A
S

BRUNCH / LUNCH MENU

SERVED WITH: One Side | Warm Maple Syrup | Sweet Whipped Butter

BUTTERMILK PANCAKES 12
GRIDDLE CAKES BRIOCHE FRENCH TOAST 13
BELGIAN WAFFLE 12

CHOOSE A TOPPER: Macerated Strawberries | Cinnamon Apples & Rum Raisin Jam

CREATE YOUR OWN THREE EGG OMELET Toast or Biscuit | Two Sides 14
TWO EGGS ANY STYLE* Toast or Biscuit | Two Sides 12

SUNDAY CHUNKY AVOCADO TOAST Grilled Multigrain Bread | Heirloom Cherry Tomatoes | 13
Basil | Two Eggs Any Style* | One Side
SPECIALTIES

SMOKED BRISKET HASH Hashbrowns | Peppers | BBQ Aioli | 14
Crispy Onions | Fried Eggs*

GOAT CHEESE FRITTATA Potatoes | Tomato | Onions | Spinach 14

CRONUTS Caramel | Chocolate Sauce 8

BREAKFAST POTATOES

CHEDDAR GRITS

SIDES FRESH FRUIT

ADDITIONAL SIDES | 4 EACH
BACON

CHICKEN SAUSAGE PATTY

Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause serious illness or death.
As a courtesy to other patrons, please refrain from cell phone use in the restaurant.



A
S

GARDEN HARVEST

SEASONAL SALAD GF @ Radicchio & Romaine Hearts | Smoked Ricotta Salata | 12
Marcona Almonds | Pickled Onions | Candied Ginger |
White Balsamic & Rosemary Vinaigrette

CHOPPED WEDGE GF Bacon | Red Onion | Tomato | Statesboro Blue Dressing 10|14

CAESAR GF (No cROUTONS) Romaine Hearts | Shaved Parmesan | 9114
CroQtons | Caesar Dressing

Grilled Shrimp (5) 9

HARVEST ADD ONS

Grilled Salmon* 11 Chicken: Grilled or Crispy 7 Angus Beef Tenderloin* 12

SOUPS

NEW ENGLAND CLAM CHOWDER 7110

DAILY SOUP 7110

WE'RE ON A ROLL

YOUR CHOICE: Fries, House or Sweet | Fruit | Side Salad | Hot Chips

REUBEN SANDWICH Rye Bread | 1000 Island Dressing | Sauerkraut | Swiss Cheese 14

ANGUS BEEF BURGER* Your Choice: Blue | Cheddar | Swiss | Pepper Jack 17
ORPLANT BASED BURGER

TRADITIONAL CREEK CLUB Turkey | Ham | Bacon | Cheddar | Swiss | Mayonnaise 13

HALF POUND BLT Roasted Garlic Aioli 14

@ Indicates heart-healthy meal

Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause serious illness or death.

As a courtesy to other patrons, please refrain from cell phone use in the restaurant.




DA
T

BAR BITES
BACON WRAPPED DATES Statesboro Blue Cheese 12
CRISPY CHICKEN BITES Honey Hot Sauce | Blue Cheese Dipping Sauce 1
VEGETABLE SPRING ROLLS Sweet Chili Sauce 1
CRISPY BRUSSELS SPROUTS Hoisin BBQ | Kimchi Aioli | Togarashi 1
TRUFFLE FRIES Parmesan Cheese | Chive Dipping Sauce 8
STEAK SLIDER* Statesboro Blue Cheese | Horseradish Cream | 4 Each
Caramelized Onions
CRAB SLIDER Lemon Aioli 4 Each
BBQ BEEF BRISKET SLIDER Cabbage Slaw | BBQ Mayo | B&B Pickles 4 Each
SHRIMP PO BOY SLIDER Cajun Remoulade | Tomato | Lettuce 4 Each
CAESAR SALAD GF (No croatons) Romaine Hearts | Croltons 9
Shaved Parmesan | Caesar Dressing

LOCAL GREENS cr @ Radicchio & Romaine Hearts | Smoked Ricotta Salata | 12

Marcona Almonds | Pickled Onions | Candied Ginger |

White Balsamic & Rosemary Vinaigrette
BABY ICEBERG WEDGE cF Bacon | Red Onion | Tomato | 10

Statesboro Blue Dressing

QO indicates heart-healthy meal

Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful
bacteria, could cause serious illness or death. As a courtesy to other patrons, please refrain from cell phone
use in the restaurant.



