
Chef' Weekly Features

Wine Features

Marh 13th-Marh 16th

Reuben 16
Weiss corned beef, sauerkraut, Swiss cheese and thousand island on

marbled rye, served with choice of side

Black Angus Top Sirloin Cap 28
8oz certified angus beef sirloin (recommended med-rare to med), served

with sour cream and chive crispy smashed potatoes and broccolini

Chicken And Waf�es 26
house made southern chicken tenders on top of a green onion and

cornbread waffle with a dill pickle and red onion relish, drizzled with
Nashville hot sauce

Grilled Shrimp And Filet Lo Mein Salad 28
cold lo mein with mushrooms, broccolini, scallions, ginger, citrus and

sesame, topped with grilled shrimp and filet

Fettuccini Alfredo 18
fettuccini tossed in a creamy roasted garlic alfredo sauce and broccolini,

served with garlic bread

Lagaria Pinot Grigio 9.00
Veneto, Italy 2021

pleasant floral and fruity aromas of apple, apricot and pear. Medium-bodied, with refreshing
fruit, distinct character and balance

Fantini Montepulciano D` Abruzzo 9.00
2022 Abruzzi, Italy

fruity and persistent, reminiscent of red fruits, with vanilla nuances full-bodied, with good
balance and firm tannins


