
 
 

Appetizer 
 

Pan Seared Foie Gras 
Brioche French Toast, Strawberry-Black Pepper Compote 

14 
 

P.E.I. Mussels  
Garlic, White Wine, Leeks, Baguette  

10 
 

Tuna Sashimi* 

Ponzu, Sesame Seeds, Jalapeno, Crispy Vegetable  
12 

 

Chicken “Pot Pie” Empanada 
Mushroom, Celery, Carrot, Cranberry Chutney 

6 
 

Raclette Grilled Cheese  
Raclette, Apple-Arugula Salad, Cured Chorizo  

8  
 

Homemade Potato Chips & French Onion Dip 
7 
 

Cheese Plank  
Artisan Cheeses, Seasonal Fruit, Nuts, Water Crackers, Grilled Baguette  

14 
 

Add Cured Meats and Olives 
20 

 
Soup 

 
Mushroom Soup 

Forest Mushrooms, Rye Croutons 
6 
 

Tomato Soup 

Goat Cheese Crostini 
6 

 
Salad 

 
Apple Salad 

Mixed Greens, Apple, Blue Cheese, Candied Pecans, Creamy Cider Vinaigrette 
Small 7 - Large 12 

 

Simple Salad 
Mixed Greens, Radish, Carrots, Crunchy Croutons, Balsamic Vinaigrette 

Small 5 - Large 9 
 

Poached Pear Salad 

Pears, Spinach, Candied Pecans, Roasted Shallot Vinaigrette, Bacon, Red Onion 
Small 7 - Large 12 

 
 

 
 

Add Chicken Breast to any Salad 
6 

Add Salmon to any Salad 
8 
 

 

 
 



Main Course 
 

Steak Frites* 

12oz Peppercorn Crusted Skirt Steak, Crispy Truffle Fries, Red Wine Reduction 

22 
 

Beef Short Rib 

Whipped Potatoes, Roasted Baby Carrots, Natural Jus, Crispy Onions 

26 
 

Grilled Pork Chop 

Corn Polenta, Spinach, Cipollini Onions, Apple Cider Reduction 

20 
 

Herb Roasted Chicken 

1/2 All Natural Local Chicken, Bacon Braised Brussels Sprouts, Fingerling Potatoes 

18 
 

Whitefish Tosca 

Rice Pilaf, Asparagus, Lemon Butter Sauce 

19 
 

Seared Salmon* 
Quinoa, Butternut Squash, Whole Grain Mustard Sauce 

22 
 

Cassoulet & Duck Breast* 

Flageolet Beans, Toulouse Sausage, Duck Confit, Rich Duck Stock 

23 

 

Black Truffle Risotto 

Crispy Risotto Cake, Ratatouille, Arugula Salad, Black Truffle Vinaigrette   

15 
 

Butternut Squash Ravioli  
Chestnuts, Roasted Tomatoes, Spinach, Mushrooms, Asparagus, Sage Cream Sauce 

17 

 

Home Style Favorites 
 

Bacon Wrapped Meatloaf 
Potato Gnocchi, Braised Swiss Chard, Mushroom Sauce 

18 
 

Chicken and Waffle 
Fried Chicken, Waffle, Spiced Maple Drizzle, Mashed Potatoes  

17 
 

Shrimp and Grits 
Spicy Sauce, Arugula Salad 

18 
 

Burger*  

with Fries. Ask your server for available toppings $1 each 

12 
 

Burger Madame*  

Fried Egg, Arugula, Romesco, Smoked Gouda, Red Onion with Fries 

14 
 

Bistro Burger* 

Mushrooms and Raclette with Fries 

14 
 

On the Side  
 

Mashed Potatoes  
4 

 

Toast Fries / Truffle Fries 

5 / 6 
 

Gnocchi with Mushroom Sauce 
7 

 

Mac & Cheese 
Penne Pasta, Creamy Goat Cheese, Crispy Smoked Gouda 

6 
 

 

Bacon Braised Brussels Sprouts 
 6 

 

*Ask your server about menu items that are cooked to order or served raw. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-born illness. 


