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APPETIZER

Shrimp Saganaki 18
sautéed shrimp |garlic, | sun-dried tomatoes | green onions | white wine |
ouzo | basil | oregano | chili flakes | feta cheese | served with crostini

STARTER

V GF Harvest Salad 15

roasted butternut squash | cranberries | spiced pecans | arcadian greens
maple cider vinaigrette | feta cheese | drizzle of balsamic glaze

ENTREES

Chicken Milanesa Napolitana 29
breaded & pan fried | gruyere & fontina cheese blend | ham |marinara
chimmimichuri sauce | french fries

GF Tuscan Pork Tenderloin 29

marinated & roasted | tuscan sauce of whole grain mustard, apricots, red
wine vinegar, fresh rosemary & garlic |buttermilk mashed potatoes |
seasonal vegetables

GF Mediterranean Grilled Swordfish 34
fresh herb marinade | lemon butter sauce | sun dried tomato & olive
relish | buttermilk mashed potatoes | seasonal vegetables

DESSERTS

Apple Crisp 13
thin-sliced apples | brown sugar | cinnamon | vanilla extract | crunchy

oat topping | vanilla bean ice cream | caramel sauce

V - Vegetarian GF - Gluten Free *
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.

New York Style Cheesecake 11
strawberry coulis | whipped cream *

DRINKS

*Cranberry Whiskey Sour 14
elijah craig |lemon|lime| cranberry juice |egg white

Pumpkin Spice White Russian 14
vodka | kahlua | pumpkin spice cream | nutmeg



