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Starters 
 
 

Mini Spinach & Cheese Puffs 
(3) mini phyllo dough puffs filled with spinach and feta cheese, (3) filled with a mixture of feta, ricotta and 
pecorino romano; baked to perfection and served with spicy olives 16 
 
 

Shrimp Saganaki 
6 Shrimp sauteed in a rich tomato sauce feta cheese, onions, garlic, red peppers, chili flakes, oregano & 
paprika topped with crumbled feta served with rosemary focaccia  19 
 
 

Beef Pierogis 
4 Homemade pierogis stuffed with braised beef, roasted garlic and mascarpone. Served with soubise French 
onion sauce topped with fried onions & sour cream  16 
 
 
 

Bacon Wrapped Scallops    (4) Scallops served over remoulade sauce 18   

 
Entrees 
 

Hanger Steak 
Sliced and grilled to perfection, demi-glace, served with asparagus and steak fries.  39 
 

 

Grass Fed Black Angus Strip Steak 
14oz grass fed strip topped with compound butter and served with garlic mashed potatoes, chef’s 
vegetable. No Antibiotics, No Steroids, No Hormones. (EVER)  69 
 
 

Nova Scotia Day Halibut 
Oven roasted, butter crumbed filet, Parisan gnocchi, topped with lemon sauce 39                                           
 
 

Boneless Beef Short Rib   
Slow braised with wine and spices, natural gravy, mashed potatoes, roasted butternut squash 39 
 
 

Sacchetti Pasta Carbonara 
Sacchetti “beggar’s Pasta” Stuffed with 3 cheeses and tossed in a sauce made with cream, bacon, salt and black 
pepper, topped with pecorino, parmigiano and egg yolk 27 
 
 

 

Artisan’s Craft Beer on Draught       
 

 

Peach Golden Ale   5.6% ABV $8 
Fresh peaches and our House Blonde ale mingled together.  Hint of banana aromas.  This beer tastes like you 
are biting into the biggest, juiciest, peach.   
Porter 5.8% ABV $8  Black in color, with a roasted nutty chocolate flavor.  Medium bodied and hopped with 
German Northern Brewer and English Kent Goldings 
 

Blonde 4.8% ABV $8 Golden in color with a pleasant bready aroma, light in body with a crisp grainy flavor 
accented by Kent Goldings & Cascade hops.    
 

Oktoberfest 5.3% ABV $8 Deep Amber in color, malty, and caramel in taste.   You will also get a toffee and 
citrus taste at the end.  Extra hops and American hops were used in this beautiful tasting not bitter lager. 
West Coast IPA 6.2% ABV $8 . Gold to light amber in color; Vienna, Munich, Pale Ale & Light Crystal malts. 
 

Pumkin Ale  5.5ABV $8     Boasting notes of cinnamon, nutmeg, cloves, and allspice. It's the perfect fall 
beverage for all beer-drinkers, and it just puts us all in a good mood. 
 
 

----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------- 

Montes Alpha Cabernet, Merlot & Pinot Noir  Rappel Valley, Chile  10 glass/ 32 bottle 
Sartori Pinot Noir 2021 DiVerona, Italy  8 glass/ 29 bl. 
Ferrari-Carano Siena 2021 Sanoma 10glass/36bottl 
 

Ciders  (Gluten Free       

Winchester Ciderworks Sinnner’s- Sinner’s is blended 
with elderberries to give both a beautifully balanced 
cider with a gorgeous red color. 6.2% ABV 16oz $10 
 

Winchester Ciderworks Pious Pear- 50/50 blend of 
apples and pears that are slowly fermented to keep the 
fruity aromas.  Perfect balance of sweetness and acidity! 
6.0% ABV 16oz $10 

 

 

We are also now carrying Surfsides! 
Winchester Ciderworks Malice- Their original cider!  Off dry, 
English-style cider with a crisp and refreshing light acidity. 6.5% 
ABV 16oz $10 
 

Winchester Ciderworks 522 Black Currant- A beautiful pink 
cider which marries the flavors of an off dry cider with light 
acidity to the fruitness of blackcurrants. 6.2% ABV 16oz $10 


