CHEF FEATURES

chef designed & executed dishes featuring seasonal
& traditional favorites for you to enjoy

TAVERN CLASSICS

Harvest Kabobs 1495
sirloin steak, butternut squash,
brussels sprouts, cranberry-maple dijon
glaze, thyme

Beef Stroganoff Pizza 1195
garlic butter, oregano,
mozzarella-provolone blend, asiago,
roasted red peppers, chives

Bourbon Glazed Salmon & Shrimp 27.95
roasted garlic cauliflower puree,
pickled red onions & radishes, green onion

FROM THE BAR

Walnut Grove Old Fashioned 13
bulleit rye, dom benedictine, maple syrup,
black walnut bitters

Fall From the Tree Mule 13

salted caramel vodka, orchard apple
juice, fresh lemon, ginger beer

Fangria Sangria 13
burgundy wine, raspberry, blackberry, triple sec,
fresh lime juice, simple syrup, lemon-lime

** consuming raw or undercooked seafood, meat,
poultry and eggs may cause foodborne illness.



