
   
Bar Menu 

served in the bar & lounge area, 5:00pm ‘til closing 
 

Garden 
Cup of Today’s Soup, (Recited Daily) 5.95 

Olive Medley, Mediterranean   5.95 
French Fries, Parmesan, Garlic and Parsley   5.95 

Chicken Chop Chop Salad, Asian Slaw, Spicy Sesame Dressing   6.50 
Greek Salad, Feta, Tomato, Olive, Cucumber   7.50 

Autumn Salad, Pear, Grapes, Blue Cheese, Pistachios, Onion, Prosciutto 7.50 
Tomato Burrata Mozzarella, Tomato Medley, Basil Pesto   7.50 

Roasted Red Beets, Goat Cheese, Endive, Walnuts   7.50 
Bresaola, Arugula Salad, Parmesan, Capers   7.50 

 

Ocean 
Smoked Scottish Salmon, Warm Blini, Lemon Aioli, Capers, Dill, Onion   8.50 

Tiger Prawns, Cous Cous Salad with Crisp Vegetables   8.50 
Pepper Crusted Ahi Tuna, Spinach, Bok Choy, Ponzu   8.50 

Crab Cake, Soft Herb Slaw, Chipotle Aioli 7.75 
Lobster Salad Bruschetta, Haas Avocado   8.75 

Grilled Swordfish (4 oz), Lemon Risotto, Heirloom Tomato Vinaigrette 13.50 
 

Land 
Fusilli “Carbonara”, Bacon, Parmesan   7.25 

Penne Pasta, Lamb Ragu, Peccorino Cheese   8.25 
Cast Iron Seared Quail, Scallion Pancake, Asian BBQ Glaze   8.25 

Loin of Venison, Anjou Pear, Ginger Cranberries, Spiced Red Wine Sauce   8.75 
Roasted Chicken Breast, Polenta, Broccolini, Lemon Sauce 9.75 

Sliced Beef Sirloin (5oz), Roquefort Blue Cheese Leek Fondue, Asparagus 12.50 
Grilled Lamb Chops (2ea), Potato Puree, Baby Carrots, Mustard Sauce 9.75 

Grilled Petit Filet Mignon (4 oz), Potato Puree, Asparagus, Pepper Sauce 15.75 
 

Between Bread 
Angus Beef Burger, Bacon, Tomato, Lettuce, Cheddar, Mayo, Ciabatta Bun, Fries   15.75 
Chicken Panino, Chicken Breast, Roast Tomato, Pesto, Mozzarella, Wild Arugula 13.50   

Turkey Panino, Turkey Breast, Ham, Gruyere Cheese, Cranberry, Pear Salad 13.75 


