


AITIvals ommeeommsome
GRILLED SHRIMP DIAVOLO SHOOTERS...... s2.99

Jumbo Shrimp served with a spicy tomato cocktail.

ARTICHOKE & CRAB FONDUE...................... $9.99
Baked in our house made bread.
BUTTER NUT SQUASHBITES................ $7.99

Roasted & Filled with Basil Pesto Dressed with Port Wine Reduction.

Savo ry Sou PS & Salads wmuseommsomen

CHOICE OF DRESSING
CREAMY ITALIAN, BLEU CHEESE, BALSAMIC, STRAWBERRY VINAIGRETTE, HONEY MUSTARD, RANCH, CRANBERRY,
THOUSAND ISLAND AND FRENCH

SOUPDUJOUR.........ooe CUP $2.99 | BOWL $3.99
THEGARDENER................oooo. $6.99

Baby field greens with tomato, red onions & carrot w/ choice of dressing.
CAESAR.........ooooeeee $8.99

Crisp romaine hearts tossed w/ our house made dressing- garnished
parmesan cheese & croutons.

THELEAFPEEPER............ooe. $9.99

*Apples, dates & toasted walnuts served on a bed of baby greens with a
cranberry vinaigrette.

Salad Toppers

CITRUS GRILL CHICKEN...................... $3.00
HERBED SHRIMP................oocc. $6.99
SMOKED TROUT...........oe $8.99

I\/I a. i n Eve n tS (AVALIABLE DURING DINNER)

ALL ENTREES SERVED WITH SOUP OF SALAD & HOUSE MADE BREAD.

BABYBUCOS....ooooee $19.99
Braised petite pork shanks dressed with a roasted tomato Demi Glace.
LAKE HOUSECHOP...............ooo. $17.99

Bone in pork chop stuffed with apples, onions & bleu cheese grilled & finished
with an apple cider glazed.

ROASTEDQUAIL...........oooo $20.99
Stuffed with chorizo and cheddar cornbread.
WALNUT ENCRUSTED CHICKEN.................. $16.99
Finished with white wine cream.

TURKEY SCALLOPINI................ooo. $16.99

Sauteéd turkey culet finished w/ cranberry demi served
w/ apple walnut dressing.

HUNTER'SDUCK ... $22.99
Pan seared duck breast dressed with a pear & peppercorn au ju.
FILETPORTOFINO..............oo. $26.99

Grilled beef tenderloin topped w/ portobello mushroom
finished w/ port wine glaze.

DELMONICO...........cooe $23.99

A tender & delicious cut of meat, grilled the way you like it.

NEW YORKER..............oooooooe $19.99

New York strip steak - a classic with a great flavor.

SCALLOPS VERMOUTH...........ooo $18.99

Pan-seared finished with Sweet Vermouth.

PUMPKIN SEED ENCRUSTED TROUT......... $16.99

Finished with a sherry cream.

MAPLE THYME SALMON............................ $18.99

Pan seared & finished w/ Maple Thyme Glaze.
STUFFEDPRAWNS.......... $19.99

Jumbo shrimp baked w/ an artichoke and crab au gratin.

IGELANDIC HADDUBK .................................................... $14.99 TRADITIONAL FISH FRY
Broiled w/ a hint of Citrus..................ccccveveueenen.. $13.99
THEHARVESTER.............ooooe $13.99

A sauté of fall fresh squash, sweet corn, ripe tomato served on a bed of

wilted baby greens.

All entries come with choice of roasted red potatoes, harvest rice, baked
potato or redskin mashed potatoes and fresh fall squash.

20% Gratuity add to parties five or more.



