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Appetizers

Crab cakes
Served with remoulade sauce  8.00

Shrimp Cocktail
Served with cocktail sauce  8.00

Fried Oysters
Cornmeal fried oysters served with cocktail sauce  8.00

Soups

Soup of the Day
   3.00

Seasonal Soup
   3.00

Vegetable Soup0
   3.00

Salads

Kale & Cabbage00
Kale, cabbage, dried cranberries &
sunflower seeds. Chef recommends
poppy seed dressing  3.00

Cypress
Mixed Greens, red wine poached pears,
brie cheese and candied pecans. Chef
recommends house made white balsamic
dressing  3.00

Mediterranean
Romaine lettuce with feta cheese,
olives, red onion and tomato. Chef
recommends Greek dressing  3.00

Garden00
Iceberg lettuce with sliced tomato, bell
pepper, avocado, carrot & cucumber 
3.00

Caprese00
Tomato, house made mozzarella, basil and balsamic reduction   3.00

Sides

Vegetable of the Day Starch of the Day 0 Pinto Beans

00 Steamed Spinach 00 Baked Potato 00 Beets

00 Haricot Verts 00 Baked Sweet Potato 00 Squash & Onions

00 Steamed Broccoli Mashed Potatoes & Gravy Coleslaw

00 Steamed Asparagus 00 Baby Carrots Cottage Cheese
Watermelon, Cucumber
& Mint Salad

Applesauce,
unsweetened

Onion Rings
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Entrées 

All entrées served with ice cream, cookie, or fruit

Eden Farms Pork Rib Chop0
8 oz. center cut all natural Berkshire pork
rib chop, soup or salad & two sides  14.00

Grilled Filet Mignon0
6 oz. filet with sauce Bordelaise, soup or
salad & two sides  20.00

Cedar Plank Atlantic Salmon00
6 oz. salmon with grainy mustard & honey
glaze, soup or salad & two sides  14.00

Chef's Pasta of the Day
Today’s pasta of the day served with soup
or salad  11.00

Chef's Daily Southern Special
The Chef’s southern inspired special of the
day, served with soup or salad  11.00

Grilled Chicken Breast
Roasted garlic and rosemary marinated,
soup or salad & two sides   12.00

Vegetable Plate0
Choice of four side items, served with soup or salad  10.00

Small Plates

Dessert not included

Grilled Petite Filet Mignon00
4 ounce petit filet mignon with sauce
Bordelaise, served with soup or salad & one
side  14.00

Pan Seared Salmon00
4 ounce salmon fillet with dill beurre blanc
sauce, soup or salad & one side  11.00

Chicken Marsala0
3 ounce chicken breast cutlet with marsala
mushroom sauce, served with soup or salad
& one side  9.00

Tempura Fried Lobster Tail
 Served with sweet chili sauce and a sriracha
and ginger aioli, soup or salad & one side  
14.00

Rainbow Trout
4 oz rainbow trout with a lemon tarragon butter, soup or salad & one side  10.00

0 Denotes Heart Healthy Options (prepared
with no sauce or condiments)

0 Can be made low sodium with no sauce or
condiment


