






                                                      
                                                                               September 12 - 18 

Dinner Menu 
$30 per person 

 
 

Choice of Starter 
Roasted Pumpkin Soup 

Cinnamon Spiced Chicken Confit, Apple Compote 
 

Heirloom Tomato Salad 
Roasted Red Peppers, Local Goat Cheese, Balsamic Reduction 

 
“Jurgielewicz Farms Duck” Galantine 

Arugula and Raspberry Salad, Pink Peppercorn Vinaigrette 
 

Choice of Entrée  
Grilled Pork Tenderloin 

Black Pepper Spaetzle, Wilted Swiss Chard, Mostarda 
 

Venison and Wild Mushroom Pot Pie 
Roasted Sweet Potatoes, Port Wine Sauce 

 
Pan Roasted Golden Trout 

Fingerling Potato, Toasted Walnuts and Frisee Salad, 
Preserved Lemon Vinaigrette 

 
Choice of Dessert 

Two Dessert Shooters 
 

Caramelized Maple Custard 
with Mini Pumkin Whoopie Pie 

 
Chocolate Glazed Zucchini Layer Cake 

Cinnamon Cream Cheese Filling 
 
 
 

 
 
 

Menu subject to change without notice. 
 Not valid with any other offers, discounts, or substitutions 



                                                              
                                                                                     September 12 - 18 

Lunch & Sunday Brunch Menu 
$15 per person 

 
Choice of Starter 

Spinach Salad 
House-cured Lamb Bacon, Manchego Cheese, Tomato and Onion  

with a House-made Herb Vinaigrette 
a la carte 7 

 
Butternut Squash Soup 

a la carte 6 
 

Choice of Entrée  
Boursin and Vegetable Quiche 

Served with a House Salad and choice of House-made Dressing 
a la carte 9 

 
Braised Short Rib Omelet 

Spinach, Tomato, and aged White Cheddar Cheese 
a la carte 10 

 
Roasted Mushroom Penne 

Roasted Shiitake Mushrooms, Mustard Greens, and Roasted Peppers,  
tossed with Penne Pasta and Basil Pesto  

garnished with Smoked House-made Mozzarella Cheese 
a la carte 11 

 
Strawberry Ricotta Stuffed French Toast 

Fig balsamic syrup 
a la carte 10 

 
Muffaletta Sandwich 

Grilled Tuna, Prosciutto, and Heirloom Tomatoes  
on Focaccia Bread with Olive Basil Pesto 

a la carte 10 
 

Choice of Dessert 
Honey Lavender Crème Brule 

 
Chocolate Brownie Sundae 

a la carte 6 
 
 

Menu subject to change without notice. 
Not valid with any other offers, discounts, or substitutions 



                             
                                                   September 12 - 18 

 
Dinner Menu 
$30 per person 

 
Choice of Starter 

Spinach Salad 
House-cured Lamb Bacon, Manchego Cheese, Tomato and Onion with 

House-made Herb Vinaigrette 
a la carte 7 

 
Butternut Squash Soup 

a la carte 6 
 

Choice of Entrée 
Chocolate Braised Short Rib Gnocchi 

Potato Gnocchi, Sautéed with Slow Braised Short Ribs,  
Spinach, Tomato and Garlic, finished in a Natural Reduction and Shaved, Sharp Cheddar Cheese 

a la carte 21 
 

Grilled Fennel Pollen Crusted Tuna 
Artichoke and White Bean Cassoulet with wilted Arugula 

a la carte 23 
 

Roasted Mushroom Penne  
Roasted Shiitake Mushrooms, Mustard Greens, Roasted Peppers, tossed with Penne Pasta and Basil 

Pesto garnished with Smoked House-made Mozzarella Cheese 
a la carte 20 

 
Choice of Dessert 

Honey Lavender Crème Brule 
 

Hershey’s Chocolate Brownie Sundae 
a la carte 6 

 
 
 
 
 
 
 

Menu subject to change without notice. 
 Not valid with any other offers, discounts, or substitutions. 

