
NOVEMBER HARVEST MENU
NEW SEASONAL HOURS:  NEW SEASONAL HOURS:  
TUESDAYS - SATURDAYS 7 AM - 9 PMTUESDAYS - SATURDAYS 7 AM - 9 PM
SUNDAYS/MONDAYS - 7 AM - 4 PMSUNDAYS/MONDAYS - 7 AM - 4 PM

ALL ENTREES 
COME WITH

SOUP OR SALAD

APPLE COBBLER  7APPLE COBBLER  7
with vanilla ice cream

PUMPKIN PIE  6 PUMPKIN PIE  6 
 with whipped cream

CHOCOLATE CREME BRULEE  9CHOCOLATE CREME BRULEE  9

EN
TR

EE
S GARLIC HERB PORK CHOP  27GARLIC HERB PORK CHOP  27

 served over sweet potato mash and 
stuffing 
POMEGRANITE GLAZED POMEGRANITE GLAZED 
SALMON  24SALMON  24
served over butternut  squash rice pilaf
BRAISED SHORT RIB  24BRAISED SHORT RIB  24
over sauteed brussels sprouts with a 
caramelized onion cream sauce
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SP
EC
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LS TUESDAYS

12 OZ PRIME RIB                   $2812 OZ PRIME RIB                   $28
FRIDAYS
LOBSTER TAIL 10-12 OZ  $38LOBSTER TAIL 10-12 OZ  $38
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