
Appetizer#
ClassiC FrenCh OniOn sOup    

7.95
Crispy avOCadO rOll

Avocado, Charred Green Onion, Jalapeño, 
Tomato, Cilantro, fresh Corn, 

Maple Chipotle Vinegar Dipping Sauce

Thai ChiCken leTTuCe Wraps
Bibb Lettuce, Ground Chicken, Ginger, 
Lemon Grass, Green Onion, Tamarind 

Dipping Sauce

naChOs Grande 
Black Beans, Cilantro Sour Cream, Melted 

Cheese, Jalapeños, Pico de Gallo
Add our House Made Chili

or Grilled Chicken

Crispy Calamari 
Sweet Chili Sauce, Cashews, Cilantro, 

Scallions

WinGs…
Buffalo Style, Maple Chipotle or Bourbon 

BBQ served with Blue Cheese or Ranch

edamame
Steamed Soybeans, Sea Salt and Lime

mediTerranean hummus
House Made Roasted Garlic Hummus, 
Marinated Olives, Grilled Naan Bread

Crispy dill piCkles
Lightly Battered, Buttermilk Ranch Dip

mOzzarella Caprese
Petite Tomatoes, Fresh Mozzarella

and Basil Dressed with Extra Virgin
Olive Oil, Aged Balsamic 

TruFFle FrenCh Fries
Hand cut fries tossed with Parmesan

Cheese, Parsley, Truffle Oil

sliders
Charbroiled Burgers, American Cheese, 

Caramelized Onions, Pickles, 
Special Sauce, toasted Mini Buns

pOpCOrn shrimp
Spicy Garlic Mayo

OrGaniC Field Greens

rOasTed BeeT salad
Arugula, Goat Cheese, Candied Walnuts, 

sliced Pear, Balsamic Vinaigrette

Pa#ta#
penne alla vOdka

BuCaTini al amaTriCiana
Pancetta, Red Onion, Garlic, Tomato, 

Pecorino Romano

penne BOlOGnese
Ground Beef, Pork, Veal, Red Wine, 

Tomatoes topped with Ricotta

Cheese TOrTellini
Pomodoro, Prosciutto

Wild mushrOOm 
pappardelle

Shiitake and Cremini, Caramelized
Onions, Toasted Garlic, 

Cognac Cream Sauce

Salad# 
ClassiC Caesar

Romaine Lettuce, Croutons, Shaved Pecorino
Romano, Creamy House Made Caesar Dressing 

Add Grilled Chicken

COBB
Chopped Romaine, Grilled Chicken, 

Crumbled Blue Cheese, Avocado, Bacon, 
Sliced Egg, Cherry Tomatoes, 

Choice of Dressing

spinaCh
Cherry Tomatoes, Bacon, Goat Cheese, 

Candied Walnuts, Whole Grain
Mustard-Balsamic Vinaigrette

Greek
Chopped Romaine Lettuce, Feta Cheese,

 Kalamata Olives, Cucumbers, 
Grape Tomatoes, Red Onions, Grape Leaves, 

Red Wine Vinaigrette

asian
Mixed Greens, Mandarin Oranges, Mango, Carrots, 

Green Onion, Red Peppers, Cashew, Sesame Seeds, 
Crispy Wontons, Soy Ginger Vinaigrette

Sandwiche#
served with French Fries 

ClassiC sTeak
Thinly sliced Prime Rib, Sautéed
Onions, Provolone, Hero Roll

Grilled ChiCken
Black Forest Ham, 

Swiss Cheese, Dijon Mayo

Cajun spiCed ChiCken 
Cajun Spice Dusted, Grilled,

Avocado, Char Grilled Onions,
Monterey Jack, Chipotle Aioli

Grilled BBQ ChiCken
house made Bourbon BBQ Sauce,

Applewood Smoked Bacon, Cheddar
Cheese, Crispy Onions

BBQ pulled pOrk
Shredded Slow Smoked Shoulder, 
Bourbon BBQ Sauce, Cole Slaw, 

Crispy Onions, Old Bay Fries

Burger#
served with French Fries 

8 oz hamBurGer

8 oz Cheese BurGer

sTeakhOuse
Bacon, Blue Cheese Crumbles, Lettuce, 
Tomato, our house made Steak Sauce 

BBQ
Bacon, Cheddar, Grilled Red Onions

and our Bourbon BBQ Sauce 

CaliFOrnia
Grilled Red Onions, Avocado,
Monterey Jack, Cilantro Mayo

veGeTarian ChipOTle COrn
Topped with Fresh Corn Salsa, 

Chipotle Mayo

mushrOOm sWiss Turkey
Topped with Red Onion, Mushrooms, 

Swiss Cheese, Baby Arugula

memphis
Pulled Pork, Crispy Onions, 
Cheddar Cheese, Cole Slaw

Stone Hearth Individual 

Pizza#
marGheriTa

Mozzarella, House Made Tomato Sauce, 
Fresh Basil 

veGGie rusTiCa
Mushrooms, Onions, Peppers, Olives,

 Tomatoes, Mozzarella 

pepperOni & prOvOlOne
House Made Tomato Sauce, Fresh Sage

prOsCiuTTO
    Our White Pizza: Ricotta & Mozzarella

BBQ ChiCken
Pulled Chicken, Red Onion, Monterey Jack, 

Cilantro, our Bourbon BBQ Sauce

sWeeT iTalian sausaGe
Caramelized Onions, Fresh Basil, House

Made Tomato Sauce, Mozzarella

Entree#
n.y. sTrip

12 oz, Grilled Asparagus, 
Roasted Garlic Mashed Potatoes

BOneless shOrT riBs
Braised in Red Wine until fork tender,

Roasted Garlic, Broccoli Rabe, 
creamy Asiago Polenta

sT. lOuis BBQ riBs
Brown Sugar and Molasses Baked Beans,

Cole Slaw, Corn Bread, Old Bay Fries

ChiCken paillard
Herb Marinated Boneless Breast, Grilled, 

topped with Baby  Arugula, Grape Tomatoes, 
Cucumber, Pecorino Romano,  

Aged Balsamic Vinaigrette

exTra Crispy
Fried ChiCken

Brined in Buttermilk and Spices for 24 hours, 
coated in our Special Seasoned Flour, 

 Mashed Potatoes, house made Chicken Gravy,
fresh baked Butter Milk Biscuits

pan rOasTed
aTlanTiC salmOn

Charred Scallions, Baby Clams
in a Beer and Bacon Broth

TradiTiOnal lOndOn
Fish & Chips

Crispy Beer Battered Cod, Fries, Malt Vinegar

sesame TOFu & veGeTaBles
Stir-Fried Vegetables, Spicy Szechuan

Orange Sauce, Steamed Rice

Fish OF The day

18% gratuity will be added to parties of 6 or more


