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shareables

FULL PORTION 14 /  L IGHT PORTION 10
A D D   C h i ck e n  4    S a lm o n *  6   T h re e  Ju m b o  C o ck t a i l  S hr im p  8

 G F  VENTANA BLEU SALAD
M i x e d  o r g a n i c  g r e e n s ,  b le u  ch e e s e  c ru m b le s ,  c a nd ie d  p e c an s ,  b lac k b err ie s ,

r a s p b e r r i e s ,  b l u e b e r r i e s ,  g r a p e f r u it  se g m e n ts ,  g r an ny  s m it h  a p p le s ,  oran ge-p oppy
s e ed d r ess in g

VEGAN ASIAN SALAD
L o c a l l y  g r o w n  r o m a in e  le t tu ce ,  o r a n g e s ,  re d  cab b a g e ,  car rot s ,  a lm onds ,  b e l l

p e p p e r s ,  a vo c a d o ,  cr u n c h y  w o n to n s ,  s e sam e  o ra n g e  v in a igret te    
 

VEGETARIAN GREEK SALAD  
 L o c a l l y  g r o w n  r o m a i n e  l e tt u c e ,  f et a  ch e e s e ,  k a la m a ta  o l iv e s ,  t o m a t oe s ,  cu cu m b er ,

o n ion s ,  le m o n  fe t a  v in a ig r et te   

GF  TRADITIONAL COBB SALAD
 L o c a l l y  g r o w n  r o m a i n e  l e t t u ce ,  g r i l l e d  ch ick e n ,  c hop p e d  e g g ,  b le u  ch e e se  c ru m b les ,

tom a toe s ,  av o ca d o ,  b a co n ,  r an c h  d ress ing

G F  SALAD TRIO
C hic ke n ,  e g g ,  an d  tu n a  s a la d ,  s l ic ed  f ru it   

CAESAR SALAD
L o c a l l y  g r o w n  r o m a in e  le t tu ce ,  h o u se - m ad e  cr o ut o ns ,  p a rm e san c heese

salads

EXECUTIVE CHEF WENDY BUSBY

 Please inform your server if you have food allergies or special dietary requirements
*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food-borne

illness, especially if you have certain medical conditions- GF GLUTEN FREE

SHRIMP SLIDERS  16
T h re e  sh r im p  b u rg e r s  to pp ed  w it h  m alt  v ineg ar  s law,  creo le

re moulade sa uce

       NACHOS 1 1
  T r i c o lo r  t o rt i l la  c h ips ,  c h e e se  b le n d ,  p ick le d  ja lap e no s ,

 p o b l a n o  b e a ns ,  p ic o  d e  ga l lo ,  g u acam ole  &  so u r  cre am
ad d  Ch icke n 3  S h r ed de d B eef  5

CRAB CAKES  16
Th ree  c ra b c ake s ,  c i t r us  s l aw ,  r emoula de  

  
             SHRIMP COCKTAIL  14

  F iv e  ju m b o s h r im p ,  c la ss ic  cockt a i l  sauce  

CHICKEN POTSTICKERS  10
 Sev e n c h icke n  p o tst ick e rs ,  

s we e t  &  sour  sa u ce  

 CHARCUTERIE BOARD 16
 C h e f ' s  c h o ic e  o f  c h e ese  &  m e a t ,  h u m m u s ,  c u cum b e r  s l ic e s ,  p i ta ,

f la tb read  cra cke rs   

CHICKEN WINGS  15
E ig h t  ch ick e n w in g s  se r v e d  with  choice  of  sa u ce 

(b bq ,  b u ffa lo ,  b le u  c h ee se ,  r anch  d r e ss ing )  

 QUESADILLA 1 3
Ch e e s e  b l e nd ,  d ic e d g r e en  ch i l ie s ,  

p ico  d e  ga l lo ,  g ua cam o le ,  
sour  cre am ,  f l o u r  tor t i l la

 ad d C h ick e n +3  Sh r e dd ed  B e e f  +5

VEGETARIAN SPANAKOPITA QUESADILLA  13
 F l o u r  to rt i l l a ,  sp in ac h ,  fe ta ,  d i l l ,  m o zza r e l la ,  cu cumb er  d ip p ing

sauce  
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casual fare

CHOICE OF SOUP , HOUSE OR CAESAR SALAD 

grill and sauté

STEAK AND WEDGE SALAD* 2 6
C r i s p  i c e b e r g  l e t t u c e ,  5 oz  t e n d e r lo i n ,  b a c o n ,  b le u  c h e e se  c r u m b l e s ,  t o m at o ,

f r i z z le d  o n i o n ,  e g g ,  a n d  b l e u  c h e e s e  d r ess i n g  

COCONUT SHRIMP  F U L L  ( S E V E N )  2 1     H A L F  ( F O U R )  16
 B r e a d e d  sh r i m p ,  f r ie s ,  c o les law

