Starters

French Onion
parmesan and croustinis 7
House Salad
spring greens, vegetables and choice of dressing 5
Sherry Braised Wild Mushroom Bruschetta
spring greens and parmesan 12
Duck Bacon Wontons
seaweed salad and firecracker sauce 12
Brown Sugar Smoked Lake Trout
mixed greens, capers red onion, herbed cream cheese and coustinis 11
Crab Cakes
spring greens, pico de gallo and house aioli 14

Entrees

Pan Seared Ahi Tuna
coconut curry sauce, black pearl barley and asparagus 22
Prime Rib
roasted shallot demi glace, scalloped sweet potatoes and asparagus 28
*Firecracker Glazed Pork Porterhouse
ancho demi glace, scalloped sweet potatoes and asparagus 20
Traditional Gnocchi
sun dried tomato pesto cream sauce, shaved parmesan
and toasted baguette 19
with grilled italian sausage or chicken breast 24
Butternut Squash Ravioli
poulet demi glace, wild mushrooms, kale, artichokes, pepitas, parmesan
and toasted baguette 19
with grilled italian sausage or chicken breast 24

Desserts

Dark chocolate layer cake
raspberry white chocolate ice cream 9
Local rhubarb and berry crisp
vanilla ice cream 9




