
— To Begin —
House Salad ........................................................................................................  Appetizer 5   Entrée 7
Cherry tomatoes, cucumbers, red onions, balsamic vinaigrette

Soup du Jour ............................................................................................................... . . . . . . . . . . . . . . . . . . . . . . . 6

Caesar Salad ......................................................................................................................................... 9
With Chicken 14   With Shrimp 15  With Scallops 16
Hearts of romaine, white anchovies, asiago cheese, focaccia croutons, classic dressing

Chef Salad ..................................................................................................................... . . . . . . . . . . . . . . . . . . . . . . . 14

Crab & Spinach Dip .........................................................................................................................    9
A twist on an old hotel classic served with toasted baguette

— With Bread —
Grilled Filet Mignon Sandwich ................................................................................................... 14
Truffle aioli, caramelized onion, basil, tomato, asiago potato roll

Rosemary & Sundried Tomato Ham .......................................................................................... 12
Whipped brie, bibb lettuce, tomato, wheatberry bread

Kobe Burger ........................................................................................................................................  14
Pepper bacon, aged provolone, onion kaiser roll, bibb lettuce and heirloom tomato

Turkey Club Sliced ........................................................................................................................... 12
Sliced turkey breast, smoked bacon, lettuce, tomato & mayo

Chicken Fingers ................................................................................................................................. 9
Served with french fries

— Entrées —
Grilled Filet Mignon ........................................................................................................................   28
Roasted potatoes, baby vegetables, demi glace 

Chefs Fish ........................................................ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ... 26
Provençale cous cous, first press olive oil, fennel

Frenched Chicken Breast ................................................................................................... . . . . . . . . . ... 22
Pommes purée, forest mushrooms

Parties of 6 or more are subject to 20% gratuity on food and beverage.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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