DECEMBER

APPETIZERS -

CRANBERRY BOURBON ﬁ\
PORK SHANKS ol

o p—
(4) Tender pork wings coated in our homemade »>§V<f<?—

cranberry bourbon sauce served over spring mix 17

MAPLE BRIE CROSTINI ji

Toasted baguette topped with melted brie, S S SN .
candied pecans and finished with warm . ® =
maple syrup 15

LOADED SHORT RIB FRIES

Crispy fries topped with shredded short rib, melted
mozzarella, crispy onions and rosemary gravy 17

SOUP

LOBSTER

BISQUE
Rich and creamy lobster

bisque with tender lobster PEAR & PECAN
meat, aromatic herbs, and Old WI NTER SALAD
Bay seasoning, finished with Mixed greens, roasted pears,
fresh chives 12 candied pecans, dried
cranberries, cherry tomatoes

goat cheese, pomegranate
seeds and maple vinaigrette 16




SANDWICHES

MAPLE BB
PULLED PORK CHICKEN
SANDWICH RUBY

Slow-braised pulled pork tossed Yogurt marinated chicken,

in a sweet and smoky maple BBQ diced pickled jalapenios, red
sauce, topped with creamy coleslaw onion, fresh pomegranate
and crispy fried onions, served on a seeds and arugula served on
toasted brioche bun with a side toasted sourdough served

of fries 16 with a side of fries 17

POMEGRANATE PROSCIUTTO MELT

Prosciutto, fresh arugula, creamy goat cheese, pomegranate seeds

& balsamic glaze on our homemade toasted seeded roll 17

GNOCCHI SHRIMP FRA DIAVOLO

Shrimp, garlic, sun dried tomatoes, baby spinach and
spicy Calabrian chile sauce over gnocchi 28

BRAISED BEEF SHORT RIB

80z braised short rib over creamy mashed potatoes with
roasted vegetables finished with port wine Demi glaze 29

PIZZA/FLATBREAD

POMEGRANATE FIG &
GOAT CHEESE PIZZA

Goat cheese, mozzarella, roasted figs, caramelized
onions, pomegranate seeds, honey drizzle 15/17

STROMBOLI

STEAKHOUSE
STROMBOLI

Sliced steak, caramelized onions, mushrooms,
provolone & garlic aioli served with port wine
Demi glaze 19/24

DESSERT

APPLE CRUMBLE CHEESECAKE

New York-style cheesecake with a buttery streusel crust
topped with cinnamon apples and powdered sugar 11
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