
SHARED PLATES

MAC & CHEESE | 13
pork belly, jalapeno, parmesan reggiano 

BURRATA | 15
basil pesto, pine nuts, garlic confit

chili oil, crostini

TRUFFLE FRIES | 15
parmesan reggiano, truffle oil, parsley

CREOLE CRAB DEVILED EGGS | 11 
 blue lump crab, remoulade

BRIE FONDUE | 13
peach jalapeno jam, candied pecans, crostini

CRISPY BRUSSEL SPROUTS | 13
bourbon maple glaze, smoked ricotta

 HUMMUS & CRUDITE | 10
chick pea hummus, carrots, celery,

kalamata olives, crostini 

SOUP & SALADS

SOUP DU JOUR
cup | 7 - bowl | 9

WEDGE | 12
crispy pork belly, heirloom tomato 

blue cheese crumble, blue cheese dressing

CLASSIC CAESAR SALAD | 11
romaine, anchovy, croutons, caesar dressing

KALE SALAD | 14
apple, candied walnuts, gorgonzola

apple-basil vinaigrette

MIXED GREEN  9 | 13
radish, tomato, red onion

balsamic vinaigrette

add grilled chicken | 7
or salmon | 10

FREE
LIVE MUSIC! 

thursday
through monday 

4:30-7:30pm

to go & in-room delivery available
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food-borne illness 

BEER 
&

GRAND SLAM 
 DINNERS

select tuesdays 
7-9pm

SIDES

ROASTED SWEET POTATOES | 8

CHAMPAGNE FINGERLINGS | 9

BRUSSEL SPROUTS | 8

MIXED GREEN SALAD | 9



PIZZAS
HAND TOSSED 10 INCH PIZZAS

WILD MUSHROOM | 18
mozzarella, garlic confit, roasted tomato, truffle oil

PROSCIUTTO CRUDO | 19
caramelized onion, parmesan reggiano

baby arugula, mozzarella, white truffle oil

CHICKEN PESTO | 18
basil pesto cream, mozzarella

roasted tomato, basil

STUFFED JALAPENO  | 17
fresh jalapeno, bacon, cheddar, mozzarella

white sauce, cream cheese 

FENNEL SAUSAGE | 16
ricotta, red onion, crushed red pepper

CAPRESE | 17
fresh mozzarella, cherry tomato 

basil, sherry bourbon maple vinaigrette

VEGGIE LOVER | 16
mozzarella, chimichurri, squash

zucchini, cherry tomato, garlic oil 

DIAVOLO | 17
spicy pepperoni, chorizo, spicy salami

pickled fresno chili, mozzarella, fresh basil

*gluten free available on request

ADD MORE
olives, anchovies or mushrooms +3

pork sausage, applewood smoked bacon
or prosciutto di parma +4

ENTREES

BRAISED SHORT RIBS | 29
champagne fingerlings, roasted wild mushrooms

SWEET POTATO GNOCCHI | 21
sage brown butter, fontina, parmesan reggiano

add grilled chicken | 7
or salmon | 10

BISON BOLOGNESE  | 23
papardelle, parmesan reggiano, basil 

SEARED SALMON | 27
loch duart salmon, crispy brussel sprouts

roasted sweet potato

CAJUN CHICKEN POT PIE | 19
peppers, onion, corn, celery, carrots

sundried tomato, biscuit topper
 

SWEETS

BOURBON PECAN BREAD PUDDING | 12
salted caramel gelato

PEACH COBBLER | 10
gluten free almond streusel, toasted almond gelato 

CHOCOLATE CHIP COOKIE BAKE | 9
cast iron baked, salted caramel gelato

MOLTEN LAVA CAKE | 11
vanilla ice cream, caramel 

LIGHTEN UP! ROOT BEER FLOAT | 7
vanilla bean ice cream

S’MORES KIT FOR TWO | 10
graham cracker, chocolate bar

 marshmallows
enjoy outdoors on one of our patios


