
S T E A K  H O U S E

C O M F O R T
S E A F O O D

P A S T A
C R E E K S T O N E  F I L E T
M I G N O N  6  O Z  $ 3 6
1 0  O Z  $ 4 4
Mushroom ragout, port demi,
au gratin potato, baby carrots

1 4  O Z  B E R K S H I R E
P O R K  C H O P S  $ 4 2
Apple parsnip puree, port
demi, wild rice pilaf

1 6  O Z  C R E E K S T O N E
R I B E Y E  $ 4 8
Rosemary garlic butter,
smashed red skins,
creamed spinach

M I X E D  G R I L L  $ 4 4
Lamb chops (2 ea), petite filet (4oz),
shrimp (3 ea), smashed redskin
potatoes, port demi, butter pecan
green beans

B E E F  S T E W  $ 2 4
sirloin, potato, carrot, celery, 
 natural gravy

B R A I S E D  S H O R T
R I B  $ 3 4
Natural jus, polenta, roasted
parsnips & carrots, pommes
frits

C H I C K E N  &
D U M P L I N G S  $ 1 7
Braised chicken thigh,
poached dumpling, gravy,
smashed red skins, baby
carrots

S T U F F E D  A C O R N
S Q U A S H  $ 1 6
Red quinoa, dried cherries,
goat cheese, poached pear,
cider maple glaze

C E D A R  P L A N K
S A L M O N  $ 2 4
Maple cider glaze, poach pear
relish, wild rice pilaf, baby carrot

P E R C H  $ 3 2

Blackened red skins, cream
spinach, lemon, tartar sauce

S H R I M P  &
S C A L L O P S  $ 3 6
Blackened Scallops, shrimp
scampi, dirty rice, cream spinach 

M A C  &  C H E E S E  $ 1 8
cavatappi, white cheese sauce,
fried onion, herb breadcrumb 

B U T T E R N U T
R A V I O L I  $ 2 2
Sage cream sauce, spinach,
pecan, parmesan

C A C I O  E  P E P E  $ 2 1
Angel hair, bacon, mushroom, black
pepper cream sauce, parmesan 

P A S T A  F R E E
L A S A G N A  $ 1 6
Roasted pepper, Portobello
mushroom, eggplant, marinara,
mozzarella

C A U L I F L O W E R
S T E A K  $ 1 8
Rosemary cashew pesto,
balsamic glaze, baby carrot,
spinach

S E A R E D
S C A L L O P S  $ 4 6
saffron fondant potato, cream
spinach, lemon buerre blanc

T H E  M I X E D  G R I L L E

*GF

*GF

*GF

*GF

*GF

*GF

*GF,V

*Add 4 oz lobster tail to any
entrée for $20

*GF

*GF,V

*GF,V

*GF

$2 surcharge on all side salads 



T H E  M I X E D  G R I L L E
C O C K T A I L S

C L A S S I C  M A R T I N I  $ 1 2
Chilled Titos vodka with a drop
of dry vermouth, blue cheese
olive garnish

F A L L  L O N G  I S L A N D  $ 1 0
Refreshing blend of Captain
Morgan, apple vodka, triple sec, 

A P P L E  M A N H A T T A N  $ 1 0
Bullet rye, apple brandy,
dash of bitters  

A P P L E  G I N G E R  S A N G R I A  $ 7
Chardonnay, apple cider, ginger
beer, apples, oranges 

S M O K E D  W O O D F O R D
R E S E R V E  M A N H A T T A N  $ 1 6
Traditional Manhattan served in a hickory
smoke dome, luxardo cherry garnish

B O O M E R A N G  $ 8
Tanqueray gin, sweet vermouth, bitters
and dash of grenadine

B O T T L E D  B E E R S
B U D W E I S E R
B U D  L I G H T
A M S T E L  L I G H T  
M I L L E R  L I G H T  
C O O R S  L I G H T  
C O R O N A
C O R O N A  L I G H T  
L A B A T T  B L U E
L A B A T T  B L U E  L I G H T

M I L L E R  G E N U I N E  D R A F T
K I L L I A N ' S  
S T E L L A  A R T O I S
H E I N E K E N
G U I N N E S S
M O D E L O
M O L S O N
B E L L ' S  T W O  H E A R T E D
M I C H E L O B  U L T R A

S T R O H ' S  
L E I N E N K U G E L
S U M M E R  S H A N D Y
W H I T E  C L A W
H I G H  N O O N  

N O N  A L C O H O L I C  B E E R S
O ' D O U L E S
H E I N E K E N  0 . 0

D R A F T  B E E R S
A L A S K A N  A M B E R  $ 6
A L T  S T Y L E  A L E  5 . 3 %

A T W A T E R  D I R T Y  B L O N D E  $ 6
L I G H T L Y  S W E E T  W I T H  A D D E D
W H E A T  4 . 5 %

G R I F F I N  C L A W  R A G G E D Y  A S S  $ 7
P I N E Y ,  C I T R U S Y ,  F R U I T Y  H O P S
7 . 3 5 %

B L U E  M O O N  $ 6
B E G I A N  W H I T E  W I T H  C I T R U S  A R O M A
5 . 4 %

S A M U E L  A D A M S
O K T O B E R F E S T
C L A S S I C  H E A R T Y  M A L T  5 . 3 %

T W O  H E A R T E D  A L E  $ 7
B E L L ' S  P E R F E C T L Y
B A L A N C E D  I P A  7 %

O L D  N A T I O N  M - 4 3  $ 8
C I T R U S Y  A N D  T R O P I C A L
6 . 8 %



T H E  M I X E D  G R I L L E
A P P E T I Z E R S

S H R I M P  C O C K T A I L  $ 1 4
Poached shrimp, cocktail sauce,
horseradish cream, lemon

S T E A K  B I T E S  $ 2 0

GI zip sauce, fried onions, blue
cheese, toast points

P R E T Z E L  B I T E S  $ 8
Beer cheese

F R I E D  C A L A M A R I  $ 1 4

Buttermilk battered calamari
steak, marinara, black truffle aioli 

G O A T  C H E E S E  S T A C K  $ 1 4
Roasted red peppers, roasted garlic,
pesto, pine nut, toasted croustade

B R I E  E N  C R O U T E  $ 1 0
Cherry rosemary compote

F R I E D  B R U S S E L  S P R O U T S
$ 1 0
Toasted almonds, raspberry red wine
glaze, dehydrated blueberries

S I D E  S O U P S  &
S A L A D S

S O U P  D U  J O U R
C U P  $ 3 . 5 0  B O W L  $ 5 W H I T E  B E A N  &  H A M  * G F

C U P  $ 3 . 5 0  B O W L  $ 5

T O M A T O  B A S I L  * V
C U P  $ 3 . 5 0  B O W L  $ 5

C A E S A R  S A L A D  $ 1 0  
W I T H  C H I C K E N  $ 1 8  W I T H  S A L M O N  $ 2 2

romaine, croutons, parmesan, house dressing

G I  F A L L  S A L A D  $ 1 0
W I T H  C H I C K E N  $ 1 8  W I T H  S A L M O N  $ 2 2

butter bib lettuce, fire roasted beets, spiced pumpkin
seeds, goat cheese, dried cherries, red wine Dijon dressing

W E D G E  S A L A D  $ 1 2

blue cheese, tomato, bacon, egg, choice of dressing

*GF

*GF, V

*V


