*SPECIALS *
(Not available on Sunday until after 3:00)

ROASTED TURKEY SANDWICH $15

Melted Fontina Cheese, Crispy Onion Straws & Pumpkin Butter
On a Toasted Brioche Bun
Choice of French Fries, Pasta Salad, or Fresh Fruif

TRIO HARVEST SALAD $12
Baby Greens, Roasted Butternut Squash, Roasted Beets, Granny Smith Apples,
Candied Pecans, & Goat Cheese W/ Maple — Dijon Apple Cider Vinaigrette
Add Chicken or Shrimp $18 or Salmon $21

ROASTED TURKEY BREAST $18
Herb Stufting, Apple Cider Collard Greens, & Turkey Gravy

*GRILLED SALMON $24
Whipped Sweet Potatoes, Green Beans & Butternut Squash
W/ A Savory Molasses Pecan Glaze

PUMPKIN BREAD PUDDING $8

Praline Sauce & Créeme Anglaise

FISH N’ CHIPS MONDAY
Alaskan Cod
OMB Copper Ale Beer Batter...
Served w/ French Fries, Cole Slaw,
& Tartar Sauce

*10 OZ. PRIME RIB WEDNESDAY
Available atter 4pm
Green Beans & Carrofs,
& Whipped Potatoes
Horseradish Cream Sauce & Au Jus

$18 SMARKET PRICE
~TUESDAYS~ ~SATURDAY & SUNDAY~
Bring your own bottle of wine. Mimosas $6
NO corking feel Bloody Mary’s $6

(1 Bottle per Z people for groups up fo 8
— For large groups corking fee will be $5
per boftle)




