P Winter menu 4/13/24
Restaurant Chef: Jeff Turner

(i Flistoric Crags Lodye
at the Histusic Chags Lictye

STARTERS

SPINACH & ARTICHOKE EMPANADAS | v 14.95 GRILLED FLAT BREAD | 17.95

Roast beef, garlic aioli, gorgonzola, arugula, pickled onions,

2 Baked cheese-spinach empanadas w/ spinach and balsamic glaze.

artichoke
BEER BATTERED SHRIMP | 14.95 CAESAR SALAD | 11.95

Romaine lettuce, parmesan, poached egg, caesar dressing.

ARUGULA SALAD | v GF 11.95

Dried cranberries, Pickled onion, goat cheese, pecans, raspberry

Cocktail sauce

Duck Wontons | 14.95

4 cheese and sweet corn filled, Thai sweet-chili sauce. vinaigrette
ENTREES
* CARIBBEAN SKIRT STEAK | 42.95 SCOTTISH SALMON | 37.95. GF
Sweet potato puree, Edamame Succotash, chimichurri , sweet soy Pan-seared salmon, Garlic Whipped Potatoes, seasonal
sauce. veggies, dill sauce
* GRILLED BEEF RIBEYE 160z | 52.95 GF
Steak fries, Crispy Onions, Black Truffle buttler. PAN SEARED SEA SCALLOPS | 54.95 GF

Crispy Goat Cheese Polenta, Snow Peas with chili Sauce,

MEDITERRANEAN CHICKEN BREAST | 32.95 GF oo ot

Grilled organic chicken breast, Sweet Potato Puree, Sauté veggies,
artichoke/tomato relish, Fig balsamic Glaze

ORECCHIETTE PASTA w/ BEEF | 26.95
GRILLED MAHI MAHI | 32.95 GF

: ! - Caramelized onion, Roasted Mushrooms, snowpeas, Garlic
Eersmn spice, sweet potato puree, edamame succotash, sweet chili Cream Sauce
utter .

DESSERTS KIDS MENU

MAC N’CHEESE | 7.95
PEACH COBBLER | 11.95

Served with vanilla ice cream. PASTA WITH RED SAUCE | 9.95
CHEESECAKE | 8.95 CHICKEN TENDERS | 9.95
CHOCOLATE CAKE | 8.95

KEY LIME | 8.95

A 20% gratuity will be added to parties of six (6) or more. Only one (1) check for parties of eight (8) or more. No substitutes please.
While we strive to offer gluten-free options, our kitchen is not gluten-free. Please alert your server of any allergies.
*These items may contain raw or undercooked ingredients. consuming raw or undercooked proteins may increase your risk of food borne illness, including beef,



