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APPLEWOOD SMOKED BACON SIRLOIN
8oz bacon wrapped sirloin, pan-seared to your liking,

served atop garlic smashed redskin potatoes,

finished with a rich bourbon green peppercorn demi-

glace and served with the daily vegetable

$28

PUMPKIN AND MASCARPONE RAVIOLI
Fresh pumpkin and mascarpone-filled ravioli tossed in

a creamy roasted garlic-spinach sauce

$17

BAKED CAJUN COD
North Atlantic Cajun-dusted cod baked to flaky

perfection, served over dirty rice with lemon-basil

aioli and the daily vegetable

$20

CRISPY SPICY HONEY ORANGE CHICKEN
8oz boneless breast, seasoned-battered and golden-

fried, drizzled with spiced honey-orange glaze. Choice

of garlic smashed redskin potatoes or dirty rice,

served with the daily vegetable

$20

Menu offered Wednesday-Friday, 4:00–8:00 p.m.

All entrees include warm rolls and your choice of a cup of the

soup of the day, house salad or Caesar salad

Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of foodborne illness.


