
f i r s t  i m p r e s s i o n s

S w e e t  P o t a t o  F r i e s
tossed in a spicy  brown sugar & cinnamon dust

$ 6

b e v e r a g e s G r i l l e d  T e r i y a k i  G l a z e d  W i n g s
$ 7

Sparkling Water
$4

C r i s p y  F r i e d  C a l a m a r i
with chile garlic sauce

$ 8

Premium Artisan Bottled 
Water
$3

C r i s p y  S h r i m p  W r a p s
with honey citrus pepper sauce

$ 1 2

Freshly Made Lemonade
$2.50

P a n  S e a r e d  C r a b  C a k e
with roasted pepper aioli

$ 1 2

Freshly Brewed Iced Tea
$1.95

S p i n a c h  &  A r t i c h o k e  D i p  
with crispy tortilla chips

$ 8

Sodas
$1.95

G r i l l e d  Q u e s a d i l l a s
with sautéed spinach, onions & peppers

Grilled Chicken $8    Grilled Tilapia & Shrimp $10

Coffee or Hot Tea
$1.95

     

18% gratuity will be added to parties of 6 
or more and for separate or split checks.

s o u p s  &  s a l a d s
S o u p  o f  t h e  D a y

$ 5 / 7

O r g a n i c  B a b y  G r e e n s
tomatoes, English cucumbers, cranberries, & balsamic vinaigrette

$ 7

B a b y  S p i n a c h  &  A r u g u l a
with golden raisins, walnuts, grape tomatoes & citrus vinaigrette

$ 7

C a e s a r  S a l a d
croutons, shaved parmesan, crispy onions & roasted garlic dressing

$7/9
Grilled Chicken $12       Grilled Shrimp $14       Grilled Atlantic Salmon $15



m a i n  c o u r s e
T u s c a n  P e n n e  P a s t a

with tomatoes, portabella, mushrooms, artichokes and pesto served with
 parmesan focaccia toast points

$ 1 3
Grilled Chicken $15       Grilled Shrimp $17        Grilled Atlantic Salmon $18

S h r i m p  S c a m p i
sautéed shrimp with garlic, lemon zest, parsley, white wine & butter over angel  

hair pasta
$ 1 6

d e s s e r t s

S m o k e d  C h i c k e n  F e t t u c i n i  
w/asparagus and mushroom in a Chardonnay cream

$ 1 5

Georgia Peach 
Cobbler

$6
A la Mode  $7

C u r r y  C h i c k e n
with seasoned saffron basmati rice & collard greens with smoked turkey

$ 1 5

Double Chocolate 
Cake

$6

H e r b  R o a s t e d  B r e a s t  o f  C h i c k e n
with mushroom basmati rice & seasonal vegetables drizzled with a port wine sauce

$ 1 5

Chef’s Selection 
Cheese Cake

$6

P a n  S e a r e d  S a l m o n
with au gratin potatoes & sautéed spinach finished with a red onion marmalade

$ 1 7

Chef’s Dessert Special
Market

H e r b  C r u s t e d  o r  B l a c k e n e d  S n a p p e r
garlic mashed potatoes & seasonal vegetables finished with a citrus aioli

$ 1 9

H e r b  C r u s t e d  o r  B l a c k e n e d  T i l a p i a
with creamy risotto & seasonal vegetables finished with lemon garlic  aioli

$ 1 6

G r i l l e d  P o r k  P o r t e r h o u s e  
Cajun dusted with sweet potato pecan  soufflé and seasonal vegetables finished 

with a whiskey braised apple sauce
$ 1 8

B r a i s e d  B e e f  S h o r t  R i b s  &  M u s h r o o m s
with  creamy tomato polenta & seasonal julienne vegetables finished with

 cabernet wine sauce
$ 2 6

C l a s s i c  G r i l l e d  N Y  S t r i p  w i t h  H e r b  B u t t e r
with garlic mash potatoes & seasonal vegetables 

$ 2 6


