
Dinner Features  June 5, 2025

Vegetable of the Day - Southern Style Green Beans

Owen’s Unshackled Chardonnay
On the nose, notes of sweet cream, juicy white peach, green apple, and a hint
of minerality are accented by brown spice and vanilla. Smooth but
brightened with fresh acidity.

8.99/25.99
drink Specials

HighNoon Black Cherry Seltzer
A juicy burst of flavor that’s a little tangy and a little sweet, always bubbly
and bright. Made with real vodka, real fruit juice, and sparkling water. No
sugar added, Gluten free!

6.99

Allegrini Valpolicella
Chilled Red wine that is Ruby red in color with purplish hues, it expresses a
fragrant fruity note dominated by cherry, echoed by fresher nuances of
aromatic herbs.

9.99

6.99
4.99

8.99
6.99

Cup Bowl
New England Clam Chowder 
Chicken Tortilla

Soups

Appetizers 
Blackberry Honey Chipotle Wings
served with blue cheese dressing and celery sticks 

15.99

Calamari16.99
fresh calamari fried golden brown and served with a side of marinara
Smoked Salmon Plate
smoked salmon served with finely diced bermuda onions, whole grain
mustard and capers, with toast points

16.99

Features 

Chicken Livers and Onions
fresh pan fried chicken livers with caramelized onions, served with country
gravy.

18.99

Barbequed Beef Ribs28.99
A half rack of our barbequed beef ribs served with your choice of side and
coleslaw

Beef Stroganoff
Tender chunks of Prime Ribeye simmered in a creamy Sherry sauce with onions,
mushrooms, basil, oregano, garlic. Served over Fettucine and topped with a
dollop of sour cream.

28.99

Sea Scallops, shrimp, crawfish, and andouille sausage  sauteed in a creamy
Cajun spiced white wine sauce with roasted red peppers, mushrooms,  and
onions; tossed with linguini and topped with parmesan cheese.

Rajun Cajun Seafood Linguini30.99

Wiener Schnitzel
pan-fried lightly breaded veal cutlet topped with a white wine lemon butter
caper sauce with garlic and parsley.

26.99

Stuffed Carolina Rainbow Trout
fresh Carolina rainbow trout stuffed with crab imperial and served over a
white wine parmesan cream sauce

36.99

27.99 Blackened Chicken and Shrimp with Wild Mushroom Ravioli
Blackened chicken breast fanned over wild mushroom and cheese stuffed
ravioli tossed in a creamy madeira wine sauce with shrimp, mushrooms,
onions, basil, and roasted garlic.

26.99 Monkfish with Herbed Brown Butter
fresh Atlantic monkfish sauteed in olive oil and topped with a brown butter
sauce with parsley and tarragon.

Pecan Crusted Walleye Pike
Pan-seared fresh Walleye Pike crusted with seasoned crushed pecans over a
white wine lemon cream sauce.

26.99

Hawaiian Ribeye
hand cut char grilled 13 oz Ribeye marinaded with pineapple juice, roasted
garlic, cracked black pepper, brown sugar soy sauce fresh ginger Topped with
a pineapple ring and caramelized with a soy ginger sauce.

40.99


