DINNER

CHEF'S
CHOICE

STARTERS SOUP & SALAD

Add chicken +7, shrimp +7, or salmon +8
Crispy Quesadilla 15 Soup of the Day 5cup /8 bowl
Your choice of beef or chicken, crispy Chef's soup of the day.
flour tortilla, sautéed peppers, onions,
cheddar jack cheese, fire roasted salsa,
and sour cream. French Onion Soup H 8
Bavarian Pretzel Sticks 12 House Salad 5 side /8 full

Baked soft pretzels served with honey
ground mustard.

Chips & Salsa 6

Corn tortilla chips served with fire
roasted salsa.

The Preserves' Wings 15
Jumbo baked wings smothered in
your choice of buffalo, hot, chef's
sighature BBQ, or house secret dry rub.
Finished in deep fryer for crispiness.

Molten Spinach Artichoke Dip 14
Artichoke hearts, tender baby spinach
leaves in a white wine cream sauce.
Served with fried pita chips.

Jumbo Cheese Sticks 10
Mozzarella cheese bread fried to a
crisp golden brown, served with house
marinara.

Smokehouse Potato Skins 14
Chef's signature BBQ pulled pork
stuffed into crispy potato skins, topped
with mixed cheese, bacon bits, crispy
onions. Served with buttermilk ranch.

Mixed greens, shredded cheese,
carrots, cucumbers and tomatoes.

Caesar Salad 6 side /9 full

Chopped romaine, parmesan, and
scratch made croutons.

Andrei's Salad 16
Mixed greens, tomatoes, cucumbers,
goat cheese, avocado, sweet corn,
dates, candied walnuts, croutons,
grilled chicken, finished with sherry
vinaigrette.

Chicken Salad & Fruit 13
House-made creamy chicken salad on
a bed of mixed greens. Served with
seasonal fruit.

Spring Salmon Salad 18
Pan seared salmon, baby spinach,
cucumbers, tomatoes, red onion,
avocado, feta cheese, finished with
lemon vinaigrette.

Fiesta Taco Salad 15
Your choice of beef or chicken, mixed
greens, onions, tomatoes, sweet corn,
mixed cheese served in crispy flour
tortilla bowl. Finished with fiesta ranch
& spicy cream.

Soup & Salad 10

Cup of the soup of the day with house
salad, choice of dressing.
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DINNER

CHEF'S
CHOICE

ENTREES

SANDWICHES & MORE

Served with soup, caesar or house salad.

House Cut Ribeye H 29
120z hand-cut ribeye grilled to your
liking, topped with savory garlic steak
butter. Served with smashed potatoes
and seasonal vegetables.

Inverted Chicken Pot Pie 17

Chicken, sweet peas, carrots, sweet
corn, and diced potato smothered in a
creamy chicken velouté. Presented on
a puff pastry crust.

Mango Salsa Rice Bowl 18

Mango black bean salsa, avocado,
sweet plantains, and spicy cream.
Served on a bed of coconut rice with
choice of chicken, shrimp, or salmon
(+3).

Sweet Cilantro Lime Salmon H 20
Pan seared salmon with cilantro lime
sauce, served on a bed of coconut rice
with seasonal vegetables and sweet
plantains.

Butternut Squash Ravioli 16
Butternut squash, ricotta, and
parmesan ravioli finished in white
wine nutmeg cream with wilted
spinach.

Chicken Gemelli 18

Grilled chicken breast atop gemelli
pasta, with sautéed mushrooms,
sundried tomatoes, white wine, garlic,
shallots, baby spinach, and feta
cheese.

Served with french fries, fruit, chips, or coleslaw.

French Dip H 16
House shaved ribeye steak topped
with sautéed onion, mushroom, and
provolone. Served on a toasted sub roll
with french onion dipping jus.

Southwest Veggie Burger 14

Seasoned mixed vegetable burger
with fire roasted salsa, avocado, mixed
greens, tomato, and cilantro cream.
Served on a toasted bun.

Blackened Salmon Sandwich 17

Pan seared blackened salmon,
cucumber, sliced red onion, fresh
greens on a toasted challah bun,
finished with dill ranch.

Blackened Shrimp Tacos 16
Blackened and grilled shrimp, mango
black bean salsa, avocado, spicy
cream. Served on grilled flour tortillas.

Old Fashioned Fish n’ Chips 17
Atlantic haddock lightly beer battered
and fried to golden brown. Served
with french fries, coleslaw, and
remoulade.

The Angus Burger 13
60z seasoned ground beef, lettuce,
tomato, onion, and pickle, served on
toasted bun.

Add Ons +1.50
Choice of sautéed onions, mushrooms,
bacon, cheddar, swiss, provolone,
american, or blue cheese.
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