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DINNER

Margherita Flatbread 11
mozzarella, tomatoes, basil, balsamic glaze

Cast Iron Kettle Chips 6 GF
white cheddar, bacon, scallions

Shrimp Cocktail 15 GF
sriracha aioli, cocktail sauce”

Crispy Calamari 12
pesto aioli, marinara®

Pork Belly 12
bbg, sesame, fennel”

Lamb Sliders 12
cucumber mint mayo, arugula, feta

Hummus + Roasted Pepper 10 v
kalamata olive, arugula, panini

Cheese + Charcuterie 16
capicola, soppresata, goat cheese, blue cheese*

Yukon Gold Pierogis 12
bacon, onion, créme fraiche, mustard sauce

Prosciutto & Fig Jam Focaccia 12
olive oil, goat cheese, arugula

SOU PS AN D SALADS add steak or shrimp 8 + add chicken or salmon 5

Lee’s Soup of the Day 6

Corn & Crab Chowder 7 GF
lump crab, sherry wine

BFG Salad 5/8 GEV
tomatoes, watermelon radish, carrot, cucumber

Apple + Honey 10
pomegranate, apples, pinenuts, vinaigrette

Sweet Gem Caesar 10 GEV
parmesan, tomato, croutons, house caesar

ENTREES

Baby Wedge 12 GF
egg, tomatoes, onions, bacon, blue cheese,
balsamic glaze, french dressing

Cucumber Wrapped Salad 9 GEvV
candied pecans, tomatoes, blue cheese, onions,
carrots, balsamic glaze, pomegranate vinaigrette

Kathy’s Spinach Salad 10 v
spinach, cranberries, goat cheese, walnuts,
onion, warm butter dressing

Filet Mignon 36

asparagus, blue cheese risotto, brandy peppercorn*

Grilled Flat Iron 30
carrots, onions, celery root puree,
bone marrow butter*

Braised Duck Gnocchi 25
pumpkin, spinach, pancetta, onion, green beans*

BBQ Chicken Breast 24 Gr
crispy onion, collard greens, polenta, house bbq*

Calvados Braised Pork Shank 26
apples, polenta, rapini*

SIDES alacarte 6

Crispy Perch 27
cole slaw, roasted potatoes, arugula, caper tartar sauce*

Crab Cakes 29

creamed corn, leeks, parsnips*

Salmon + Lemon 26
brussels, yukon potatoes, pepper sauce*

Seafood Papperdelle 27
scallops, rock shrimp, clams, spinach, garlic parmesan*

Grilled Ahi Tuna 32

clam chorizo paella, saffron, olive oil*

Roasted Eggplant Ravioli 24 v
ricotta, spinach, mushrooms, watercress, tomato cream

Garlic Whipped Yukon Potatoes Roasted Potatoes with Sea Salt Truffle Parmesan Fries
Grilled Asparagus with Garlic and EVOO Buttered Green Beans

White Cheddar Polenta

Honey Sriracha Brussel Sprouts

GF: Gluten Free, V- Vegetarian
*Consuming raw or undercooked meat, seafood, or eggs may increase your risk of food borne illness




