
 
 
 

APPETIZERS 
 
 

Seasonal Soup 9.  
 
 

(v) Fresh mozzarella with roma tomatoes, basil,  
extra virgin olive oil and aged balsamic 9. 

 
 

(v) Goat cheese topped with apples and walnuts,  
baked in filo pastry served with a Spinach salad 10. 

 
 

Bruschette – two Ways 9. 
 

Ravioli available as ½ order 10. 

 

Vietnamese rice paper rolls filled with jumbo shrimp, cucumber sambal 

and mint served with spicy ginger lime dipping sauce 12. 
 
 

Asian crab cake flavored with lemon grass and ginger, served  
over Japanese seaweed salad 12. 

 
 

 
 
 

SALADS  
 
 

Salad Special –  
An exciting combination of greens, vegetables, fruit, seeds, cheese 

and/or meat highlighted by our housemade Dressing 9. 
 
 

(v) Spinach tossed in balsamic vinaigrette with strawberries,  
 purple onions and caramelized pecans 9. 

 

 
(v) Romaine with grape tomatoes, cucumber, carrots and kalamata 

olives dressed with a feta vinaigrette 9. 
 
 

Caesar salad with garlic croutons  
and shaved parmigiano-reggiano cheese 9. 

 
 

Round Right Farms Mixed Greens with Pears, Bacon, and Bleu Cheese  
with a Fresh Apple Cider vinaigrette 9. 

 
 
 
 

 



 
 

ENTREES 
 
 
 

Fish Special  (market price). 
 
 

Spicy Jambalaya with Chicken, Shrimp and House made Tasso Ham 25. 
 
 

Seared Maine Diver Scallops in a champagne citrus beurre blanc 25. 
 
 

Grilled Chicken with Chef’s Choice of sauces and sides 25. 
 
 

Baby Back Ribs with Housemade Zinfandel Bar-B-Que Sauce with 
Roasted Corn & Purple Cabbage Slaw and Boston Baked Beans 25.  

 
 

18 oz. All Natural Black Angus Ribeye char-grilled with choice of: 
Garlic & rosemary rub  or  Coffee & Chipotle rub 32. 

 
 

Grilled filet mignon with  
red wine shallot butter or Fried shallot bleu cheese butter 34. 

 
 

(V)Northern Indian zucchini Curry  
with Saag Paneer and Basmati Rice 24. 

 
 

(V) Striped Ravioli stuffed with Ricotta, Spinach,  
and Sun-dried tomato in a Pesto Sauce 20. 

 
 

Penne Pasta in a Cream or Spicy Marinara  16. 
Add Grilled Chicken  20. 

 
 

Half-Pound Bacchus Burger – served on Ciabatta Roll with onion, 
tomato and romaine choice of baked tavern fries or potato salad 12. 

Add:  Cheese – cheddar, bleu, gruyere or gouda  $.75 
Bacon   $1.00 

 

 

Chef Heath Finnell 
 

20% gratuity added to parties of 6 or more 
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