENTREES COME WITH CHOICE OF SOUP OR SALAD AND TWO ENHANCEMENTS

**Consuming raw of undercooked food products increases your risk of food borne illness**

PESTO TURKEY WRAP - $16 
SLOW ROASTED TURKEY BREAST, SPINACH TORTILLA, BASIL AIOLI, 

SHREDDED ROMAINE, MOZZARELLA, PINENUTS, ROASTED PEPPERS 

Grille Burger  ( 8oz) - $17  
HALF POUND GROUND CHUCK PATTY GRILLED ON TOASTED KAISER ROLL

GRILLED CHICKEN - $17 
GRILLED MARINATED CHICKEN BREAST, BACON, CHEDDAR

FISH SANDWICH - $18 
BREADED OR BROILED COD ON A TOASTED HOAGIE ROLL 

CHICKEN RANCH WRAP - $15 
GRILLED OR FRIED CHICKEN, TOMATO, CHEDDAR, 

LETTUCE, BACON, FLOUR TORTILLA, RANCH DRESSING 

ROMANO CHICKEN - $30 
CHICKEN DIPPED IN PARMESAN BATTER SAUTEED FINISHED 

WITH CAPERS, MUSHROOMS, AND CHABLIS CREAM

HONEY BOURBON CHICKEN - $32 
CHICKEN BREAST CRUSTED WITH PECANS AND SAUTEED FINISHED 

WITH HONEY BOURBON BUTTER

ASIAGO CRUSTED CHICKEN - $31 
ASIAGO CHEESE, CREAM, WHITE WINE, 

TOMATO, THYME



FISH AND SEAFOOD - MARKET PRICE

Blackened Halibut 6 ounces 
Light Dusted with Blackening Seasoning Sauteed

 with Wine Butter

Spots and Crab  
Lightly Dusted with Flour and Sautéed Finished 
with Butter Poached Crabmeat and Lemon Cream

Cast Iron Crab Cake 
Jumbo Lump Crab and Not Much Else! 

Broiled with Butter

Steaks and Chops – Market Price
Filet Mignon

 8 Ounce Grilled Finished with Demi Glace’

Sage and Rosemary Veal Chop 
with Demi-Glace’ 

Garlic Mint Lamb Chops 
3 Twin Bone Chops Rubbed with Mint,

Garlic Grilled and Finished with Demi-Glace’

Sous Vide Pork Shank 
with Rosemary Glace’ 

TOSSED SALAD - CAESAR SALAD - SHOESTRING FRIES – SEASONED

 STEAK FRIES - HOUSE CHIPS - SEASONAL FRUIT - SOUP DU JOUR -

 LOBSTER BISQUE - ASPARAGUS – BROCCOLI – CARROTS -

 GREEN BEANS – SPINACH   PASTA – RISOTTO –

 WHIPPED POTATOES (DINNER ONLY) – BAKED POTATO (DINNER ONLY) – SWEET POTATO (DINNER ONLY)

ENHANCEMENTS

DESSERTS

**Consuming raw of undercooked food products increases your risk of food borne illness**

SKILLET CINNAMON ROLL - $10 
SKILLET CINNAMON ROLL WITH VANILLA ICE-CREAM,

 BROWN SUGAR GLAZE AND WHIPPED CREAM

SPGC PECAN BALL - $10 
YOUR SELECTION OF CHOCOLATE, CARAMEL OR BUTTERSCOTCH DRIZZLE 

FINISHED WITH WHIPPED CREAM AND CHERRY

BLACK FOREST CHEESECAKE- $10 
VANILLA CHEESECAKE, CHERRIES, OREO CRUST, 

WHIPPED CREAM

GLUTEN FREE DOUBLE HO-HO CAKE - $10 
GLUTEN FREE CHOCOLATE CAKE, 

CHOCOLATE GANACHE  , WHIPPED CREAM

ALL ENTREES COME WITH CHOICE OF SOUP OR SALAD AND TWO ENHANCEMENTS