 



                                   
                                                                                September 12 - 18 

Lunch Menu 
$15 per person 

 
Choice of Starter 
Sweet Corn Soup 

 Cilantro Crème Friache 
 

House Cured Salmon  
Ciabatta Crostini, Chopped Capers and Lemon Oil 

 
Watermelon and Arugula Salad 

Feta Cheese, Jalapeno Vinaigrette and Pickled Watermelon Rind 
 

Choice of Entrée  
Grilled Turkey and Brie Cheese Sandwich 
 Fig Jam and Arugula on Ciabatta Bread 

 
Herb Roasted Tomato, Zucchini, and Potato Frittata  

with Manchego Cheese 
 

Grilled White Anchovy Pizza 
White Anchovy, Ricotta Cheese Spread, Herb Roasted Tomatoes and Virgin Olive Oil 

 
 
 

Choice of Dessert 
White Balsamic Glazed Peaches with Vanilla Ice Cream 

 
Blood Orange Mousse Cake 

 
Café Glacé 

 
 
 
 
 
 
 
 

Menu subject to change without notice. 
 Not valid with any other offers, discounts, or substitutions 



 

                                   
                                                                                September 12 - 18 

Dinner Menu 
$30 per person 

 
Choice of Starter 

House Cured Salmon  
Ciabatta Crostini, Chopped Capers and Lemon Oil 

 
Fried Blue Point Oysters  

Sweet and Spicy Soy and Lemon Aioli Dipping Sauces 
 

Watermelon and Arugula Salad 
 Feta Cheese, Jalapeno Vinaigrette and Pickled Watermelon Rind 

 
 

Choice of Entrée  
Grilled Scarlet Snapper 

Lemon Herb Cous-Cous, Gazpacho, and Shaved Fennel Salad 
 

Spice Rubbed Pork Tenderloin 
Red Beans and Rice, and Mango, Jicama Salad 

 
Soba Noodles with Vegetables and Miso Broth 

Buckwheat Pasta, Tofu, Carrots, Shitaki Mushrooms and Snow Peas  
 
 

Choice of Dessert 
White Balsamic Glazed Peaches with Vanilla Ice Cream 

 
Blood Orange Mousse Cake 

 
Café Glacé 

 
 
 
 
 
 

Menu subject to change without notice. 
 Not valid with any other offers, discounts, or substitutions 



 

                                                                                                                 
                                                                                                              September 12 - 18 

Lunch Menu 
$15 per person 

 
Choice of Appetizer 

Bruschetta 
Flambé goat cheese, Kalamata olives, Focaccia crisps, field greens 

 
Chicken Fingers 

Traditional-style with two sauces 
 

Calamari 
Peppery buttermilk batter, sesame-ginger dipping sauce 

 
Tuna Wonton 

Soy glaze, Wasabi mayo, Napa slaw 
 

Blackened Chicken & Caramelized Onion Quesadilla 
Served with guacamole, sour cream, salsa 

 
Choice of Entrée 

Fish Tacos 
Hand breaded tilapia, chipotle mayo, Napa cabbage, pico de gallo,  

honey-cumin dressing and buttermilk sour cream 
 

Cheesy Royale Yum Yum Good times Burger 
wth shredded lettuce and our super-secret special sauce 

 
Honey-Dijon Chicken Salad Sandwich 

Chicken salad, toasted pecan, baby greens on whole-grain 
 

Heartland Grilled Chicken Salad 
Smoked bacon, cheddar, spicy pecans, onions, red peppers, croutons, garlic ranch 

 
Buffalo Blue Salad 

Hand breaded chicken tossed in buffalo wing sauce, smoked bacon, cheddar, croutons, 
onions, red peppers, spicy pecans, creamy gorgonzola, garlic ranch 

 
Fish & Chips 

Golden fried hand breaded tilapia and French fries 
Served with house made tartar sauce and peanut ginger slaw 



Choice of Dessert 
Mini Cappuccino Cake 

Chocolate ganache, espresso icing, vanilla ice cream, Kahlua fudge and caramel sauce 
 

Mini Crème Brulee 
Vanilla bean custard, caramelized sugar top 

 
Triple Berry Cobbler 

Blueberries, Blackberries, Raspberries 
 

Mini Strawberry Cheesecake 
Graham cracker crust 

 
 

