Executive Chel Sous Chef) Chef de Cuisine
Stantens
Wings of Fire 6 lov6  Fiewy Chicken Hathread 9
WW/SW MWMWWMW hause made spicy chicken sausage with vicotta cheese,
Chips 85  Crab Cakes Bialblo 10.5
house made Vukon Cald chips duizzled with suweet jumbo lumpp cralh with peppers bound with Fapanese
Rath Case blew cheese fondue breaderumibs ~ sewed with a spicy Biablo sauce
HLoaded Potato Skins 8§  Cacktail of Jumba Shiimp 11
with aged cheddar, cvisp bacan, scallions & soun cream tria of sauces
Samw 0% the %mem‘/
% 3.5  Doud - 4.5
Spring Hawest 8
Crals Cate Salad 13

de&%wwﬂmmw%oh@sw

%W%WWMSM 10

mwﬁwo%wmwmwdu@/vtamdw@mond& & dressed with sweet caconut

mascarpone dressing

Ghe CWedq@ 7

MWWMW@MO/:@%@MW, O/LOWW, wine vpened tamatoes &
cammelized apple smoked lacon

W@ 7

Ahi Cuna Salad /13

Classic Caesar 6
add guilled chicken/8 ~ add grilled salman/10 ~ add smoked salmon/11 ~ add ane craly cake/10




e

MSMM&S@W 7

Dlack Forest ham & cheese, sww/aedtwb/wg/ & cheese, VBL T, g/m@@do/wm
&‘Wsma/waﬂﬁacm, mw@éawwtmwswﬁadmwoﬁomo%ém
(add$3 gomwu%o&smdtmc/u; add $.75 ga/vmw&mb)

Classic Smated %M/w%%& 9
VBeef Steak Salad 14

%Wm 10
WWWW&W&MWW & chadnoiled ~ smedawa/b&@s/vww
extias (add$.50 ecu%) g/u}@éedonicm/s/, mushraoms, peppens;, Sudss, chedda,

peppev jack av provolone

Chicken VLG 10
MWWMWMWW, m)spsww/&ecé@acaw, lettuce & tomato

W%W §
Dlack Forest Ham & Pie 9
MWW@OMM@WMW%W 9

Chicten Orza 10
grilled chicken, sweet cow, spinach, peppers, basil & pepitas

me%mbs&m{/

C@qw%o’n&@amadaw 16
@WMO%@W%WWM@/MM&JWWMW@W@W@%ZO% will be added.

)




