
 

 

 

 

 

 

 

 

Salads 
 

Slow Roasted Baby Beets     12 

   Bleu Cheese, Dill Oil, Walnut Pesto 
 

Arugula Salad     9 

   Gorgonzola Cheese, Pine Nuts, Balsamic Vinaigrette 
 

Hearts of Romaine     9 

   Crisp Garlic Toast, Aged Parmesan, Caesar Dressing 
 

Baby Spinach Salad     10 

   Roasted Walnuts, Pears, Vermont Goat Cheese, Port Wine Reduction, Lemon Dressing 
 

Hub Chopped Salad     11 

Romaine Lettuce, Haricot Verts, Cucumber, Tomato, Feta Cheese, Oregano, Red Wine 
Herb Vinaigrette  

 

Pasta and Vegetarian 

Potato Portobello Napoleon     26 

Portobello Mushrooms, Potato “Pavé”, Porcini Mushroom Sauce 
 
 
 
 

Also, our Chefs will create a delectable Vegetarian or Vegan 

entrée for you, please notify the reservationist of your 

Vegetarian or Vegan request when booking your reservation. 
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