


Arrivals (Avaliable during Dinner)

Grilled Shrimp Diavolo Shooters.........  $9.99
Jumbo Shrimp served with a spicy tomato cocktail.

Artichoke & Crab Fondue.................................  $9.99
Baked in our house made bread.

Butter Nut Squash Bites.................................... $7.99
Roasted & Filled with Basil Pesto Dressed with Port Wine Reduction.

Savory Soups & Salads (Avaliable during Dinner)
Choice of dressing

Creamy Italian, Bleu Cheese, Balsamic, Strawberry Vinaigrette, Honey Mustard, Ranch, Cranberry, 
Thousand Island and French

Soup du Jour............................................................... Cup $2.99 | Bowl $3.99

The Gardener................................................................... $6.99
Baby field greens with tomato, red onions & carrot w/  choice of dressing.

Caesar....................................................................................... $8.99
Crisp romaine hearts tossed w/ our house made dressing- garnished 
parmesan cheese & croutons.

The Leaf Peeper............................................................. $9.99
*Apples, dates & toasted walnuts served on a bed of baby greens with a 
cranberry vinaigrette.

Roasted Quail.................................................................  $20.99
Stuffed with chorizo and cheddar cornbread.

Walnut Encrusted Chicken...........................  $16.99
Finished with white wine cream.

Turkey Scallopini.....................................................  $16.99
Sauteéd turkey culet finished w/ cranberry demi served
w/ apple walnut dressing.

Hunter’s Duck................................................................  $22.99
Pan seared duck breast dressed with a pear & peppercorn au ju.

Filet Portofino............................................................  $25.99
Grilled beef tenderloin topped w/ portobello mushroom 
finished w/ port wine glaze.

Delmonico............................................................................  $23.99
A tender & delicious cut of meat, grilled the way you like it.

New Yorker........................................................................  $19.99
New York strip steak - a classic with a great flavor.

Scallops Vermouth.................................................  $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.

Stuffed Prawns...........................................................  $19.99
Jumbo shrimp baked w/ an artichoke and crab au gratin.

Icelandic Haddock....................................................  $14.99 Traditional Fish Fry

Broiled w/ a hint of citrus...................................... $13.99

The Harvester...............................................................  $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.

Salad Toppers 
Citrus Grill Chicken............................................... $3.00

Herbed Shrimp................................................................ $6.99

Smoked Trout................................................................... $8.99

Main Events (Avaliable during Dinner)
All entrees served with soup of salad & house made bread.

Baby Bucos.......................................................................... $19.99
Braised petite pork shanks dressed with a roasted tomato Demi Glace.

Lake House Chop........................................................... $17.99
Bone in pork chop stuffed with apples, onions & bleu cheese grilled & finished 
with an apple cider glazed.


