


Entrée
Fish Tacos*

Mahi-mahi sautéed with lime and tequila on corn tortillas topped with a warm cabbage 
and pineapple chutney

$14 ƒ 

Penne Pasta  
With sun dried tomatoes, roasted artichokes and spinach in a Pesto cream

$12
With chicken*   $14

Bison Burger*
1/2 lb Natural bison burger

Fontina cheese and sautéed wild mushrooms served with French fries
$16

Beer Battered Fish n Chips*
Fresh cod with a Hefeweizen batter served with French fries and tartar sauce

$14

Pork Medallions*
With bourbon barbeque glaze, sautéed green beans and home made potato chips

$18

Grilled New York Steak *
With red wine salt, sautéed green beans, warm arugula and mashed potatoes 

$20 ƒ

Desserts 
Chocolate Chip Cookie Sundae

$5
Peach Raspberry Cobbler

$5
 

ƒ = Gluten Free         Is for vegetarian options
Please give us time to make your food fresh to order

 EX. Chef Eric Byrd

*Consuming raw or undercooked Meats, 
Poultry, seafood, shellfish, or Eggs may 
increase your Risk of food borne illness

 


