STARTERS & SHARES
W I N G S $12 GF
Choice of mild buffalo, hot buffalo, whiskey
barbecue, lemon pepper. Served with celery,
carrots & buttermilk bleu cheese

DEVILED FARM EGGS $7 V GF
Pickled onions, chow chow, micro green salad

BRISKET TACOS $14
Braised beef, flour tortilla, spicy slaw,
avocado, avocado aioli, pico de gallo, salsa
verde, cilantro

FISH TACOS $13
Beer battered or pan seared cod, flour tortilla,
pickled slaw, pico de gallo, avocado aioli,
salsa verde, cilantro

SHRIMP TACOS $15
Blackened shrimp, flour tortilla, pickled slaw,
pico de gallo, salsa verde, avocado aioli,
cilantro

MILE HIGH BRISKET NACHOS $15
Tri color corn tortilla, brisket, cheddar and
pepper jack cheese, pico de gallo, guacamole,
sour cream, jalapenos, black olives, shredded
lettuce

SOUP & SALADS

SANDWICHES & BURGERS
All sandwiches served with fresh chips or french
fries. Substitute a small house salad $1; truffle fries,
sweet tater tots, onion rings, chef’s seasonal
vegetable $2

ANGUS CHEESE BURGER* $14
Half pound CAB*, smoked cheddar, lettuce, tomato,
Bermuda onion, brioche bun

PIMENTO BURGER* $16
Half-pound CAB*, applewood bacon, pimento
cheese, fried green tomato, lettuce, brioche bun

BBQ STEAK BURGER* $16
Half-pound CAB*, applewood bacon, whiskey BBQ
sauce, onion rings, cheddar cheese, lettuce, tomato,
brioche bun

CAJUN TURKEY BURGER $13

CHICKEN & SAUSAGE GUMBO $8

Turkey, smoked gouda cheese, tomato, lettuce,
pickled red onion, brioche bun

CHEF SELECTION OF SOUP $7

PORTOBELLO BURGER $ 12 V

ARCADIAN SALAD $10 V GF

Marinated portobello mushrooms, provolone cheese,
lettuce, tomato, spicy aioli, ciabatta

Local field greens, candied pecans, dried
cranberries, cucumber, tomato, sweet grass dairy
tomme cheese, green apple vinaigrette

MONTEREY CHICKEN & AVOCADO
SANDWICH $13

SPINACH & STRAWBERRY
SALAD $10 V GF

Sliced avocado, pimento cheese, lettuce, tomato,
pickled onion

Baby spinach, strawberries, toasted almonds, haas
avocado, goat cheese, roasted sesame vinaigrette

TURKEY BACON AVOCADO
GRILLED CHEESE $13

ROASTED HEIRLOOM BEET
SALAD $10 V GF

Shaved turkey, applewood bacon, avocado, grilled
tomato, pepper jack cheese, sourdough bread

Arugula, goat cheese, candied pecans, orange
supreme, pickled red onion, balsamic reduction

GRILLED SALMON BLT $14

COBB SALAD $11 GF

Char-grilled salmon, lettuce, tomato, applewood
bacon, lemon aioli, sun dried tomato focaccia

Crisp romaine, tomato, applewood bacon, crumbled
bleu cheese, egg, haas avocado, ranch dressing

CAESAR SALAD $9 V GF
Romaine lettuce, parmesan crisp, garlic crostini,
buttermilk caesar dressing
ADD CHICKEN $4, GRILLED SALMON $6, SAUTEED
SHRIMP $5, GRILLED TUNA* $6

SIDES

DESSERT
CRÈME BRULEE 9
WHITE CHOCOLATE & BANANA BREAD
PUDDING 8
FLOURLESS CHOCOLATE SPOON CAKE 8

VANILLA BEAN CHEESECAKE 8

FRIES $5
PARMESAN TRUFFLE FRIES $7
SWEET POTATO TATOR TOTS $5
ONION RINGS $5
SEASONAL VEGETABLE $5

V-vegetarian GF-gluten free
ITEMS MARKED WITH AN ASTERISK (*) ARE SERVED
RAW OR UNDERCOOKED CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS.

