First Course

Poached Shrimp with
Stables Made Cocktail Sauce
15

Classic Caesar Salad
8

Mains

Grilled NY Strip Steak
with Garlic Mashed Potatoes and Mushroom and Onion Jus
42

Crispy Striped Bass
With Vegetable Orzo and Lemon Butter
38

Grilled Pork Chop
With Sweet Potato Risotto and Blis Syrup
38

Dessert

Granny Smith Apple Tarte Tatin with
Vanilla Ice Cream
6

Fresh Berries
with Grand Marnier and Homestead Creamery Yogurt
6

Tax and Gratuity Not Included
20% Gratuity on Tables of 6 or more is Automatically Included
Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs
May Increase Your Risk Of Food Bourne Ilinesses.



