
 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition 

Lunch 
  

 
 

Soup, Salad, Starter 
soup butternut squash with roasted pumpkin seeds and pumpkin seed oil                              9                                                   
 

mussels white wine, leeks, tomatoes, andouille sausage, garlic, or marinara                                     13 
 

mixed green oranges, tomatoes, goat cheese, walnuts, balsamic  vinaigrette    8 
 

caesar romaine hearts, croutons, parmesan, white anchovies, caesar dressing    8 
 

wedge salad  tomato, applewood bacon, onion, blue cheese                             10 
 

fried green tomatoes bacon, crème fresh, arugula                                                                                  10                            
 

calamari and vegetable tempura crispy fried with marinara sauce     10 
 

spring rolls duck confit, sweet chili sauce, mesclun       10 
 

tartare ahi tuna, avocado, mesclun, potato chips, salmon roe     13 
 

Sandwich and Salads 
 

burger L.T.O., cheddar, mayonnaise, frites        12 
 

chicken roasted tomato, lettuce,  bacon, cheddar, herb mayo on ciabatta    13  
 

crab cake coleslaw, tartar sauce, fried green tomato, frites                  15 
 

ham and cheese, smoked virginia ham, gruyere cheese, dijon mustard    13                                        
 

autumn harvest sandwich  portabella mushroom, eggplant, grilled squash,                                      13 
zucchini, red peppers, goat cheese,                  
 

cobb salad grilled chicken, bacon, avocado, hardboiled egg, tomato, blue cheese,  
mozzarella cheese,  over romaine and spinach with mustard vinaigrette    14 
 

ahi tuna nicoise pan seared , haricot verts, hardboiled egg, tomato, capers,  
olives, red onion, potatoes, black olive vinaigrette       16 
 

Entrées 
 

salmon grilled beluga lentils, applewood bacon, sauce beurre rouge      17                           
 

Idaho trout haricot verts, almonds meunière       15 
 

steak grilled 8 oz flat iron steak, frites, mixed greens, red wine sauce    18 
 

fish and chips  fresh coleslaw, tartar sauce malt vinegar                    14 
 

pasta hand crafted tagliatelle with tomatoes, garlic, basil, white wine    12 
with chicken $16  with sausage $17  with shrimp  $18 
 
 
 

 
 

Three Course Prix Fixe $25.00 
Starters 

soup  
 butternut squash with roasted pumpkin seeds and pumpkin seed oil  

mesclun  
oranges, tomatoes, goat cheese, walnuts, balsamic vinaigrette 

calamari and vegetable tempura 
crispy fried with marinara sauce 

Entrees 
Idaho trout  

haricot verts, almonds mouniere 
steak  

grilled 8oz flat iron, mixed greens, red wine, frites 
pasta  

tagliatelle with chicken, sausage or shrimp with tomatoes, garlic, basil, white wine 
 

dessert 
gala apple beignet  

salted caramel w/pralines + virginia maple syrup 
chocolate soufflé  

vanilla ice cream and chocolate sauce 
rice pudding  

toasted almonds, cranberry sauce 
 

 


