
Appetizers 

BERRY HILL SPRING ROLLS                        13.95 
two spring rolls filled with fresh vegetables served with house made sweet chili sauce     
  
ROASTED SWEET POTATO ROUNDS      14.95 
oven roasted baked sweet potato slices, dressed with goat cheese, 
cranberries and toasted pecans

BACON WRAPPED SCALLOPS       16.95
lightly seasoned pan seared wrapped in bacon and finished with Hollandaise sauce

Salads 
FALL  SALAD           7.95   
spinach and mixed greens with red onion, apple, candied pecans
and goat cheese with housemade maple vinaigrette

CLASSIC CAESAR                       9.95
crisp romaine, parmesan cheese, croutons and seasonal tomatoes 
served in a parmesan crisp bowl

Entrees
ROASTED CHICKEN          24.95  
roasted rosemary and lemon chicken served with parmesan risotto 
topped with Prosciutto wrapped asparagus
Wine: Cielo Pinot Grigio ‘20  |   28

SHRIMP AND CHICKEN CARBONARA      28.95  
rich creamy pasta tossed with sautéed shrimp and chicken,
topped with Parmesan cheese and served with garlic crostini
Wine: Villia Maria Sauvignon Blanc ‘20  |  40

RIBEYE WITH SHRIMP*         39.95  
cast iron ribeye and grilled jumbo chipotle shrimp served with 
gouda mac and cheese and grilled farm fresh vegetables
Wine: Meiomi Pinot Noir ‘21  |  44

FILET MEDALLIONS *         42.95   
hand cut filet medallions with whipped potatoes and tender roasted brocolini 
Wine: Duckhorn Decoy Cabernet  |  60

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food borne illness

Gluten Free Vegetarian Includes tree nuts


