
T R A I L  M I X  S A L A D  $ 1 8
RED ONIONS, GOAT CHEESE AND HOUSEMADE TRAILMIX  (DRIED
CRANBERRIES AND BLUEBERRIES, RAISINS, WALNUTS, ALMONDS,

PECANS, PEANUTS AND SUNFLOWER SEEDS) SERVED WITH
POPPYSEED DRESSING

ADD CHICKEN $6, ADD SALMON $13

P O T  R O A S T  D I N N E R  $ 2 5
SLOW ROASTED BEEF WITH HOUSEMADE GRAVY,CARROTS, PEAS

AND ONIONS SERVED OVER MASHED POTATOES

T U R K E Y  L A S A G N A  $ 2 4
 LASAGNA NOODLES, ROASTED TURKEY BREAST, HOUSE-MADE

STUFFING, YUKON GOLD MASHED POTATOES,CORN, AND
MOZZARELLA CHEESE LAYERED TO TURKEY PERFECTION. TOPPED

WITH A SAVORY-SAGE GRAVY, AND BUTTERNUT SQUASH.
SERVED WITH A SIDE OF CLASSIC CRANBERRY SAUCE

C A R A M E L  A P P L E  B O M B E  $ 4
GRAHAM CRACKER AND BUTTER COOKIE CRUST FILLED WITH

CARAMEL MOUSSE ON AN APPPLE CAKE BOTTOM.  TOPPED WITH
APPLE COMPOTE AND CARAMEL DRIZZLE

S P A G H E T T I  W E D G E S  $ 1 0
BREADED SPAGHETTI, FRIED TO A GOLDEN BROWN AND SERVED

WITH TOMATO CREAM SAUCE


