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Steamed Edamame / kosher salt / $8 Tomato Mozzarella Caprese / buffalo mozzarella / basil / red and yellow
Hummus / cucumber-tomato salad / toasted pita / $10 tomatoes / balsamic reduction / $13

Sweet Potato Wedges / scallions / parmigiano-reggiano / $8 Smoked Chicken Quesadilla / adobo chicken / cheddar jack cheese /
Spinach - Artichoke Dip / crispy corn tartilla chips / $12 saulspaigiony HiiRaprier / 1

Buffalo Wings / mild / hot / bbq / $12 Nachos / tri color corn tortillas / shredded jack and cheddar / black beans /

1 : { bod pico de gallo / guacamole / sour cream / $12 (add chicken, pork or ground beef $3)
Tuna Tartar Tacos / red onions / scallions / red chili vinaigrette / guacamole / $16 Peking Duck Burrito / duck leg confit / warm flour tortilla / mango salsa /

Grilled Sweet Corn on the Cob / chipotle aioli / goat cheese / $12 pickled onions / $12
Baked Mac and Cheese / parmesan bread crumb crust / sg Disco Fries / mozzarella cheese / brown gravy / $10
Chicken Tenders / hot sauce / bleu cheese dressing / $12

\

Lobster Roll Sliders / red onions / celery / lemon-lime tartar sauce / $17 Turkey Sliders / cranberry relish / $13
BBQ Pulled Pork Sliders / $13 Sirloin Sliders / choice of cheese / tomato salsa / $13
Philly Sliders / peppers / onions / provolone cheese / american cheese / $14 Crab Cake Sliders / seaweed salad / creole sauce / $15

salads
Ainsworth Chopped Salad / romaine lettuce / grape tomatoes / corn / Truffled Chicken Chopped Salad / mixed greens / red onions / celery /
hearts of palm / feta cheese / cucumbers / carrots / asparagus / red onions / wild mushrooms / black truffle vinaigrette / toast points / $14
white balsamic vinaigrette / $15 (add chicken $3, shrimp $5) Classic Caesar Salad / romaine lettuce / herb toasted croutons / shaved
Waldorf Salad / mixed greens / grilled chicken / celery / red grapes / parmesan cheese / $12 (add chicken $3)
granny smith apples / toasted walnuts / red wine vinaigrette / $15 Spinach Salad / baby spinach / red peppers / red onions / mushrooms /
Classic Cobb Salad / romaine lettuce / chicken / bacon / hard boiled egg / artichoke hearts / goat cheese / apple cider vinaigrette / $12 (add chicken $3)

avocado / blue cheese / tomato / red onion / lemon vinaigrette / $15

Grilled Shrimp and Crab Salad / cucumber / avocado / seaweed salad /
black sesame vinaigrette / $17

b ur g ers served with side of fries / lettuce / tomato / red onion / coleslaw / pickle spears

Goat Cheese Stuffed Lamb Burger / mint ketchup / $14 Truffle Mushroom Burger / black truffle peelings / truffle oil / bacon /
Rajun Cajun Burger / fried pickles / onion straws / cheddar / stone sauteed mushrooms / swiss cheese / truffle mayo / $14

ground mustard / $15 Burger / $13 or Cheeseburger / $14

Edamame Burger / soy beans / carrots / mushrooms / ginger / Burger Toppings / sautéed mushrooms / sautéed onions / bacon /
avocado / garlic aioli / $13 avocado / pico de gallo / roasted peppers / basil mayo / $1 per topping

Turkey-Apple Burger / cranberry relish / $14

sandwiches & pizzas e ks s
Turkey Club / bacon / lettuce / avocado / tomato / garlic aioli / wheat bread / $14 Chipotle Smoked Chicken Sandwich / chipotle smoked chicken breast /
Portobello Sandwich / roasted red peppers / buffalo mozzarella / bacon / avocado / white cheddar / chipotle aioli / brioche roll / $14
basil mayo / toasted brioche / $13 Fish Taco Wrap / mahi-mabhi / flour tortilla / corn / avocado salsa /
Braised Short Rib Grilled Cheese / white cheddar / marinated onions / cilantro vinaigrette / $15
vine ripe tomato / 7 grain bread / $14 Margherita Pizza $11 (toppings $1 each / pepperoni / mushrooms / chicken)
French Dip Sandwich / roast beef / swiss cheese / french bread / White Pizza / mushrooms / artichokes / asparagus / ricotta cheese /
au jus dipping sauce / $14 mozzarella cheese / white cheddar cheese / truffle oil / $13
Apple Cider Brined Pork Chop / mashed sweet potatoes / tempura ' Roasted Teriyaki Chicken / asparagus / sweet potatoes / $18
granny smith apples / $22 Sesame GCrusted Yellowfin Tuna / grilled asparagus / soba noodle salad /
Sirloin Steak Frites / mesculin green salad / french fries / cabernet butter / $24 ' soy honey glaze / $28
Grilled Skirt Steak / watercress / red wine vinaigrette / roasted rosemary Seared Atlantic Salmon / horseradish mashed potatoes / julienne
bliss potatoes / chimmichurri sauce / $22 . vegetables / dill dijon cream sauce / $23

; desserts $9

Garlic Sautéed Spinach / Mac & Cheese / Side Salad / ‘ Berry Créme Brulee / Key Lime Cheese Cake /
Truffle Fries / Julienne Vegetables / Roasted Rosemary Potatoes | Double Chocolate Mousse

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne iliness. *Please inform server of any Food Alergies*
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