
AUTUMN Fare  
Lunch Menu $30 

 
Available Monday through Friday 11:30 to 3:00 

First Course Selections 
Choose one 

FRENCH ONION SOUP  

OR SOUP OF THE DAY 

HOUSE SALAD 
Mixed baby greens, green apples, candied 

walnuts and blue cheese crumbles, 
tossed in a balsamic vinaigrette dressing 

CLASSIC CAESAR SALAD 
Crisp romaine hearts tossed with our 

house-made Caesar dressing, topped with 
garlic croutons and parmesan cheese 

Entrée Selections 
Choose one 

Add a House-made Dessert for $5 

POT ROAST 
Finished with a mushroom gravy and served with 

German cabbage and garlic mashed potatoes  

FILET MIGNON SALAD 
Romaine hearts, heirloom tomatoes, red onions, 
cranberries, blue cheese crumbles and kalamata  

olives with a Dijon vinaigrette dressing 

ORANGE ROUGHY 
Finished with an almond dill butter sauce 

served with garlic mashed potatoes and vegetables 

SHRIMP SCAMPI 
Served with garlic mashed potatoes  

and sauteed spinach 

COCONUT SUPREME CAKE       PUMPKIN PIE TRIPLE LAYER CHOCOLATE CAKE 

No Substitutions and No To-Go Orders 

A 3% processing fee will be added to all credit card transactions, this will NOT include the use of a Debit Card or Cash.  
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 

18% gratuity will be added to parties of eight or more. 



autumn Fare  
DINNER Menu $42 

Available Daily 4pm to close 

First Course Selections 
Choose one 

FRENCH ONION SOUP  

OR SOUP OF THE DAY 

HOUSE SALAD 
Mixed baby greens, green apples, candied 

walnuts and blue cheese crumbles, 
tossed in a balsamic vinaigrette dressing 

CLASSIC CAESAR SALAD 
Crisp romaine hearts tossed with our 

house-made Caesar dressing, topped with 
garlic croutons and parmesan cheese 

Entrée Selections 
Choose one 

POT ROAST 
Finished with a mushroom gravy and served with 

German cabbage and garlic mashed potatoes  

SHRIMP SCAMPI 
Served with garlic mashed potatoes and  

sauteed spinach 

PORK CHOP 
Finished with a peppercorn glaze  
served with wild rice and broccoli    

FILET MIGNON SALAD 
Romaine hearts, heirloom tomatoes, red onions, cranber-

ries, blue cheese crumbles and kalamata  
olives with a Dijon vinaigrette dressing 

COCONUT SUPREME CAKE         PUMPKIN PIE 

Dessert 
Choose one 

TRIPLE LAYER CHOCOLATE CAKE 

No Substitutions and No To-Go Orders 

A 3% processing fee will be added to all credit card transactions, this will NOT include the use of a Debit Card or Cash.  
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 

18% gratuity will be added to parties of eight or more. 