C>C

DINNER MENU
BACON WRAPPED DATES Statesboro Blue Cheese 12
VEGETABLE SPRING ROLLS Sweet Chili Sauce 1
TRADITIONAL BEEF TARTARE Grilled Focaccia 19
APPETIZERS BURRATA & GOLDEN BEET GF®® Chili-Infused Honey | Pickled Mustard Seeds | Arugula | Sliced Radish 12
CRISPY BRUSSELS SPROUTS Hoisin BBQ | Kimchi Aioli | Togarashi "
RICOTTA & CHARRED BUTTERNUT SQUASH TOAST POINTS Q® Pickled Onions | Coriander & Long Pepper Dust 10
Multi-Grain Bread | Crispy Sage
OYSTERS ON THE HALF SHELL GF Cocktail Sauce | Mignonette | Lemon MKT PRICE
CAESAR Romaine Hearts | Focaccia CroGtons | Parmigiano Reggiano | Caesar Dressing 9
CHOPPED WEDGE Iceberg Lettuce | Applewood Smoked Bacon | Heirloom Tomato | Red Onion | 10
Statesboro Blue Cheese Dressing
SALADS & SOUP SEASONAL SALAD GF 9 Radicchio & Romaine Hearts | Smoked Ricotta Salata | Marcona Almonds | 12
Pickled Onions | Candied Ginger | White Balsamic & Rosemary Vinaigrette
NEW ENGLAND CLAM CHOWDER 7/10
DAILY SOUP 7/10
FILET MIGNON* 8oz 43 BERKSHIRE BONE-IN PORK CHOP* 33
AIET?NEF ANGUS BEEF RIBEYE* 140z 44 FRENCH STYLE ROASTED HALF CHICKEN 26
ems
NY STRIP* 140z 42 DOMESTIC LAMB CHOPS* 37
SEA ATLANTIC SALMON 22 GULF GROUPER 32
All ltems GF SEA BASS MKT PRICE SEA SCALLOPS 34
All Land and Sea items include your choice of one sauce. Each additional sauce S3.
SAUCES
Hollandaise Cabernet Demi Horseradish White Wine Butter Au Poivre Béarnaise Chimichurri
. . Mac & Cheese
Grilled Shrimp 9
Roasted Brussels Sprouts GF €@
Jumbo Lump Crab 14 Four Roses Bourbon & Mustard Glaze
Nueske Bacon Jam 8 Baked Potato GF
Cumin & Harissa Roasted
ENHANCEMENTS Caramelized Onions 4 SIDES Hgmg})m C%rrlfggs oasted GF &
INDIVIDUAL 6 Maple Glaze
All Items GF d Mush 8
Roasted Mushrooms SHAREABLE 11 Creamed Spinach GF
Statesboro Blue 8 Garlic Roasted Fingerling Potatoes GF
Cheese Crumbles Truffle Aioli
Buttermilk Mashed Potatoes Gr
Peach & Onion Jam 6
Jumbo Asparagus | Herb Butter Gr
PICCATA: CHICKEN | SHRIMP Angel Hair Pasta | Spinach | Lemon Caper Sauce 24| 26
CHICKEN PARMESAN Buffalo Mozzarella | Spinach | Marinara 26
CRAB CAKE Spinach | Heirloom Tomatoes | Marbled Fingerling Potatoes | Red Onions | Artichoke | 33
COMPOSED DISHES Kalamata Olives | Remoulade
8oz ANGUS BEEF BURGER* Choice of: Cheddar | Pepper Jack | Blue
OR PLANT BASED BURGER Choice of: Battered Crispy Fries | Side Salad 17
SPAGHETTI & MEATBALLS Marinara | Garlic & Parmesan Bread 23

Q® indicates heart-healthy meal

Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause serious illness or death.
As a courtesy to other patrons, please refrain from cell phone use in the restaurant.



COCKTAILS n

TEXAS WEDGE

Ranch Water Variation
Corazon Tequila | Agave | Fresh Lime | Tajin

BOW & ARROW
Botanical Champagne Cocktail
Ketel One Botanical Peach & Orange Blossom |
Citrus Liqueur | Sparkling Brut

FLOP SHOT 75
French 75 Variation
Tanqueray London Dry Gin | Fresh Lemon | Simple Syrup | Cava

LUCKY LOPEZ
Top Shelf Margarita
Pueblo Viejo Tequila | Fresh Muddled Citrus |
Orange Liqueur | Lime Salt Rim

TOASTED COCONUT CHIP
White Russian Variation
Smirnoff Vanilla Vodka | Coconut Milk |
Kahltda | Nutmeg | Toasted Coconut

SMASH FACTOR

Creek Bourbon Smash
Buffalo Trace Straight Bourbon | Muddled Lemon Basil Syrup | Soda

POMEGRANATE PROVISIONAL
Pomegranate Mule Variation
Deep Eddy Vodka | Fresh Mint | Pomegranate |
Fresh Lime | Owen's Craft Ginger Beer

