
THE MIXED GRILLE
A P P E T I Z E R S S O U P S  A N D  

S A L A D S

CAESAR  |  8
chopped and tossed romaine lettuce, 

herb croutons, parmesan crisp, 

house caesar dressing

WEDGE  OF  ROMAINE  HEART  |  8
bacon, sieved egg, crumbled blue cheese, 

tomato wedge, choice of dressing

FRENCH ONION SOUP
CROCK  |  6
micro basil, parmesan cheese

PEAR  & BRIE  BEGGERS  PURSE   |  8
filo, pear, brie, butternut squash butter,

brioche croustades

PRETZEL  BITES  |  6   
toasted soft pretzel, cheddar cheese & ale

dipping sauce

BUFFALO  CAULIFLOWER  |  10   
battered cauliflower florets baked and tossed in

buffalo sauce, blue cheese, celery sticks

COCKTAIL TRIO | 16
two snow crab claws, three poached shrimp, 

three hush puppies, cocktail sauce, lemon wedge

STEAK  BITES  |  14
blackened filet tips, crumbled blue cheese,

fried onions, GI zip sauce, croustades

SOUP  DU  JOUR
CUP  |  4  BOWL  |  6

*V ,  GF
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SOUTHWEST  CHICKEN  |  15
blackened chicken breast, roasted corn,

black beans, red onion, queso fresco, 

tortilla chips, romaine, chipotle ranch

CRISPY  BRUSSEL  SPROUTS  |  6   
dried cranberries, toasted almonds,

cider reduction

WING  DINGS  |  10   
breaded & fried chicken wings, celery sticks,

choice of BBQ sauce, hot sauce, or garlic herb

butter and ranch or blue cheese dressing

TRUFFLE  FRENCH  FRIES  |  10   
parmesan, white truffle oil, truffle sea salt

CALAMARI  |  12
fried calamari steak, ammoglio sauce, 

garlic basil aioli

I N D I V I D U A L
P I Z Z A S

S A N D W I C H
B O A R D

FALAFEL  PITA  POCKET  |  8
falafel, hummus, lettuce, tomato, red onion,

herb dressing

CLASSIC  REUBEN  |  10
corned beef, swiss, thousand island,

sauerkraut, marble rye

GI  GROUND  ROUND  |12
8oz burger, brioche bun, lettuce, tomato,

pickle, onion, choice of cheese

WEST  COAST  BURGER  |  14
8oz buger, fried egg, avocado, tomato, 

arugula, thousand island

BAM  BAM  SHRIMP  TACO  |  15
coconut panko shrimp, asian slaw, 

sweet chili sriracha sauce

MEAT  LOVERS  |  10
bacon, sausage, ham, pepperoni, cheese

BLT  |  12
bacon, iceberg lettuce, sliced tomato, 

garlic aioli, cheese blend

BUILD  YOUR  OWN  LARGE  |  16
topped with your choice of pepperoni, ham, bacon,

sausage, mushroom, tomato, onion, black olives,

green olives, yellow pepper, red pepper, or 

banana pepper rings with no limit

AUTUMN  FIELD  GREENS  |  10
apple, walnuts, dried cranberries, 

pickled butternut squash, 

cinnamon apple cider vinaigrette

ADD
blackened chicken | 8, grilled shrimp | 12, 

marinated sirloin | 10

LOBSTER  BISQUE
CUP  |  6  BOWL  |  8

GREEK  PIZZA  |  10
artichoke heart, sundried tomato, garlic oil,

kalamata olives, cheese blend, feta, red onion,

banana pepper, herb dressing

PARMESAN  CRUSTED  TURKEY
SANDWICH  |  10
parmesan crusted sour dough, turkey, 

honey mustard, tomato, bacon, provolone

Each served with your choice of fruit cup, 
french fries, or salt & vinegar potato chips.  

Beyond Meat burger patties available upon request  



THE MIXED GRILLE
E N T R E E S

ROASTED  CAULIFLOWER  STEAK  |  16
olive pistou, sauteed wild mushroom, chive oil

APPLE  CIDER  SALMON  |  28  
cedar plank salmon, apple cider maple glaze, spaghetti squash,

celeriac puree, pomegranate seeds

SMALL PLATE | 18

AIRLINE  CHICKEN  |  26
mustard glaze, roasted carrot orange puree, 

sage roasted root vegetables, house bacon

PERCH  |  26
pan fried lake perch with roasted garlic whipped potatoes,

gremolata beurre noisette

SMALL PLATE | 20

BRAISED  SHORT  RIB  |  28
stout demi, butternut squash risotto, tri-color carrots,

sweet potato pomme frites

GRILLED  FILET  6OZ  |  33   10  OZ  |  39
stout demi glaze, onion jam, garlic whipped potato, broccolini

14  OZ  NEW  YORK  STRIP  STEAK  |  36
zip sauce, roasted brussel sprouts, baked potato

DOVER  SOLE  |  36
pan fried dover sole, green beans, lemon beurre blanc,

roasted sweet potato fingerlings, served tableside

*GF

*GF

Chef Nate and his team would be happy to honor any requests whenever possible.

*GF
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C O M F O R T  F O O D S

BUTTERNUT  RICOTTA  RAVIOLI  |  16
crispy sage, brown butter, pecan dust, asiago

MEATLOAF  |  15
baby carrots, mashed potatoes

VEAL  SCALLOPINI  |  28
pan seared veal cutlets, lemon beurre blanc, wild mushrooms, 

roasted sweet potato fingerlings, brussel sprouts
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**Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked meats, poulty,
seafood, shellfish, or eggs may increase your risk of foodbourne illness

**GF - Gluten free items are prepped and cooked in a kitchen that also handles gluten products

*GF

CHICKEN  PARMESAN  |  18
green beans, rigatoni, marinara

SMALL PLATE | 14

MACARONI  AND  CHEESE  |  15
short rib, hazelnut crust

*V


