
Fall 2009 
Small Plates               
Seared Ahi Tuna…12 
Micro Greens, Wasabi Cream, Ginger Sauce, on Handmade Sesame Crackers* 
Smoked Trout…10 
Granny Smith Apple, Fresh Horseradish, Crème Fraiche, on Crisp Pumpernickel 
Black Eyed Pea Cakes…9 
Fresh Corn Relish and Chipotle Aioli 
Mexican Style Shrimp Cocktail…11 
Avocado, Tomato and Jicama with Fresh Fried Tortilla Chips 
Grilled Brie…12 
Mango Chutney and Garlic Crostinis 
Cherry Street Fry…10 
Calamari, Green Beans, and Onions with Lucky’s Dipping Sauce 
Meatloaf Sliders…8 
3 Sliders Topped with Catsup Glaze and Jalapeno Slaw 
Grilled Flatbread…12 
Crispy Sage, Fig, Goat Cheese and Pear, Drizzled with White Truffle Oil 
Chef’s Selection of Cheese…15 
Crostinis, Jalapeno Stuffed Olives, House Made Sausage, and Onion Jam 
  
Soups and Salads 
Maytag Salad…8 
Hearts of Romaine, Maytag Blue Cheese, House Cured Bacon, Green Apple 
Signature Salad…9 
Organic Greens, Spiced Pecans, Dried Dates, and Champagne Vinaigrette 
Caesar Salad…7 
Creamy Caesar Dressing, Garlic Croutons, and Parmesan* 
Add Grilled Chicken, Calamari, or Seared Foie Gras…5 
Southwest Caesar Salad…8 
Lively Caesar Dressing, Fried Polenta, and Manchego Cheese* 
Add Grilled Chicken, Calamari, or Seared Foie Gras…5 
Grilled Chicken and Hominy Soup…6 bowl...3 cup 
Chefs Soup of the Day…6 bowl…3 cup 
 
Entrees 
Trimbach Riesling Chicken…19 
Lemongrass Broth, Jasmine Rice, Green Beans, and Enoki Mushrooms 
Crispy Sea Bass…29 
Pesto Cream Sauce, Lentils, White Truffle Oil, and Grilled Baby Carrots 
Fire Roasted Salmon…23 
Black Beans, Roasted Onion and Corn Salsa topped with Hollandaise Verde*            
Lucky’s Cheeseburger…16  
Maytag Blue Cheese and Truffled French Fries* 
Fried Quail…26 
Chipotle Gravy, Sweet Potato Tamal and Jicama Slaw 
Bacon Wrapped Halibut…28 
Spaghetti Squash and Grilled Vegetables with Herb Mustard Vinaigrette 
Asian Style Pork Chop…24 
House-made Mustard, Green Beans, and Smashed Yukon Potatoes* 
Chicken Fried Steak…20 
Grilled Asparagus, Blue Cheese Mashed Potatoes and Sage Gravy 
Grilled Filet of Beef…30 
Heirloom Tomatoes, Baked Vermont Cheddar and Macaroni* 
Add Pan Seared Foie Gras and Port Wine Sauce…11 
Grilled New York Strip…30 
Sage Brown Butter, Potato Hash and Creamed Spinach* 
Rack of Lamb…32  
Goat Cheese Grits, Maple Butter and Green Beans*  
 
*Please be aware that the consumption of raw or undercooked products may increase your risk of food borne illness 