MENAWA'S MANHATTAN
Classic Manhattan
Sagamore Spirit “Signature” Rye | Italian Sweet Vermouth |
Angostura Bitters | Luxardo Cherry




DA
T

DESSERT MENU

WARM BROWNIE BITE SUNDAE Vanilla Ice Cream | Caramel

WHISKEY & APPLE BREAD PUDDING Salted Caramel lce Cream
Candied Pecans
DESSERTS 8

LOADED MINI CRONUTS Caramel | Chocolate | Pecans |
Toasted Coconut | Toffee Bits

CHOCOLATE POT DE CREME Vanilla Whipped Cream

VANILLA ICE CREAM

SALTED CARAMEL ICE CREAM
HOMEMADE ICE CREAMS

& SORBET 6 COOKIES & CREAM

RASPBERRY SORBET




BY THE GLASS

SPARKLING

NV Campo Viejo Reserva Brut 8
Cava

NV Ruffino Prosecco Rosé 12
Italy

NV Mumm Napa Brut Prestige 13
Napa Valley

SAUVIGNON BLANC

2022 Stoneleigh 10
Marlborough

2021 Domaine du Salvard 12
Loire Valley

INTERESTING WHITES & PINKS

2021 Duck Pond Rosé 12
Oregon
2020 Trefethen Dry Riesling 13

Oak Knoll District of Napa Valley

ZINFANDEL

2019 Seghesio 12

Sonoma Co.

