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BUTTERNUT SQUASH RAVIOLI
SAGE & TOASTED PUMPKIN SEEDS

HOUSE FAVORITE
¥ OUR OWN SOUR APPLE DOUGHNUTS
o WARM CARAMEL

APPLE CIDER GLAZED CHICKEN
PAN SEARED FRENCH BREAST CHICKEN,
CRANBERRY WILD RICE PILAF & ASPARAGUS

- Stariers
I ' BEEF BARLEY SOUP

= GUINNESS BRAISED SHORT RIB EMPANADAS
SPICY BROWN DIPPING SAUCE |

STRAWBERRY FIELDS SALAD..ADD $1
STRAWBERRIES, WALNUTS, FRESH MOZZARELLA
AND STRAWBERRY VINAIGRETTE
VODKA FLAMED SHRIMP.ADD $3 *

HOUSE SALAD
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SALTED CARAMEL GELATO
FRESH WHIPPED CREAM

GUINNESS BRAISED SHORT RIBS
CHAMP MASHED POTATOES AND ASPARAGUS..ADD $3

PUMPKIN CHEESECAKE...ADD $1

CRANBERRY PECAN CRUSTED SALMOWN
WILD RICE & ASPARAGUS ..ADD $3

APPLE STRUDEL ALA MODE
RASPBERRY DRIZZLE »
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