
 
 
 

Appetizers  
Soup     

Roasted Eggplant and Tomato Bisque     Cup 5.00   Bowl 7.00 
 

Crisp Asian Vegetable Spring Rolls 
 5 ea spring rolls with sweet chili sauce        11.95 

 
Asian Chicken Meat Balls  

5 ea plum ginger glazed meat balls with a ginger sweet soy dipping sauce       11.95 
 

Seafood Ravioli 
 3 ea ravioli with diced butternut squash and sweet peas in a Parmesan cheese cream sauce       13.95 

 
Lobster Ravioli  

 3 ea ravioli with lemon garlic vinaigrette     17.95 
 

Crab Cakes  
 3 ea with a spinach risotto      17.95 

 
Duck Confit Ravioli 

3 ea with black truffle vinaigrette    13.95    
    

Tempura Shrimp  
3 ea with shiitake mushrooms and broccoli in a sesame 

orange vinaigrette      16.95 

 

 

Salads 
Season Greens  

with diced tomatoes and fresh herbs in a balsamic herb vinaigrette         9.95 
 

Arugula Salad  
with crisp duck confit in a creamy lemon garlic vinaigrette with parmesan 

 cheese and garlic herb croutons         11.95 
 

Spinach Salad 
 with roasted red and yellow peppers, oil cured black olives and fresh goat cheese in  

a roasted pepper and balsamic vinaigrette  
with red onion crisps          11.95 

 
Apple Salad 

 with romaine, toasted walnuts, orange confit, diced apples, and sun  
dried cranberries in an Apple Cider vinaigrette         13.95 

 
Romaine Salad  

with lemon garlic vinaigrette, grated parmesan cheese,  
and garlic herb croutons         11.95 

 

 
 
 
 



 
 
 
 
 
 
 
 
 

Entrees 
Grilled Beef Tenderloin Medallions  

with whipped potatoes, diced zucchini squash, diced eggplant,  
diced tomatoes, diced red onions and fresh thyme in a roasted garlic demi glace  

with red onion crisps      39.95 
 

Grilled Chicken Breast 
 with potato gnocchi, caramelized onions, crisp bacon, sweet peas and button 

 mushrooms in a caramelized onion and madeira wine demi          28.95 
 

Pekin Duck Breast 
 with whipped potatoes, sweet peas, diced caramelized onions, and button 

 mushrooms in a black truffle vinaigrette     33.95          
 

Sautéed Jumbo Shrimp  
with linguine, minced clams, and spinach, in a tomato coulis        39.95 

 
Timmy "R" Salmon  

with Brussel sprouts, diced caramelized onions, and crisp bacon in a white wine  
and roasted shallot butter sauce       33.95 

 
Pan Seared Tuna  

with cracked black pepper in an orange and sesame vinaigrette with wild rice, 
brown basmati rice and broccoli        36.95 

 
Penne Pasta  

with broccoli, diced butternut squash, and crisp bacon in garlic oil with 
 goat cheese       13.95 

 
Tavern Linguine  

with spinach and wild mushrooms in roasted garlic oil with  
parmesan cheese          13.95 

 
 
 
 
 


