LARGE PLATES
FOR MAIN MEAL

| TO GO & IN-ROOM DELIVERY AVAILABLE

BISON BOLOGNESE

papardelle, parmesan reggiano, basil 23

CAJUN CHICKEN POT PIE

peppers, onion, corn, celery, carrots
sundried tomato, biscuit topper 19

BRAISED SHORT RIBS

champagne fingerlings
roasted wild mushrooms 29

SWEET POTATO GNOCCHI

sage brown butter, fontina cheese sauce
parmesan reggiano 21

SEARED SALMON

loch duart salmon, crispy brussel sprouts

roasted sweet potatoes 27 add grilled chicken +7 add salmon +10

FROM THE PIZZA OVEN
HAND TOSSED 10 INCH PIZZA

all pizzas can be made gluten-free by request

WILD MUSHROOM

mozzarella, garlic confit
roasted tomato, truffle oil 18

PROSCIUTTO CRUDO

caramelized onion, parmesan reggiano
baby arugula, mozzarella, white truffle oil 19

STUFFED JALAPENO

fresh jalapeno, bacon, cheddar, mozzarella
white sauce, cream cheese 17

FENNEL SAUSAGE

ricotta, red onion, crushed red pepper 16

vegan dishes that consumes no food (such
as meat, eggs, or dairy products) that comes
from animals

vegetarian dishes that include milk products
such as milk, cheese, yogurt, and eggs, but
no meat, poultry, or shellfish

CHICKEN PESTO

basil pesto cream, mozzarella
roasted tomato, basil 18

CAPRESE

fresh mozzarella, cherry tomato
basil, balsamic glaze 17

VEGGIE LOVER

chimichurri, squash, zucchini, cherry tomato
mozzarella, garlic oil 16

DIAVOLO

spicy pepperoni, chorizo, spicy salami
pickled fresno chili, mozzarella, basil 17

gluten-free dishes that excludes the protein
gluten, found in grains such as wheat, bar-
ley, and rye

@ dishes that contain peanuts for those with
peanut allergies

* Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of food-borne illness *



| ENTERTAINMENT

SOUP & SALADS
FOR STARTERS

SOUP DU JOUR

our special of theday cup 7 | bowl 9

WEDGE

crispy pork belly, heirloom tomato
blue cheese crumbles, blue cheese dressing 12

CLASSIC CAESAR SALAD (¥

romaine, anchovy, crouton
parmesan reggiano, caesar dressing 11

SMALL PLATES
FOR SHARING

MAC & CHEESE

pork belly, jalapeno, parmesan reggiano 13

BURRATA (»)

basil pesto, pine nuts, garlic confit
chili oil, crostini 15

TRUFFLE FRIES

shaved asiago, truffle oil, parsley 15

SIDES
FOR THE EXTRAS

ROASTED SWEET POTATOES s
CHAMPAGNE FINGERLINGS o9

FREE LIVE MUSIC
THURS-MON 4:30-7:30 PM

KALE SALAD (9

apple, candied walnuts, gorgonzola
apple-basil vinaigrette 14

MIXED GREEN

radish, tomato, red onion
balsamic vinaigrette 9|13

add grilled chicken +7 add salmon +10

CREOLE CRAB DEVILED EGGS

jumbo lump crab, remoulade 11

BRIE FONDUE

peach jalapeno jam, candied pecans, crostini 13

CRISPY BRUSSEL SPROUTS

bourbon maple glaze
candied pecans, smoked ricotta 13

HUMMUS & CRUDITE

chick pea hummus, carrots, sesame seed
celery, kalamata olives, crostini 10

BRUSSEL SPROUTS s
MIXED GREEN SALAD o9

BEER & GRAND SLAM DINNERS
SELECT TUESDAY NIGHTS 7-9 PM




