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“Everything from scratch using only the finest local ingredients”

RESTAURANT WEEK

3- Courses $35

Appetizers
(Choose one of the Following)
Fish Tacos- Lightly Fried Cod, Warm Flour Tortillas,
Pico De Gallo, Cilantro Crema

Fried Oysters- Cornmeal Dusted Local Fried
Oysters, Crisp Apple, Pickled Butternut Squash, Sweet
Corn, Lunch Box Peppers, Pickled Ginger

Smoked Sweet Potato Gnocchi’s-Roasted
Spaghetti Squash, Blistered Tomatoes, Arugula,
Crumbled Goat Cheese, Light Red Wine Demi Glace

Entree
(Choose One of the Following)

Stuffed Roasted Pork Loin- Roasted Pork Loin
w/a Spinach, Roasted Red Peppers, Caramelized
Onion & Goat Cheese Stuffing, Confit Potatoes,
Sauteed Brussels Sprouts, Garlic Satin

Orange Sesame Chicken- 48 Hour Brined,
Slow Roasted Semi Boneless 1/2 Chicken, Roasted

Butternut Squash Farro, Braised Greens

MonkFish- Locally Caught, Lightly Poached, Potato
Hash, Roasted Spaghetti Squash

Dessert
(Choose One of the Following)

Bread Pudding
Pumpkin Pie

Caramel Apple Cheesecake
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“Everything from scratch using only the finest local ingredients”

BOURBONS, SCOTCHES,
WHISKIES

Bulleit Bourbon, Kentucky 11

Bulleit Rye Whisky, Kentucky 11

Redemption High-Rye Bourbon, Kentucky 10
Redemption Rye Bourbon, Kentucky 10
Templeton Rye Whisky, lowa 13

Jameson Whisky, Ireland 9

Sons of Liberty “Battle Cry”Whisky, Rhode Island 14

Sazerac Rye Whisky, Lousiana 10
Hudson Baby Bourbon, New York 16
Hudson Rye Whisky, New York 16
Bully Boy Whisky, Massachusetts I |
Defiant Whisky, North Carolina 13
Balvenie 12 yr, Scotland 18
Glenfiddich 12 yr, Scotland 13
Macallan 12 yr, Scotland 15

Oban 14 yr, Scotland 18
Glenmorangie 10 yr, Scotland 12
Johnnie Walker Black Label, Scotland 11
Dewar’s “White Label’, Scotland 10
Maker’s Mark, Kentucky 13

Knob Creek, Kentucky 13

Jack Daniels, Tennessee 9
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