
        starters
house  pulled mozzarella 

pepperonata & grilled crostini 
7

grilled quail
baby lettuces, pancetta, lively run goat 
cheese, charred bell pepper vinaigrette

11
Grilled Chicken wings

Romesco & creamy goat cheese
7

Fennel Sausage sliders 
fresh mozzarella, roasted peppers, 
grilled onions & garlic dijon aioli

9
jumbo lump crab cakes

citrus salad & cajun remoulade 
13

marinated & grilled ny strip kabobs
white bean salad & pesto drizzle

12

salads

house salad
bolton farms baby lettuces, crisp 
vegetables & balsamic vinaigrette 

6
Hydroponic Bibb lettuce

oven dried tomatoes, pickled red onion, 
smoked bacon, cucumbers 

& creamy maytag bleu 
8

Caesar 
classic with shaved parmesan 

7
roasted beet salad 

citrus supremes, salty almonds, lively 
run goat cheese 

& champagne vinaigrette 
8

entrees 

chef’s daily fish preparation  
market

braised beef short ribs, crispy 
polenta, sauté of spinach, natural 

jus
21

seared atlantic salmon, lentils, 
salsify, Bolton pea shoots, 

herb beurre blanc, 
23

slow cooked pork shoulder, sweet 
potato gratin, rapini, natural jus

20

panko crusted chicken cutlets, 
bolton arugula, oven dried 
tomatoes,fresh mozzarella, 
broken tomato vinaigrette

17 

10 oz ground chuck burger, 
maytag bleu cheese, bacon, 

grilled onions, bolton 
watercress, sun dried tomato 

aioli with pomme frites
13

pasta

whole wheat spaghetti, local mushrooms, artichokes, 
white wine, pecorino romano & crispy capers

15
cavatelli, braised meat ragout & parmesan    

17
linguine, pasta neck clams, pancetta, oven dried tomatoes, 

rapini, white wine & herbs
19

angel hair, Grilled Chicken, Artichokes & Bolton Farms Basil Pesto
15     

Steak House Favorites

Chefs Daily Selection 
of Dry Aged Steak

market

14 oz natural angus NY Strip 
fingerling potatoes, rapini 

& maytag butter
29

8 oz angus filet & grilled shrimp
garlic mashed potatoes, 

roasted mushrooms & béarnaise 
33

16oz natural angus ribeye
polenta fries, spinach 

& truffle butter
32 

twin 6 oz domestic lamb chops
white beans, grilled radicchio,

marinated olives &
minted cabernet reduction

25

Consult your server for today’s 
feature accompaniments


