
 
 

Lighter Fare 
 

Chef’s Soup of the Day 

8 
 

Beef Tenderloin Carpaccio with Capers, Red Onion, Fennel,  

Pecorino Romano and Lemon-Horseradish Vinaigrette 

11 
 

Hawaiian Ahi Tuna with Asian Slaw, Avocado and Ginger Vinaigrette 

17 
 

Chef’s Daily Cheese Selection with Local Wildflower Honey 

11 
 

Fresh Baby Greens with Teardrop Tomatoes, Red Onion, and Crumbled 

Buttermilk Blue Cheese tossed in A White Balsamic Vinaigrette 

8 
  

Baby Arugula with Goat Cheese, Caramelized Bosc Pears  

And Smoky Bacon-Shallot Vinaigrette 

9 
 

Wedge of Iceberg Lettuce with Applewood Smoked Bacon, Boiled Egg,  

Scallions, Ripe Tomatoes and Creamy Blue Cheese Dressing 

11 

 

Add Shrimp, Beef Tenderloin, or Salmon to Your Salad 

6 
 

Hand Held 
 

Served with Hand Cut Fries or Petite Baby Greens Salad 
 

Wood-Grilled Angus Burger topped with Wisconsin Cheddar, 

Caramelized Onions, Lettuce, Vine Ripe Tomatoes,  

Mayonnaise and Whole Grain Mustard 

12 
 

Shaved Proscuitto with Arugula, Cablanca Goat Gouda, Over-Easy Farm Egg  

And Garlic-Basil Aioli on Italian Bread 

10 
 

Garlic- Seared Local Shrimp  

in a Whole Wheat Wrap with Avocado, Red Cabbage, Cucumber  

And a Sweet & Spicy Dipping Sauce 

14 

 

Duck Confit with Pickled Peppers, Fontina, Sweet Cherry Whole Grain Mustard and 

Arugula on Toasted Italian Bread   

10 

 
 

Main Plates 
 

Wok-Seared Bok Choy, Shiitakes, Scallions and Peppers over Aromatic 

Jasmine Rice with choice of Local Fish, Shrimp, or Beef Tenderloin 

12 
 

Chef’s Daily Fresh Fish Preparation 

Market Price 
 

Pan Seared Diver Scallops with Smoked Tomato Grits, Sweet Corn Cream and Basil 

Oil 

16 
 

Orange-Soy Grilled Salmon with Crisp Cucumber Salad and Jasmine Rice 

16 
 

Fresh Tagliatelle Bolognese with Basil and Pecorino Romano 

15 
 

Fresh Local Sautéed Shrimp with Prosciutto, Ripe Tomatoes, and 

Spinach over Creamy Stone Ground Grits 

14 
 

 

 

 

                       Executive Chef/Owner                                         Chef de Cuisine 

      Patrick Langdon Owens                                                                                                          Jeff Brookhart 


