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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; served with spicy olives 16 
 
 

Fried Burrata 
 

Fresh Home made burrata dredged with flour, egg, breadcrumbs & served over vodka sauce 
with garlic bread   16 
 

Bacon Wrapped Scallops (4) Scallops served over celery root sauce 18   
 
 
 

Tender Tips   
Filet mignon tips, shallots, brandy, demi-glace, cream, black pepper. pita bread 20 
 

Tomato and Mozzarella Bruschetta 
4 pieces of tomato and Mozzarella Bruschetta 13  
 

Entrees 
 

 

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 
 

 

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

 

Halibut 
Oven roasted, butter crumbed paprika cous cous, lemon sauce, asparagus, 39 

 
Butternut Squash Gnocchi & Sausage 
Homemade Gnocchi, butternut, Italian sausage, broccoli rabe & Calabrian chilies.   28 
 
 

Pappardelle with Lobster    
Pappardelle pasta chunks of sweet lobster, home-made sauce, peas & carrots 39 
 
 

Artisan’s Craft Beer on Draught       
 

 

Blonde Ale 4.9% ABV $8 Golden in color with a pleasant bready aroma, light in body with a crispy grainy flavor. 
 

West Coast IPA  6.2% ABV $8    As the name implies, this is American style I.P.A-amber in color, medium-bodied, 

massive hop aroma & flavors abound in this beer.   

Hoppy Pilsner 5.0% ABV $8.00 
A celebration of our love of hops. Up front hop aroma while maintaining balance and drinkability.  
 

Irish Dry Stout 5.4% ABV $8                                                                                                                                         
 

Wassail! 6.0% ABV $8 –  
Brewed with 2 Row Malt, spelt malt (which is an ancient form of wheat), caramel & toasted malts. Spiced with traditional 
spices (cinnamon, ginger & cloves) and sweet orange peel. Hopped with Czech Saaz Hops.   
----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------- 

Montes Alpha Cabernet, Merlot & Pinot Noir  Rappel Valley, Chile 10 glass/ 32 bottle 
 

Sartori Pinot Noir 2021 DiVerona, Italy  8 glass/ 29 bottle 
 

Ferrari-Carano Siena 2021 Sanoma 10 glass/ 36 bottle 

 

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

 

Winchester Winter Wonderland Cider- Cider has been aged 
on Cinnamon sticks for six months and then a blend of spices is 

added to give a full-flavored cider which will warm the heart. 
6.2% ABV 16oz $10 


