Soup of the Day
5

Salads

House Salad

Fresh baby greens with your choice of homemade dressings 5

Caesar Salad
Served the traditional way with or without anchovies 7.5

Spinach Salad
Baby spinach with red onion, mandarin oranges,
caramelized walnuts, & honey poppy seed dressing ~ 7.25

Appetizers

Fresh Mozzarella
Lightly breaded and pan sautéed,
served with baby greens drizzled with a balsamic & olive oil ~ 8.5

Baked Brie

Served with a praline mustard glaze and fresh fruit 9

Portobello Mushroom
Marinated and grilled, served with a roasted red pepper puree  6.75

Goat Cheese

Baked in a spicy marinara sauce, served with French baguette 7.5

Littleneck Clams

Farm-raised in a garlic white wine and a dash of cream 9.5

Snow Crab & Scallop Cake
With roasted pepper aioli 9

Of Course — Our Famous Hacker Burger is Available Through Dinner
Ask Your Server for Details



Main Course

Filet Gorgonzola *
Two petit filets with a bacon and gorgonzola sauce served with red roasted potato 24

Pork Tenderloin
Sautéed with a marsala wine and topped with melted blue cheese, served
with a raspberry habanera sauce and garlic mashed red potato 16

Lemon Chicken
Boneless breast of chicken sautéed with shrimp, artichoke hearts,
lemon, and cream and served with roasted red potato 17

Grilled Trio
Skewered Cajun shrimp, petit filet mignon, and marinated pork loin
served with roasted red potato 19

Penne Pasta
In a medley of roasted walnuts, grilled chicken, blue cheese,
and tossed with fresh tomato 15

Honey Bourbon Chicken *
Boneless breast of chicken sautéed with Kentucky bourbon, honey,
and pecans served with mashed red potato 16

Grilled Portobello Mushroom

Served in a pool of roasted red pepper puree, topped with a petit mignon
and goat cheese with cilantro pesto and grilled shrimp =~ 23

Yellow Fin Tuna
Marinated and grilled, served with garlic mashed red potato and fried leeks 16

NY Strip
Grilled 12 oz. strip steak served with roasted red potato 20

Sweet Italian Sausage *
Sautéed with shrimp and pasta, sweet bell peppers and fresh spinach
in a chipolti garlic and wine sauce 17

Snow Crab & Scallop Cake
With roasted pepper aioli 16

Seared Calves’ Liver
With bacon, onions, and peppers 15

*Items available as Lite Fare Dinners 4:30pm — 6:00pm at reduced prices

Monday - Meatloaf night
Tuesday - Pasta night



