
Specials

Beet + Goat Cheese Salad
Roasted beets, organic greens, goat cheese, candied pecans,

scallions, oranges. House made strawberry vinaigrette. GF VO+ 
$10.9

Mushroom + Ricotta Flatbread
Ricotta fontina cheese blend, caramelized onion, Marsala sauce,

sautéed mushrooms, arugula. GFO  $10.9

Wild Man NY Strip*
12 oz. Choice Braveheart Black Angus Beef®. Topped with

melted fontina cheese and a gorgonzola cream and mushroom
sauce. Garlic whipped potatoes and steamed broccoli. GF  $36.9

Blackened Bacon-Jalapeño Chicken
Pan seared, mild bacon-jalapeño relish. Garlic whipped potatoes

and Southwest corn. GF  $21.9

Pasta Rustico
Grilled Italian fennel sausage, tomatoes, red onion, penne pasta
in a tomato cream sauce. Fresh basil, parmesan, ricotta. GFO 

$20.9

Fried Ice Cream
House made, coated vanilla ice cream, cinnamon tortilla shell**,

caramel sauce, strawberries, whipped cream.  $7.9

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness, especially if you have 

certain medical conditions. Contains raw or undercooked ingredients. 

Please inform your server of any allergies or intolerances.

**All fried items assume cross-contamination with some or all of the

following allergens: shellfish, fish, poultry, and sesame.


