
 

Chef’s Specials 
Week of May 18th to May 24th     

Appetizers 
Beet Napoleon   

Sliced fresh beets layered with goat cheese and chopped walnuts, with balsamic reduction   5 
Suggested Beer Pairing:  Mikkeller Weizenbock 

Diablo Wings  
“Wings of the Devil” chicken wings with a special spicy dry rub, fried and tossed in a garlicky, 

hot pepper sauce with celery and garlic cream dip   8 
Suggested Beer Pairing:  Stillwater Art Debutante Saison 

Lighter Fare 
Seared Duck Breast Tacos  

Chopped seared duck breast, Serrano chili and papaya salsa, balsamic glaze  
and sour cream with black beans and cotija cheese   10 
Suggested Beer Pairing:  Firestone Walker Double Jack 

Crab Cakes  
Maryland style crab meat mixed with sweet peppers, onion and cracker, pan fried in butter 

and served with Cajun remoulade sauce and a side salad, your choice of dressing    10 
Suggested Beer Pairing:  Hoegaarden 

Entrees 
Pork Tenderloin Medallions  

Seared herb and citrus marinated tenderloin medallions served au jus over  
blue cheese grits with roast garlic sautéed haricot vert beans   17 

Suggested Beer Pairing:  Unibroue Trois Pistoles 

Mahi Mahi Picatta  
Pan sautéed filet of Mahi with garlic, onion, lemons, capers and white wine 

 over angel hair pasta   16 
Suggested Beer Pairing:  Young’s Double Chocolate Stout 

Chicken Saltimbocca  
Pan roasted breast of chicken with jamon Serrano, white wine and mozzarella  

cheese served over black pepper rice pilaf    15 
Suggested Beer Pairing:  Drie Fonteinen Zwet.be 

Cheese Tortellini   
Little cheese dumplings pan sautéed with grape tomatoes, roast garlic, fresh mushroom 

medley, leeks and edamames in a lemon mint broth   14 
Suggested Beer Pairing:  Bosteels Tripel Karmeliet 

Dessert Special 
Papaya Banana Brik  

Wafer thin pastry wrapped around fresh banana, ginger and papaya, topped with caramel, 
toasted coconut and vanilla ice cream    6 

Suggested Beer Pairing: Stone Imperial Russian Stout  
 

 gluten free  vegetarian   vegan 
Some vegetarian dishes can be served as vegan with small adjustments, please ask your server 


