STARTERS / SMALL
PLATES

SOUPS OF THE DAY
8/10

FRENGH ONION SOUP

EARED AHI TUNA
citrus satsa 15

LOBSTER MARTINI
poached in rich butter and vodka 25
SHRIMP COCKTAIL
house made sauce 4.5/piece
JUMBO LUMP GRAB DIP
toasted baguette 15

SALADS
CAESAR SALAD
homemade croutons. anchovies, shaved parmesan
PEAGH SALAD
arugula, basil, goat cheese. red onion, maple candied
pecans with a rhubarb vinaigrette

WALDEN WED
white french dressing. egg. tomato. blue cheese and bacon

SUMMER GARDEN SALAD

mixed greens, radish, shredded carrots. cucumber.

tomato. bell pepper. red onion. pocans. and a maple
batsamic dressing

The State of Ohio requires us o inform you that consuming uncooked meats. fish, oysters
& eggs may pose a risk to your health

PRIME CUTS

Aot our St ae USoR pime Cuts Hand Selecte pertetly-Ages
2 with walden potato and vegetable of the day

FILET 607°
H
FILET 507+
s0

RIBEYE
0

1502

baarnsise

BERKSHIRE PORK

SHOP 1407°

apple chutney 39

STRIP STEAK
o

BONE IN RIBEYE

72

ADDITIONS

5 demi gloss 5 peppercorn sauce 5

wild mushrooms 5 maui onions 7 blue cheese 5

DONENESS CHART
- mostly brown, Well one - no color

We are not responsible for temperatures over meaium

ENTREES

FAROE ISLAND SALMON®

miso glaz:
VEGA
blend of
roast;

s

. wild rice and baby bok choy 33
N STUFFED PEPPERS (V)
quinoa. rice and vegan sausage.
d in a rich tomato sauce 28
TUFFED SHELLS (V)

housemade pasta. riccota. spinach 28

AMERT

CAN LAMB TWIN GHOPS®
hipped potato. mint jolly 56
OF FUNDY SCALLOPS®

202+

2207

seared in garlic butter. wild rice pilaf. and sea beans 38

PAN SEARED SLICED DUCK BREAST*

witd toca

PAN
braised

nge glaze. wild rice pilaf 30
ELK CHOPS*

| mushrooms. whipped potato and
cab demi-glace 6

SEARED WILD SNAPPER
arugula. rice. cilantro chutney 46



