
Winter Warm Up
CRISPY DUCK EGG ROLLS

Crispy golden wrappers filled with seasoned roasted duck and a
shredded cabbage and vegetable blend.

Served with a Sriracha-sweet soy dipping sauce and Thai chili drizzle.  13.

ROASTED PEPPER FETA DIP
Creamy whipped cream cheese, roasted red peppers, feta, garlic, basil, and olive oil.

Served with sliced cucumbers and seasoned pita chips.  11.

POWERHOUSE SALAD
Mixed greens, red quinoa, dried cranberries, spiced pepitas, green chickpeas,

fresh clementines, red onion, feta cheese, and citrus dressing.  11.
   Add — Chicken  8.  |  Steak Tips*  14.  |  Salmon*  12.  |  Ahi Tuna*  12. 

Bacon-Wrapped Shrimp  10.  |  Veggie Burger  5.    

PULLED PORK & CORNBREAD SKILLET
Slow-roasted BBQ pulled pork layered with roasted corn, poblano peppers,

scallions, Cheddar cheese, and cornbread mix. Skillet baked until golden brown.   23.

FRENCH ONION ROASTED CHICKEN
Garlic and herb-roasted half chicken topped with a creamy French onion sauce.

Served with Swiss cheese ciabatta toast, mashed potatoes, and fresh vegetable.  25.

APPLE CIDER DONUT BREAD PUDDING
Common Man-made apple cider donuts and fresh apples baked in a

creamy cinnamon custard. Served warm with a scoop of our
homemade vanilla ice cream and salted caramel sauce.  10.

WINTER SANGRIA
Red wine, strawberry purée, and PAMA Pomegranate Liqueur

topped with ginger ale.  12.

Make it a Mocktail
J. Lohr Ariel Cabernet Sauvignon alcohol removed wine,

pomegranate syrup, and strawberry purée
topped with ginger ale.  10.

FOOD ALLERGIES
Please inform your server of any food allergies you
or anyone in your party may have. We want to pro-
tect your health and make sure you enjoy your meal. 

*TEMPERATURE
Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase the risk of foodborne illness, 
especially if you have certain medical conditions.
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