FOOD

Salad
50/50 MEATBALLS 14

WINTER VEGETABLE SALAD 11

Beef & Pork meatballs stuffed with mozzarella,
pepperjack, and mascarpone cheeses.
Served over tomato-olive fondue with focaccia toast,
pecorino, and red wine reduction

Mixed greens, chopped kale, shaved carrot, beets,
cauliflower, pickled red onion, radish,
candied pecan, and maple-balsamic vinaigrette
Additions:
Grilled Chicken

6

BEER CHEESE & PRETZEL 9

Pan seared Salmon

Soft pretzel sticks
served with Schlafly Pale Ale cheese sauce

Sautéed Shrimp

CRAB RANGOON DIP 14
Lump blue crab meat, cream cheese, scallion,
served with wonton crisp

CHEF’S FLATBREAD Market Price
Chef’s daily indulgence of seasonal ingredients

THE BUFFET CAR 17
Volpi prosciutto, cured beef Braesola,
Ludwig Farmstead creamery’s Vermillion River
Blue cheese, Baetje Farm’s sheep & goat’s milk
Miette cheese, Marcoot Jersey Creamery’s cave aged
Alpine cheese, sweet pepper chutney,
house made mustard, pickled cauliflower,
and assorted toasts

TOASTED BEEF RAVIOLI 13

8

9

Large Plates
SOUTHERN BURGER 14
½ lb. Angus beef, fried green tomato,
pimento cheese, Applewood smoked bacon,
brioche bun
Served with choice of fries or side salad

CRISPY CHICKEN SANDWICH 12
Quick fried chicken, lemon aioli,
and arugula on brioche bun
Served with choice of fries or side salad

HARVEY STEAK 24
Pan roasted NY strip, pommes frites,
demi-glace and garlic marmalade

Hand breaded beef ravioli / Tomato olive fondue

BRUSCHETTA 9
Fresh tomatoes, basil, fresh mozzarella,
balsamic reduction, and basil oil
served over sliced & toasted baguette

SHRIMP COCKTAIL 16
8 large shrimp, lightly poached,
Titos infused cocktail sauce

CHICKEN WINGS 13
House smoked jumbo chicken wings, quick fried,
and glazed with the sweet and spicy habanero sauce

BULGOGI BEEF SKEWERS 12
Korean style BBQ beef skewers with
black sesame and spicy slaw

CORN FRITTERS 10
Sweet polenta corn fritters. Flash fried
and served with a sweet pepper chutney

KING CRAB LEGS 16
Split jumbo King Crab legs
broiled with citrus butter, panko, and parmesan

SWEET POTATO BRULEE 10
Roasted, sliced sweet potato with a crisp brulee crust.
Served with spiced ricotta and focaccia toast

PECAN CRUSTED SCALLOPS 15
Butternut squash puree and honey drizzle

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

