
DINNER |  2018	 5  PM -  CLOSE

S A L A D S

warm napa cabbage salad	 12
bacon bits, mustard, blue cheese crumble, balsamic reduction

power bowl	 11
quinoa, avocado, mixed greens, roasted beets, roasted sweet 
potato, candied pumpkin seeds, dried cranberries, chick peas, 
avocado-lime vinaigrette

+  steak  8 *  |  +  grilled chicken  5  |  +  salmon  8 *

seasonal salad	 11
crunchy apple, bibb lettuce, candied walnuts, whipped goat 
cheese, pickled red onion, watermelon radish, maple vinaigrette

+  steak  8 *  |  +  grilled chicken  5 |  +  salmon  8 *

S TA R T E R S

soup of the day	 7

farmer’s board	 12
chef’s daily selection of meat, cheese, fruit & nuts

meatballs	 9
homemade beef meatballs, chunky tomato sauce,  
shaved pecorino romano, toasted ciabatta

loaded skillet fries	 10
cheddar-jack cheese, chicken sausage bourbon gravy, fresh 
chiles, scallions, feta cheese

crispy calamari	 12
crispy fried calamari tossed with fresno chile peppers,  
scallions, salt and vinegar aioli dip 

wings	 10
finished with hot sauce & melted blue cheese crumble, ranch dip

mussels 	 14
freshly steamed pei mussels, roasted fennel tomato broth, 
pernod, toasted sourdough

salmon cakes	 11
cheesy grits, chipotle aioli, chopped green onion & tomato

E N T R E E S

sirloin mac & cheese	 16
elbow pasta casserole, mornay sauce, shaved sirloin, blue cheese, 
caramelized onion, parmesan herbed breadcrumb topping

salmon *	 20
grilled salmon fillet, green thai curry, asian eggplant,  
coconut black rice                                                                                                   

cacio e pepe	 16
fresh bucatini pasta, cracked black pepper, pecorino romano, 
parmigiano-reggiano

fish & chips 	 16
beer battered haddock, fresh coleslaw, fries, salt and vinegar aioli

steak frites *	 21
grilled boston strip steak, truffled fries, blue cheese butter,  
sweet port demi glaze

buttermilk fried chicken	 19
kale mashed potato, chicken sausage bourbon gravy

mahi mahi *	 22
blackened pan roasted mahi mahi, roasted sweet potato,  
pan roasted brussels sprouts 

delle ave royale *	 10
griddled 6 oz beef patty, toasted brioche bun, shredded iceberg, 
spiced pickle, grilled onion, white cheddar, secret sauce, fries

ravioli	 17
squash & mascarpone ravioli, white wine, sage, butter & parmesan 
sauce, roasted delicata squash, sun dried tomato, ginger snap                                                                                     

S I D E S

french fries	 6

sweet potato fries	 6

mashed potato	 6

coconut black rice	 7

roasted sweet potato	 7

sauteed kale	 7

pan roasted brussels sprouts	 7 
*menu items marked with an asterisk (*) may be served raw 

or cooked to order to your specifications, consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of food borne illness

before placing your order, please inform your server if a person  
in your party has a specific food allergy


