
    

Today’s Specials 

Smaller Plates 

SPICY BLACK BEAN & TOMATO SOUP 
guacamole, queso fresco, cilantro 3/6 

 
CREOLE SHRIMP BISQUE 

blackened baby shrimp, parsley & chive 4/7 
 

PAN ROASTED BRUSSELS SPROUTS 
toasted walnuts, garlic-brown butter  6 

 
 Larger Plates 

FALL KALE SALAD  
local baby kale, black quinoa, delicata squash, dried cranberry,  

fried pumpkin seeds, whipped feta, herb vinaigrette  13 
 

GRILLED LAMB GYRO  
house made pita, tzatziki sauce, arugula, tomato,  

feta cheese, pickled red onion 13 
 

SAFFRON LINGUINI WITH SCALLOPS & PROSCIUTTO 
pan seared scallops, house made saffron linguini, wild mushrooms, 

prosciutto, fresh tomato sauce, parmesan cheese  20 
 

MUSTARD CRUSTED PORK CHOP 
pan roasted bone in pork chop, pumpkin spaetzle,  

arugula salad, lemon vinaigrette  18 
 
 Desserts 

SWEET CORN GELATO 
 

CINNAMON ICE CREAM 
apple butter-caramel 

 
 


