Dinner

Bacon Cheeseburger Lollipops
Tenderloin and smoked bacon meatballs,
aged cheddar, ketchup mustard glaze,
toasted panko breadcrumbs, Dijon aioli

Crab Cakes
Jumbo lump crab, lemon mustard sauce,
arugula, capers

Spicy Shrimp Pico
Cajun seasoned shrimp, mango mustard sauce,
strawberry habanero salsa, citrus

Soup and Salads

Smoked Tomato
Served with brie toast

Chicken Chili

Spinach Salad
Smoked bacon, strawberries, mandarin oranges,
mustard honey balsamic, parmesan, toasted pecans

Chopped Salad

Garbanzo beans, smoked bacon, red onion,
cucumber, egg, tomato, bleu cheese,

tear drop peppers, Hudson dressing

Caesar Salad
Romaine, parmesan, croutons, roasted peppers

Add Choice of Protein For Entrée Salad
-Salmon
—Chicken Breast
—Shrimp
-Sirloin Steak Medallions

Features

Main
Shrimp Penne

Dirty Dog Jazz Cafe

Starters
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Shrimp sauté, sundried tomatoes, pesto garlic cream

20

Fish and Chips

Alaskan cod, beer battered, coleslaw,

French fries, remoulade sauce
17

French Onion Soup
12 hour golden onion floss, Bell's Two Hearted Ale,
beef bone broth, three cheese gratin

Duck Fat Fries
Served with malt mayonnaise & spicy ketchup

Main
All main courses come with tomato soup
or side house salad.

Chicken and Waffles
Fried chicken thigh, mustard syrup
with breast

Roast Salmon Filet
Duck fat poached local fingerling potatoes,

roasted baby beets, cream onion soubise, brown butter,

smoked bacon lardons, shaved fennel

Vegetarian
Marinated tofu schnitzel, tomato basil sauce, eggplant,

mixed grain sauté, ratatouille, parmesan roasted tomatoes

Duck Fettuccini

House herb fettuccini, duck confit, grilled swiss char,
sun dried tomatoes, foie gras porcini duxelles butter,
Caramelized, cippolini onions

Filet Mignon
7oz certified Angus Reserve filet, duck fat fingerlings,

demi glace. Roasted mushrooms

American Wagyu Burger

House grind Wagyu blend, Grana Padano tomato gratin,

brioche bun, arugula, picked onions, duck fat fries

Tuna Poke

Sushi grade tuna, togarashi spiced, mixed grains,
arugula, avocado, strawberry, mandarin oranges,
kimchi, fried tortilla

Beef Short Rib
Applewood smoked, sweet potato hash, roasted
cippolini onions, natural sauce, celery root slaw

Duroc Pork

Herb crusted pork lion chops, Applewood
smoked sweet potato puree, Caramelized
apple demi glace, Brussel sprouts

“ Ask your server about items that can be cooked to order.
Consuming raw or undercooked egg, seafood, meat or poultry may
increase your risk of food borne illness.”
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Dessert

Chocolate Lava Cake
Molten center, vanilla ice cream, berries
7

Carmel Apple Pretzel Sundae
Brown butter apples, pretzels, caramel sauce, vanilla ice cream
7

Bread Pudding
Custard, dried fruit, créme anglaise
8



