
Soup Or Salad

Soup of the Day bowl  5    cup 3

House Salad 5
spring mix, roasted peppers, cucumbers, tomatoes,  citrus vinaigrette

Caesar Salad 5
romaine, parmesan, caesar dressing, croutons

Farmhouse Cobb Salad 8
grilled romaine hearts, tomatoes, cucumbers, boiled eggs, farmers cheese,
crispy bacon, house smoked ham, feta, dill-feta dressing

Goat Cheese Salad 9
baby spinach and arugula, poached pears, herb goat cheese, roasted peppers,
almond slivers, passion fruit/pink guava vinaigrette

add  protein to any salad: portobello 5 chicken 6 shrimp/ salmon/petite filet 10

Entrees

Copper Fire Burger with Fries—Create Your Own
wagyu beef: 11 tuna steak: 8 portobello: 6

smoked cheddar/bleu cheese/smoked gouda: 1 bacon: 1 fried egg: 1

caramelized onions/smoked pepper coulis/grilled jalapenos/lettuce/tomatoes: .50
Chicken Salad Sandwich 10

grilled chicken, celery, capers, grapes, boston butter leaf, tomato side of fruit cup

Shrimp Lettuce Wraps 12
blackened shrimp, avocado, black rice, cajun remoulade, chips and salsa

Veggie Quesadilla 10
red bell pepper, zucchini, red onions, portobello, smoked cheddar, flour tortillla

Asian Pulled Pork Sandwich  12
brioche bun, mustard slaw, pickled ginger, french fries

Grilled Wild Salmon  14
pineapple bbq, black rice pilaf, vegetable

most dishes on this menu can be prepared gluten free per your request.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

World Class Food, Wine, Cocktails, Spirits, & Craft Beer

Lunch

Figgy Flatbread 10
dried apricots, figs, fontina cheese sauce,
goat cheese, spicy honey drizzle

Baby Charcuterie Board 10
assorted meats, cheeses, fruits and crackers

Duck Nachos 12
braised duck breast, crispy wonton chips,
asian slaw, sriracha aoli and crème fresh

Lamb Chops 12
spring greens, apple-mint jelly

Small Plates


