
Starters

Endive & Pears  pancetta, blue cheese, toasted almonds, sherry balsamic vinaigrette  18

Chopped Caesar  parmesan crisp, lemon zest, garlic croutons  16      [add grilled chicken  10]

Baked Brie  d'anjou pears, fig jam, balsamic reduction, honey, sea salt crackers  29

Lamb Meatballs  pineapple, hoisin~sesame~soy, green onion   22

Ahi Tuna Poke*  sesame~ginger~soy, wasabi crème fraîche, toasted sesame seeds, wonton chips   32

KFC  [Korean Fried Cauliflower]   house made spicy chili sauce, green onion, sesame seeds  19

Chef's Soup  14

Miso Glazed Pan Seared Salmon*  coconut basmati rice, asparagus, blistered campari tomatoes  42

Mahi Mahi Fish & Chips  fresh cut kennebec fries, house made tartar sauce  32

Seared Maple Leaf Farms Duck Breast  farro, dried cranberries, brown butter baby carrots, blackberry port sauce  42

Braised Beef Short Ribs  manchego polenta, roasted broccolini, crispy shallots, pan jus  48

Berkshire Pork Chop*  root vegetable hash, pear~apple chutney  56

Grilled Filet Mignon*  garlic confit mashed potatoes, roasted brussels sprouts, chef's mix mushrooms, demi-glace 62

Spring Vegetable Quinoa  sautéed baby carrots, spring peas, spinach, sun dried tomato beurre blanc, crispy brussels fins  29

Chef's Pasta of the Day  garlic bread   AQ

BWG Half-Pound Burger*  house ground beef served on a brioche bun with fresh cut kennebec fries and bread & butter pickles

     extra sharp white cheddar cheese, bacon, tomato, pickled onion, lettuce, herb aioli  28

     [add fried egg  3 ]    [substitute grilled chicken breast  22 ]

Sides

Mashed Potatoes,  Coconut Basmati Rice,  Manchego Polenta, Roasted Broccolini, Sautéed Baby Carrots

Roasted Brussels Sprouts,  Root Vegetable Hash,  Fresh Cut Kennebec Fries  10 each

Corkage Fee:  $25/750ml bottle   [$40 if sold on our wine list]   $40/magnum  ~  $8 split charge on entrées

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne disease

Entrées


