
First course 
Caprese 

Fresh Tomatoes, Fresh Mozzarella, Basil, Garlic Oil,         
Balsamic Reduction 

Crispy Veggies 

Cauliflower, Artichoke Hearts, Brussels Sprouts, Broccoli, 
Lightly Floured, Spicy Garlic “Italian Style” Teryaki 

Insalate 

Baby Kale & Arugula in a Peach White Balsamic Vinaigrette, 
Honey Roasted Cashews, Feta, Fresh Peaches and Carrots 

 

Entree 
Pasta Fresca 

Fresh Seasonal Vegetables, Toasted Pine Nuts, Angel Hair 
Pasta, Lemon Pesto White Wine Brodo 

Pork 

Grilled 6oz Boneless Pork Loin, Smoked Bacon Sriracha 
BBQ, Cheddar Jack Whipped Potatoes,                        

Garlic Roasted Broccoli 
Ravioli 

Handmade Smoked Salmon Ravioli, Sauteed Onions, 
Mushrooms, & Spinach, Tomato Caper Cream Sauce 

 

Dessert 
Pots de Creme 

Rich and Decadent Chocolate Espresso Custard with Biscotti 
Tiramisu 

Limoncello Cream, White Chocolate Shavings 

 

31 Year 3 course menu $25 

July 2021 

Menu is $25 per person (tax and gratuity not included).  
Please notify your server of any dietary restrictions prior to ordering.  

Menu courses are portioned for a single diner 

Not applicable with any promotions or discounts.   



Peach Mule- $8.50                                                                                                               
Smirnoff Peach Vodka, 

Peach Puree, Ginger Beer 

SCOTCH, WHISKEY, & BOURBON 

FEATURE COCKTAILS 

2019 Verdicchio di Matelica, Cantina Valle Tritano 7/25                          
Beautifully balanced fresh wine, with hints of minerality, and a bouquet of 

golden apples, walnuts, juniper and jasmine 

2018 Montepulciano d’ Abruzzo, Cantina Valle Tritano 7/25                               
Deep ruby red color that is well balanced with smooth tannins, good body,           

and intense dark fruit flavors 

Oban, Single Malt 
Dewar’s,                     

“White Label” or 12 year 

Johnnie Walker,              
Red or Black 

Dalmore, 12 year 

The Belvenie, 12 year 

Chivas Regal, 12 year 

The Glenlivet, 12 year 

Highland Park, 12 year 

The Macallan, 12 year 

Lagavulin, 16 year 

Aberlour, 12 year 

Glenmorangie,                
Port or Sherry Cask 

High Bank “Whiskey War” 

Jefferson’s 

Grilled Peach          
Margarita– 11                                                                                                       

Don Julio Blanco Tequila, 
Grilled Peach Puree,       
Cointreau Sour Mix 

Basil Haydens 

Makers Mark  
OYO Whiskey 

Redbreast 
Jameson 

Wild Turkey, “Rare Breed” 

Knob Creek 

Watershed Bourbon 

Angel’s Envy 

Woodford Reserve 

Elijah Craig 

Larceny, Small Batch 

Bulleit, Bourbon or Rye 

Templeton Rye 

High West Double Rye 

Buffalo Trace 

Café Cocoa 

 Smirnoff Vanilla, Godiva Milk Chocolate 

Coconut Coffee 

Bacardi Coconut, Godiva White and Dark Chocolate Liquor 
B52   

Grand Marnier, Kahlua, Bailey’s 

Peppermint Mocha 

Crème de Mint, Crème de Cocoa,Godiva Milk Chocolate  
 

All coffee drinks made with Stauff’s  
Add shot of espresso for $3 

COFFEE COCKTAILS 

N.V.  Acinum Prosecco Rose 8/32                                       
Smooth, crisp, and elegant palate with soft notes of red fruit on the nose with 

pleasant acidity and freshness 