PIMENTO BACON CHEESEBURGER* 16
8 o z  b e e f  p a t t y ,  p im e n to  c h e e s e ,  b a c o n ,  ch o i c e  o f  s i d e

LAMB BURGER*  16
8 o z  h o u s e - m a d e  l a m b  p a t t y ,  f e ta  c h e e s e ,  k a la m a t a  o l iv e  sp r e a d ,  cu cu m b e r  cu r ls ,

c h o ic e  o f  s id e

HOUSE BURGER* 1 4
8 o z  b e e f  p a t t y ,  l ettu ce ,  t om a t o ,  p i c k le ,  r e d  o n i o n ,  c h o i c e  o f  s i d e

GF  CHIMICHURRI  BEEF OR CAULIFLOWER TACOS 18
 t h r e e  s h r e d d e d  c i l a n t r o  c h i m i c h u r r i   b ee f  o r  c a u l i f l o w e r  t a c o s ,  c o r n  t o r t i l las ,  

p o b l a no  l im e  cr e m a ,  c o r n  s a ls a ,  s i m m e r e d  p i n t o  b eans

 LAMB BOLOGNESE 2 6
A n g e l  h a i r  p a s t a  to p p e d  w i t h  l a m b ,  ca r r o t ,  c e l e r y ,  o n i o n  to m a t o  sau ce ,  

g ar l ic  bre ad

G F  GNOCCHI  24
S a g e  b u t t e r n u t  sq u a s h  sa u c e ,  b r o c c ol in i ,  

t o p p e d  w it h  d r ie d  c r a n b err ie s   

GF  CRAB-STUFFED SOLE  34
 w h ite  w i n e  sa u ce ,  w i l d  r i c e  p i l a f ,  g r e e n  b ean s  

  
GF  ATLANTIC SALMON* 3 4 /2 4

S u s t a i n a b l y  s o u r c e d  sa l m o n ,  l em o n c a p e r  s a u c e ,  w i ld  r i ce ,  r o a s te d  b r u s s e ls
s pr ou ts

 
GF  DUCK BREAST 3 2

D u c k  b r e a s t ,  l a v en d e r  h o n e y  g l a z e ,  r o a st e d  b lu e b e r r ie s ,  w i ld  r i c e  p i laf ,  
r o a s te d  b u t te r n u t  s q uash

GF  FILET MIGNON* 44
7  o z  te n d e r lo in ,  t r u f f le  b u t t er ,

m as h e d  p o ta t o e s ,  r o a st e d  b u t te r n u t  squash  

GF  ROASTED HALF CHICKEN 3 2
 Ro a s t e d  l e m o n  r o se m a r y  c h i c k e n ,  p an ju s  

m a s h e d  p o ta to e s ,  g r e e n  be an s  

GF  SEARED SCALLOPS  3 6
S u s t a i n a b ly  so u r ce d  s c a l lops ,

 B l o o d  o ra n g e b e u rr e  b la n c ,  w i l d  r i c e ,  r o a s te d  b r u s se ls  sp r o u t s

desserts
G F  CARROT CAKE 8

F r e s h  c a r r o ts ,  w a ln u t s ,  c r e a m  c h e e s e  i c in g

SACHER TORT 8
C h o co l a te  ca k e ,  a p r i c o t  f i l l i n g ,  c h o c o l at e  g a n a c h e g l aze

STRAWBERRY CREAM PUFF 8
F r e sh  s tr a w b e r r ie s ,   d ip lo m at  cream

 
      CHEESECAKE 8

M ix e d  b e r r y  c om p ote

SWISS APPLE PIE  8
 F r e sh  a p p l e ,  c r e a m  c h e e s e  f i l l i n g ,  ap r i c o t  g l aze

BLUE ICE GELATO & SORBET SELECTION
S in g le  4 .2 5 ,  D o u b le  6 .5 0

G e l a t o  -  S a l t e d  c a r a m e l ,  c o o k i e  b u tt e r ,  m i n t  s tr a cc ia t e l la   |   S o r b e t  -  M an g o ,  s t r aw b err y  

EXECUTIVE CHEF WENDY BUSBY

 Please inform your server if you have food allergies or special dietary requirements
*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food-borne

illness, especially if you have certain medical conditions- GF GLUTEN FREE