Menu subject to change without notice. 
 Not valid with any other offers, discounts, or substitutions 



                                                                                                                 
                                                       September 12 - 18 

 
Dinner Menu 

$30 for two people 
 

Appetizer, choose one 
Bruschetta 

Flambé goat cheese, Kalamata olives, Focaccia crisps, field greens 
 

Chicken Fingers 
Traditional-style with two sauces 

 
Calamari 

Peppery buttermilk batter, sesame-ginger dipping sauce 
 

Tuna Wonton 
Soy glaze, Wasabi mayo, Napa slaw 

 
Blackened Chicken & Caramelized Onion Quesadilla 

 
Entrée, choose two 
Chicken Parmesan 

Served over pasta with Fontina-Provolone-Mozzerella cheese blend 
 

Chipotle Smoked Enchiladas - Chicken or Mushroom 
Tomatillo, queso fresco, pico rice, black beans, sweet chipotle slaw 

 
BBQ Baby Back Ribs (Half Rack) 
Peanut ginger slaw, French fries  

 
Grilled Rosemary Chicken 

Today’s vegetable, honest gold mashed potatoes 
 

Salt and Pepper Salmon 
Today’s vegetable, honest gold mashed potatoes 

 
5oz. Sirloin 

Tender aged and basted with red wine garlic butter, choice of potato, today’s vegetables 
 

Desserts, choose two 
Mini Cappuccino Cake 

with chocolate Ganache and espresso icing, vanilla ice cream and Kahlua fudge sauce 
 

Mini Crème Brulee 
Vanilla bean custard, caramelized sugar top 

 
 
 
 



 
Triple Berry Cobbler 

Blackberries, Blueberries, Raspberries 
 

Mini Cheesecake 
Served on a graham cracker crust 

 
 
 

Menu subject to change without notice. 
 Not valid with any other offers, discounts, or substitutions 



                                       
                                                                                  September 12 - 18 

 
 

Lunch Menu 
$15 per person 

 
Choice of Piatti Piccoli 

White Bean Soup  
with Crispy Pancetta and Rosemary Oil 

 
Roasted Pear, Gorgonzola Dolce, Toasted Hazelnuts 

Arugula and Baby Spinach, Vanilla Vinaigrette 
 

Choice of Entrée  
Rosemary Ham and Broccoli Rabe Panini 

Roasted Sweet Onion Spread 
 

Shrimp and Roasted Pepper Salad, 
Romaine Lettuce, Ricotta Salata, Pinot Grigio Vinaigrette 

 
Campanelle Pasta alla Norma 

Eggplant, Tomato Sauce, Fresh Basil and Ricotta Salata 
 

Choice of Dolce 
Honey Cake with Brandied Peach Compote 

Cinnamon Gelato 
 

Chocolate Espresso Roulade 
 Almond Biscotti Crumbles 

 
 
 
 
 
 
 

Menu subject to change without notice. 
 Not valid with any other offers, discounts, or substitutions 



                                       
                                                                                  September 12 - 18 

 
 

Dinner Menu 
$30 per person 

 
Choice of Piatti Piccoli 

White Bean Soup  
with Crispy Pancetta and Rosemary Oil 

 
Lemon Vebena Compressed Tomaotes 

Creamy Goat Cheese, Baby Greens 
 

Choice of Entrée  
Grilled Pork Chop 

Pancetta Wrapped Potato and Apple Terrina 
with Braised Greens and Red Wine Sauce 

 
Campanelle Pasta with Roasted Butternut Squash 

Caramelized Onions, Baby Spinach, Mushrooms, Arugula Pesto 
 

Pan Seared Striped Bass 
with Caramelized Cauliflower and Pancetta, Roasted Cherry Tomatoes 

 
Choice of Dolce 

Honey Cake with Brandied Peach Compote 
Cinnamon Gelato 

 
Chocolate Espresso Roulade 
Almond Biscotti Crumbles 

 
 
 
 
 
 

Menu subject to change without notice. 
 Not valid with any other offers, discounts, or substitutions 




