
                       

 

 

 

 

Dinner Features 
 

 

 

 Beet  and Goat  Cheese Salad  

Mixed Greens wi th Goat  Cheese,  Pickled Beets,  Dried Cranberr ies,  

Candied Pecans and Raspberry  Vinaigret te  -Side $9 

Entrée Beet  Salad with Wood Gri l led Salmon -$28 

 

 

Peach Chicken 

Wood Gri l led Chicken Breasts  Served with Spezia Mashed Potatoes ,  

Asparagus & Baked Peaches -$28 

 
 

Squash Risot to  

Oven Roasted Butternut  Squash with Wood Gri l led Sage Chicken in 

Creamy Risot to Garnished with Gorgonzola  and Toasted Hazelnuts  -

$24 

 

 

Pappardel le  Gi lda  

Sauteed Sausage Tossed with Cream Bolognese & Pappardelle  Pasta,  

Sundried Tomato and Fresh Grated Parmesan -$22 

                      


