
 
 

Wine Specials 
 

Featured Red    Mimosa  Featured White 
6        7    6 

All Pours are 5 oz. 
 

Starters 
 

Creamy Wild Mushroom and Jumbo Lump Crab Soup 
7 

 

Chef’s Soup of the Day 
8 

 

Lobster and Avocado Spring Rolls with Asian Vegetables, Spicy Chili 
 Sauce and Avocado Cream 

9 
 

Chef’s Daily Cheese Selection with Local Wildflower Honey 
11 

 
Salads 

 

Fresh Baby Greens with Teardrop Tomatoes, Red Onion, and Crumbled  
Buttermilk Blue Cheese tossed in a White Balsamic Vinaigrette    

8 
 

Fresh Arugula Salad with Caramelized Bosc Pear, Goat Cheese and  
Smokey Bacon Shallot Vinaigrette  

9 
 

Wedge of Iceberg Lettuce with Applewood Smoked Bacon, Boiled Egg, Scallions, Ripe 
Tomatoes and Creamy Blue Cheese Dressing 

11 
 

Add Grilled Chicken, Shrimp, Beef Tenderloin, or Salmon to any Salad  
6 
 

Main Courses    

Wok-Seared bok Choy, Shiitakes, Scallions and Peppers over Aromatic  
Basmati Rice with choice of Grouper, Shrimp, or Beef Tenderloin 

12 
 

Seared Diver Scallops over Leek and Asparagus Risotto with a  
Tomato-Basil-Truffle Butter 

15 
 

Wood-Grilled Angus Burger topped with Wisconsin Cheddar,  
Caramelized Onions, Lettuce, Vine Ripe Tomatoes, served with Hand Cut 

Fries, Mayonnaise and Mustard 
12 

 

Chef’s Daily Fresh Fish Preparation 
Market Price 

 

Orange-Soy Grilled Salmon with Crisp Cucumber Salad and Basmati Rice 
14 

 

Fresh Local Sautéed Shrimp with Serrano Ham, Ripe Tomatoes, and Spinach  
over Creamy Stone Ground Grits   

14 
 

Oven Roasted Organic Chicken Breast over Seasonal Succotash with Asparagus 
  and Lemon-Chive Beurre Blanc 

15 
 

Garlic- seared Local Shrimp in whole-wheat wrap with avocado, sprouts,  
cucumber, sweet & spicy dipping sauce and a Fresh Mesclun Salad  

with a white balsamic vinaigrette 
13 

 
 

Monday through Friday 11:30 - 2 
         
          Executive Chef/Owner                                                          Sous Chef                   
   Patrick Langdon Owens                        Ryan Camp 


