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s. OUR SIGNATURE APPETIZERS    

C H E F ' S  S P E C I A L  A P P E T I Z E R

A S I A N  S T Y L E  S T I C K Y  R I B S
Deep fried Pork Ribs tossed in Sesame Soy Glaze served with 
Crunchy Asian Slaw 

A R T I S A N  B R E A D  &  B U T T T E R  P L A T E
Orange Tarragon Butter Smear, drizzled with Extra Virgin Olive Oil & 
Fresh Local Honey, topped with fresh cracked Black Pepper, sliced 
Radish, fresh picked Herbs, & served with grilled Baguette slices.

ALL DAY MENU FAVORITES   

C A P R E S E  B U R G E R  &  H O M E M A D E  P E S T O

Certified Angus Beef, Fresh Mozzarella, sliced vine-ripened Tomatoes, 
Baby Arugula, toasted Brioche Bun, served with a Dill Pickle

S P R I N G  S A L A D  &  C A P E R  V I N A I G R E T T E

Romaine Hearts, shaved Asparagus, English Peas, hard boiled Egg, 
Garlic Croutons, sliced Green Apples, shaved Parmesan, fresh Mint & 
Chives. Add Salmon or Chicken Breast

F R E S H  A T L A N T I C  S A L M O N
Grilled or Pan Roasted, served with Seasonal Vegetable & Lemon

C H E F ' S  D I N N E R  S P E C I A L

Guest may charge to a residents account or pay by credit card.
DENOTES DIABETIC FRIENDLY ITEMS


