


S H A R E S

Build it $16
House made marinara 
& mozzarella cheese

Add: $2

Beet HUMMUS $12
served with - roasted red pepper

tomatoes - Kalamata olives 

with fried pita chips

FISH & CHIPS $18
PANKO & BEER-DIPPED COD - CRISPY FRIES - HOUSE

APPLES SLAW - TARTAR SAUCE

p i z z a s

bread board $10
Chef’s variety of fresh bread and spreads

prepared nightly

Poutine $12
Hot fries - brown gravy - fried cheese curds  

malt pickled onions - parsley

CALAMARI $15
LIGHTLY BREADED FRIED CALAMARI WITH

UMAMI REMOULADE

STEAMERS $14
MUSSELS & CLAMS WITH WHITE WINE

LEMON - BUTTER - GARLIC BREAD

Veggie lovers $20
Peppers - red onion - mushrooms

 

ADD: Grilled or crispy chicken $5 - Salmon $8 - Shrimp $8 - Steak $10

west of Philly $20
our house made ranch - thin sliced beef

onions - mushrooms - sweet peppers

BBQ CHICKEN $20
GRILLEd CHICKEN - SWEET BBQ SAUCE - RED ONION

CILANTRO

THE MEAT $22
PEPPERONI  - CANADIAN BACON - ITALIAN SAUSAGE

pepperoni

mushrooms

peppers

red onion

shaved parmesan

Italian sausage

House classic $10
Mixed greens - candied pecans

chopped apples— red onions

blue cheese dressing

Caesar $10
Mixed greens

shaved Parmesan

house Caesar dressing

Garden $12
Mixed greens

green onions - sweet peppers

snap peas - pickled fennel 

torn garlic croutons

Creamy lemon tarragon dressing

S a l a d s

Garlic

pineapple

tomato

Cilantro

grilled chicken

Canadian bacon



M a i n s

Skin on - pan seared - lemon beurre blanc

crunchy brines hazelnuts- fried capers

Pan seared salmon $28

Tuscan chicken $25
Seared tomatoes - spinach - garlic - herb oil

pecorino Romano cheese

Chicken fried chicken $25
2 juicy buttermilk marinated chicken breast

coated with our own crispy herbs & spices 

Wagyu burger $25
American wagyu - lettuce - house pickles

caramelized onion - tomatoes - smoked gouda

umami burger sauce on brioche bun

Broccolini - apple slaw

loaded smashed red potato

jalapeño bacon Mac and cheese 

small garden - french fries

Choose 2 sides: Additional sides $5

Hand cut Montana steaks
14 oz ribeye $36

0r

10 Oz flat iron $27
choose one:

mushroom Demi - peppercorn cream - chimichurri

Pork chop tomahawk $32
Yellow mustard marinade 

grilled and smothered in 

alder gulch gold sauce

K i d s  $ 8
Fried mac

fish and chips

chicken strips

pasta

*marinara

alfredo or buttered

Chicken Alfredo $20
Fettuccine - cream

parmesan - garlic

chicken

Mushroom sacchetti $20
Porcini and portobello stuffed pasta 

butternut squash sauce

oregano - slow roasted tomato wedges

fettuccine - coconut milk 

sweet chili - sriracha

lime - cilantro

green onion - spicy shrimp

P a s t a

Firecracker shrimp $24
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