
C R A N B E R R Y  P I S T A C H I O
G O A T  C H E E S E  B I T E S

Served on a skewer $62.00

P R O S C I U T T O  C R A N B E R R Y
P I N W H E E L S

Wraps rolled into pinwheels with prosciutto,
cranberry and arugula $48.95

F R E N C H  O N I O N  D I P
Served cold with parmesan baguette

chips $35.00

P H I L L Y  C H E E S E S T E A K  D I P
Served hot with toasted sub rolls $45.00

R O A S T E D  B U T T E R N U T
S A L A D

Mesclun blend with craisins, roasted
butternut, walnuts, feta cheese and
cranberry lemon vinaigrette $9.25

Tas t es  o f  Fa l l
L I M I T E D  T I M E  O N L Y

S O U T H E R N  S W E E T  P O T A T O
Sweet potato salad mixed with bacon,

cranberries, celery and maple
vinaigrette $5.25 (a la carte)

A P P E T I Z E R S

S A N D W I C H E S

D I J O N  P I T  H A M
Pit Ham, bruleed brown sugar dijon

mayonnaise and Gruyere cheese topped
with apple slaw and served on a pretzel

roll $10.50

S M O K E D  T U R K E Y  M O L E
Smoked turkey topped with mole
sauce, espresso cheese, avocado,

pickled onions and fresh jalapeno
served on a ciabatta roll $10.00

S A L A D S

Promo Price! 
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Tas t es  o f  Fa l l

L I M I T E D  T I M E  O N L Y

S P I C E D  B U N D T  C A K E
Spiced bundt cake topped with an

apple bourbon glaze $6.00

S ' M O R E S  D I P
S'mores dip served with graham

crackers $42.00

R O A S T E D  F E N N E L
B U L B

Roasted fennel bulb with lemon
and fresh herbs $3.75 a la carte

F A L L  V E G E T A B L E
M E D L E Y

Roasted broccoli, cauliflower,
carrots, red onions and brussels

sprouts $3.75 a la carte

P U M P K I N  M O R N A Y
G N O C C H I

Sauteed gnocchi with a pumpkin
mornay sauce and sauteed broccoli

rabe. *Can be made vegan $17.50

A P R I C O T  M U S T A R D
P O R K  C H O P

Local Country Store Brand smoked
pork chop glazed with an apricot

mustard $12.95

E N T R E E S

S I D E S

D E S S E R T S