CABERNET SAUVIGNON &BLENDS

2019 Gundlach Bundschu “Mountain Cuvee” 1
Sonoma County

2020 Greenwing By Duckhorn 14
Columbia Valley

2019 Quilt 18
Napa Valley

CHARDONNAY

2021 Diora 9
Monterey
2020 Trefethen 1

Oak Knoll District of Napa Valley

2021 Sonoma-Cutrer 14
Sonoma Coast

PINOT GRIGIO/PINOT GRIS

2021J Vineyards 9

California

PINOT NOIR

2021 Inscription By King Estate 1
Willamette Valley

2020 RouteStock 13
Sonoma Coast

2021 Belle Glos “Balade” 15

Santa Maria Valley

MERLOT

2019 Parcel 41 1
Napa Valley

INTERESTING REDS

2018 Morgan Cotes du Crow's Grenache Blend M
Monterey

2019 Tapiz Malbec M
Mendoza




BY THE BOTTLE

CHAMPAGNE/SPARKLING

NV Campo Viejo Reserva Brut 31
Cava

NV Desiderio Jeio Rosé 42
Italy

NV Mumm Napa Brut Prestige 51
Napa Valley

NV Schramsberg Blanc de Blancs 69
North Coast

NV Drappier Brut 79
Carte D’Or

NV Moet & Chandon Imperial Brut 10
Champagne

CHARDONNAY

2021 Diora 35
Monterey

2020 Trefethen 43
Oak Knoll District of Napa Valley

2019 Seghesio 51
Sonoma Co.

2021 Sonoma-Cutrer 55
Sonoma Coast

2020 Jordan 59
Russian River Valley

2019 Ramey 66
Russian River Valley

2019 Grgich Hills 71
Napa Valley

2021 Rombauer 79
Carneros

2015 Brewer-Clifton 84
Sta. Rita Hills

2020 Cakebread 88
Napa Valley

2018 Joseph Phelps 91
Sonoma Coast

2018 Husic Vineyards 95
Napa Valley

2015 HDV “Hyde Vineyard” 108
Carneros

2018 Pahlmeyer “Wayfarer" 138

Sonoma Coast

MERLOT

2019 Parcel 41 43
Napa Valley

2019 Stags' Leap Winery 55
Napa Valley

2019 Gundlach Bundschu 62
Sonoma Valley

2018 Duckhorn 85
Napa Valley

2016 Reynolds Family Winery 100
Stags Leap District

2018 PlumpJack 110
Oakyville

SAUVIGNON BLANC

2022 Stoneleigh
Marlborough

2020 Scattered Peaks
Napa Valley

2021 Domaine du Salvard
Loire Valley

2021 Duckhorn
Napa Valley

2021 Cakebread
Napa Valley

2014 Spottswoode
Sonoma/Napa Valley

39

43

47

49

58

85

PINOT GRIGIO/PINOT GRIS

2021J Vineyards
California

2021 King Estate
Willamette Valley

2015 Jermann
Friuli Giulia, Italy

34

39

46

INTERESTING WHITES & PINKS

2021 Duck Pond Rosé

Oregon

2016 Halter Ranch Grenache Blanc
Paso Robles

2020 Trefethen Dry Riesling
Oak Knoll District of Napa Valley

2019 Schloss Gobelsburg Griiner Veltliner
Kamptal

2018 Gerard Bertrand “Cigalus” Blanc

Languedoc

INTRIGUING REDS

2018 Morgan Cotes du Crow's Grenache Blend
Monterey

2019 Tapiz Malbec

Mendoza

2019 Pietradolce Etna Rosso
Sicily

2016 K Vintners “El Jefe” Tempranillo
Washington State

2019 Treana Red
Paso Robles

2018 PlumpJack Syrah
Napa Valley

2018 Vietti Barolo

Castiglione

2016 E. Guigal
Chateauneuf-du-Pape

2019 Paradigm Cabernet Franc
Oakyville

2018 Groth “Oakcross” Proprietary Red
Oakyville

2016 Justin “Isosceles” Reserve
Paso Robles

47

47

51

52

65

43

43

55

65

77

95

110

115

18

135

175




BY THE BOTTLE

CABERNET SAUVIGNON &BLENDS

PINOT NOIR

2021 Inscription By King Estate
Willamette Valley

2020 RouteStock

Sonoma Coast

2021 Ken Wright
Willamette Valley

2021 Belle Glos “Balade”
Santa Maria Valley

2018 Arterberry Maresh “Old Vines"
Dundee Hills

2019 Joseph Drouhin Céte De Beaune-Villages

Cote de Beaune

2019 Goldeneye

Anderson Valley

2021 Sokol Blosser
Dundee Hills

2017 Alexana “Revana Vineyard"
Dundee Hills

2018 DuMOL

Russian River Valley

2017 The Calling “Sunny View Vineyard"

Russian River Valley

2018 Husic Vineyards

Sonoma Coast

2017 Domaine Serene “Evenstad Reserve”
Willamette Valley

2017 Flowers “Sea View Ridge"

Sonoma Coast

2018 Pahlmeyer “Wayfarer"

Sonoma Coast

ZINFANDEL

2019 Seghesio

Sonoma Co.

2017 Grgich Hills
Napa Valley

2018 Frank Family
Napa Valley

2020 Ridge “Lytton Springs"
Dry Creek Valley

LARGE FORMAT

1.5 Liter

202%5%%%’(%%8? Springs” Zinfandel
2018 Duckhorn Merlot

Napa Valley
2018 Adaptation Cabernet Sauvignon

Napa Valley
2015 Miner

Oakville

2017 Heitz Cabernet Sauvignon
Napa Valley

2017 Shafer “One Point Five"
Stag’s Leap District

2008 Cain Five
Spring Mountain District

2015 Shafer “Hillside Select”
Stag’s Leap District

3 Liter
NV GR.H. Mumm Grand Cordon Brut

eims

2021 Ken Wright Pinot Noir
Willamette Valley

2016 Cain Five

Spring Mountain District

43

51

55

59

62

68

72

85

98

110

115

120

128

133

148

47

62

90

94

150
170
190
236
255
310
475
743

350
480
560

2019 Gundlach Bundschu “Mountain Cuvee”

Sonoma County

2020 Greenwing By Duckhorn
Columbia Valley

2020 Leviathan

California

2019 Obsidian Ridge
Red Hills - Lake County

2019 Quilt
Napa Valley

2019 Stags' Leap Winer
Napag Valley . v

2018 Hanatoro “Octave Vineyard”
Walla Walla

2020 Post & Beam
Napa Valley

2015 Chateau Clarke Edmond De Rothschild
Medoc

2018 Grgich Hills
Napa Valley

2018 Darioush “Caravan”
Napa Valley

2018 Groth
Oakyville

2016 Jordan
Alexander Valley

2020 Caymus
Napa Valley

2018 Silver Oak
Alexander Valley

2016 Immortal Estate “Slope”
Sonoma Co.

2017 Freemark Abbey
Rutherford

2018 Nickel & Nickel “C.C. Ranch”
Rutherford

2019 Shafer “One Point Five”
Napa Valley

2018 CADE

Howell Mountain

2016 Husic Vineyards
Napa Valley

2013 Ramey “Pedregal Vineyard"
Oakville

2018 PlumpJack
Oakyville

2018 Revana Estate
Oakyville

2017 Melka Metisse ‘Jumping Goat Vineyard"
Napa Valley

2017 Dana Estate “ONDA’
Napa Valley

2018 TOR “Vine Hill Ranch”
Oakville

2014 Shafer “Hillside Select”
Napa Valley

A
S<E

43

55

60

67

71

82

88

95

95

102

115

122

130

130

140

145

150

150

155

165

172

180

195

215

225

250

270

390
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