
 
 

ROASTED CITRUS HALF CHICKEN 
Marinated in orange + lemon zest, seared for the crispiest skin and roasted 

until golden brown. Served with red smashed potatoes + broccolini 
$13.95 

 

BAKED FLOUNDER 
Baked until flaky and topped with a fresh arugula + fennel salad,  

served with scalloped potatoes + buttered peas 
$14.95 

 

MAC + CHEESE 
Trottole pasta coated with creamy cheddar + brie cream sauce 

with hints of roasted garlic + sprinkled with toasted Panko 
$12.95 

 

FAMILY TRADITION BEEF STEW 
Slow cooked beef with onions, celery, carrots, parsnips, potatoes and peas    

$13.95 
 

VEAL SALTIMBOCCA 
Tender veal medallions in a Marsala wine sauce with mushrooms + crispy pancetta 

 accompanied by warm polenta + sautéed spinach 
$15.95 
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Community + Family 
 

E mb r a c i n g  t h e  c o m m u n i t y  w i t h  q u a l i t y   
f o o d  i s  w h a t  w e  a i m  t o  c a r r y  o n .   

K e e p i n g  t h e  s a m e  f a m i l i a r  d i s h e s  +  h u m b l e   
a t m o s p h e r e ,  o u r  f a m i l y  i s  h o n o r e d  t o  b e  a  p a r t  

 o f  a  p i e c e  o f  h i s t o r i c a l  f o r t u n e . 
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