Openi ng Acts
(For Additional Appetizers, Ask Your Server About CQur Bar Menu)
Soup Du Jour

Made daily using | ocal seasonal ingredients
$5
French Oni on Soup
Qur Signature Soup baked with Gruyere and Garlic Herb Croutons
$7
Mushr oom Boni t o
An assortnment of sautéed Forest Mushroons, Fresh Sage and Garlic, in Puff Pastry with a Wiite Truffle
drizzle
$8
Lobster Spring Roll
Pan Fried or served Fresh with G nger-Soy D pping Sauce
$8
F&H Soft Corn Tortill as
Your choice of 3 Authentic Mexican Tacos
Marinated Pollo, Carne or Pork served with House Made Tonmatill o and Jal apeno Sauce
$10
Wal nut Encrusted Chevre
Creany French CGoat Cheese baked with Peppadew Peppers
$8
Sanmbuca G eek Shrinp

Junbo Shrinp saut éed with Sanbuca, Garlic, Tonatoes,
Red Onions, Kalamata Aives and Feta
$10
Snoked Sal non Sal ad

Baby Spi nach, Oisp Bacon, Red Onion, Chopped Egg, Julienne tomato, Poppy Seed Dressing
$12

Gr eenery
M xed Field G eens

Tonmat oes, Cucunbers and Herb Croutons with your choi ce of House Made Dressing:
Gorgonzol a, Buttermilk Ranch, Bal sam ¢ Vinaigrette, Honey Mustard and Italian
$5
C assi c Caesar
Chopped Ronmi ne, Parnesan, Herb O outons
$5
G eek Sal ad
Chopped Ronmi ne tossed with Cucunbers, Kalamata dives, Feta Cheese, Red onions,
Local Tomatoes, finished with a Lenon- Dill Vinaigrette
$5
Add Gilled Chicken or Gilled Shrinp to any of our Sal ads $5
Gilled Shrinp Arugul a
Mar ket Fresh Arugula with Yell ow Teardrop and Grape Tonat oes,
Asi ago Cheese, Aged Bal sam c $10
Roman Chi cken Sal ad

Gilled Chicken, Seedl ess Grapes, Red Onion, Celery and Wal nuts over Chopped Romaine with Herb Croutons
$10

Executive chef Trevis Read

Consum ng raw or undercooked neats, poultry, seafood, shellfish, eggs or unpasteurized
M1k may increase your risk of food borne illness.

Cl assi ¢ Sandw ches
Al'l Sandwi ches served with Kettle Potato Chips or Seasoned Fries and Dill Pickle
Phi | I 'y/ Chi cken Cheese Steak

Your choice Steak or Chicken with Peppers and sautéed Onions and nelted Provol one Cheese
$10

Angus Bacon Cheeseburger?*



Shaved Snoked Turkey,

Gilled Hal f-Pound Angus Beef served on a toasted Kai ser Roll

Aneri can Cheese, Tomato,

$11

Sout hwest ern BBQ Chi cken
Chi pot | e-BBQ on Brioche Roll

Bacon, Avocado, Mienster,

$10

Snoked Turkey BLT Hoagi e
Shredded Lettuce and Jul i enne Tonat oes on a Wol e Wheat Sub Rol |

H ckory Bacon,

Lettuce and Onion

Hawaiian Pizza
Ham and Pi neappl e

$8
7" Hand Tossed Pizza
Italian Pie
Pepperoni, Sausage, Meatball, Snoked Mozzarella
$10

Pi zza Margherita (Add Pepperoni
Roma. Tonmat oes
Chi f f anade

House- made Mari nar a,
Fresh Mbzzarella and Basi l
$8

$10

$1)

Ent r ees- ( Choi ce of Two Sides) - Except for Pappardelle and Frittata

Pest o Encrusted Sal non *

8 oz Atlantic Sal mon baked with Pesto and Japanese Panko bread

$20

Flane Broiled Rib Eye *

12 oz lightly seasoned, topped with

Garlic-Tri Col ored Peppercorn Butter

$24

Pappardel | e al a Puttanesca Bol ognese

A bl end of Capers, Garlic, Kalamata dives, Basil,

G ound Beef and Roma Tomatoes w th Parnmesan

$14

W1 d Mushroom Gorgonzol a Stuffed Chicken

Skin on Airline Chicken Breast Stuffed with Mishroom Gorgonzol a

Pan seared and baked, served over a Lenon-Herb Suprene Sauce

$22

Vegetabl e Frittata
Saut éed Garden Veget abl es,
$14

Bronzed Sea Bass Filet *

Caj un spiced and pan seared then poached with Crawfish A

Topped with Julienne Vegetables and Craw Daddy Tails
$26

Pan Seared Peppercorn Filet M gnon *

80z Filet encrusted with Tri-col ored Peppercorns topped with Go

Roast ed Red and Ancho Pepper Sal sa

$28

Red Pepper f

Mont erey Jack and Mozzarel |

Si des (ala carte $3)
Local Farm Veget abl es
Seasoned Fries

Lemon Al nond Ri ce
Baked Pot at o

Garden Sal ad

Cup of Soup

Sweet Not hi ngs

War m Br ead Puddi ng

House- made with Wi skey Sauce
Topped with Vanilla Ice Ceam

Col ossal Cheese Cake

Wth WIld Berries, Ceam and
Strawberry Puree

M ni Cannol

Italian Pastries Filled wth Sweet
Candi ed Cream

Mango Sor bet

Made with Janmai can Rum and a H nt
of Linme

Bananas Foster Split
Bananas sautéed with Myers Rum and
Brown Sugar, 2 Scoops of Vanilla,

Chocol at e Sauce, Nuts, Wi pped
Cream and Cherries




