
 

Our Mission 



Beverage Menu 

COCKTAILS 
 

MOSCOW MULE - Hanger 1 Vodka, Fever Tree  
Ginger Beer, Fresh Squeezed Lime Juice 10 
 

FRENCH 75 - Aviation Gin, Cointreau, Fresh Squeezed  
Lemon Juice, Prosecco 10 
 

GODMOTHER - Ciroc Vodka, Amaretto Disaronno 11 
 

DARK & STORMY - Gosling’s Black Seal Bermuda  
Rum, Fever Tree Ginger Beer 10 
 

BEER 
 

  

MILLER HIGH LIFE 6 
MILLER LITE 6 
KALIBER N/A 6 
GREAT LAKES Dortmunder 8 
GREAT LAKES Seasonal 8 
BREW KETTLE White Rajah IPA 8 
  
SPARKLING WINE BY GLASS & BOTTLE 
 
  

001 POEMA Sparkling Brut Cava, Spain 8/32 
002 NV LA MARCA Brut Prosecco, Italy 10/40 
005 Schramsberg Blanc de Noir ’09, Napa, CA 85 
008 NV Veuve Clicquot Brut, Riems, France 100 
009 NV Bollinger Special Cuvee, Champagne,  
 France 150 
012 Dom Perignon ’04, Champagne, France 250 
  
WHITE WINE BY GLASS OR BOTTLE 
 
  

004 STELLA Pinot Grigio, Italy 8/32 
005 FERARRI CARANO Fume Blanc,  
 New Zealand 9/36 
006 WILLIAM HILL Chardonnay, Sonoma 8/32 
007 RAEBURN Chardonnay Russian River,  
 Sonoma CA 13/52 
008 HEINZ EIFEL Riesling Mosel, Germany 9/36 
009 BIELER ET FILS Syrah Rose, 
 Coteaux d’Aix-en-Provence, FR 9.5/40                                
  

RED WINE BY GLASS OR BOTTLE 
 
  

100 10 SPAN Pinot Noir Central Coast, California 9/36  
101 A TO Z Pinot Noir Willamette Valley, OR 12/48 
102 TANGLEY OAKS Merlot Napa Valley 9/36 
103 AVALON Cabernet Sauvignon California 8/32 
104 SANTA JULIA Malbec Mendoza, Argentina 8/32 
105 CLINE Cashmere Red Blend California 10/40 
106 CASTELLO D’ALBOLA Chianti Classico Tuscany, IT 10/40 

WHITE WINE BY THE BOTTLE 
  

114 HEINZ EIFFEL Riesling Auslese Mosel, Germany 40  
116  CHATEAU DE SANCERRE Sauvignon Blanc, 
 Loire Valley, France 75 
129  WHITEHAVEN  Sauvignon Blanc, New Zealand 44 
132 TIEFFENBRUNER Pinot Grigio Veneto, Italy 50 
122 Suavia Soave Classico Veneto, Italy 45 
130 KIM CRAWFORD Unoaked Chardonnay,    
 New Zealand 42 
121 Mommesin Pouilly-Fuisse Burgundy, France 80 
136 Buena vista Chardonnay Napa Valley, CA 100 
137 ROMBAUER Chardonnay, California 75 
  

RED WINE BY THE BOTTLE 
 

316 MIGRATION BY DUCKHORN Pinot Noir, Sonoma 60 
317 SANFORD Pinot Noir Santa Rita Hills, California 90 
320 DELOACH Pinot Noir Russian River, CA 100 
326 BRANCAIA TRE Tuscany, Italy 48 
336 BANFI Chianti Classico, Tuscany, Italy 46 
344 ROMBAUER Merlot Sonoma 78 
334 CLINE CELLARS Zinfandel Ancient Vines California 36 
345 NEWTON Claret, Napa Valley 60 
353 FERRARI CARANO Cabernet Sauvignon, Sonoma 98 
354 GROTH Cabernet Sauvignon, Napa Valley 120 
355 PRISONER WINE CO. Cuttings, Cabernet Sauvignon, 
 CA 100 
356 PRISONER WINE CO. Thorn, Merlot, Napa Valley  85 
357 LONG MEADOW RANCH, Farmstead Cabernet   
 Sauvignon, Napa Valley 70 
358 SEVEN HILLS WINERY, Cabernet Sauvignon,   
 Washington, 65 
359 CLOS DU BOIS, Marlstone, Alexander Valley 80 
360 FERRARI CARANO, Tresor, Sonoma 75 
  

CELLAR SELECTIONS 
 

700 Inglenook Estate Rubicon ‘09 Napa, CA 270 
701 Penfolds St. Henri Shiraz ’09, Australia 150 
702 World’s End Good Times, Bad Times ’10,  
 Cabernet Sauvignon. CA 175 
703 Gaja Barbaresco ’09, Piedmont, Italy 360 
704 Caymus Special Select ‘12, Cabernet Sauvignon, 
 Napa, CA 180 
705 Silver Oak Cabernet Sauvignon ’08, Napa, CA 165 
707 Fisher Vineyards ‘09, Coach Insignia Cabernet, 
 Sauviion, Napa, CA 190 
  



 

Appetizers 
MEATBALLS 

marinara + parmesan + bread crumb + basil 11 

 

BAKED BRIE 

double crème + michigan cherries + portuguese bread 13 

 

WARM STREET CORN DIP 

sweet corn + white cheddar + cotija + ancho chili + blue corn chips  12 

 

ARANCINI CARBONARA 

pancetta + peas + pecorino + parsley  10 

 

MAINE LOBSTER NACHOS 

crispy wontons + queso cotija + dill + avocado  + lemon aioli + pickled fresno peppers  15 

 

 

Entrees 
 entrees include choice of the following…. 

mushroom bisque  

-or- 

playhouse square salad with cucumber + carrots + white cheddar + croutons 

available dressings:  ranch, balsamic vinaigrette, creamy blue cheese, french 
 

substitute caesar salad +$2 

 

LOBSTER MANICOTTI  

cheese manicotti + lobster + bread crumb + lobster cream + tarragon 29 

 

GRILLED RIB PORK CHOP 

crispy fingerling potato + acorn squash + date-balsamic-cherry compote 30.5 

 

SEAFOOD RISOTTO 

scallops + shrimp + lobster + saffron + parmesan + chives 28 



 

Entrees continued 
CHILEAN SEA BASS 

acorn squash + sweet potato + shaved brussels sprouts + corn 38 

 

BRONZINI OSCAR 

pommes puree + crab meat + béarnaise 35.5 

 

CHICKEN MARSALA 

wild mushroom + five grains 26 

 

POT ROAST 

pommes puree + baby carrot + big red demi 28 

 

6 OZ PETITE FILET 

sweet potato hash + wild mushroom + dijon demi 36 

 

FOUR CHEESE & PESTO RAVIOLI 

roasted tomato + sweet peppers + basil + lemon bread crumb 26 

 

SALMON 

roasted cauliflower gratin + crispy mushrooms + brussels sprout 27 

 

Desserts 
CARAMEL APPLE PIE 

mitchell’s vanilla bean ice cream 8 

 

VANILLA BEAN CRÈME BRULEE 8 

 

MOCHA BROWNIE 

mitchell’s coffee chocolate chunk ice cream, fudge sauce 8 

 
Sales tax is included in all prices. 

A 20% gratuity will be automatically added to the bill.   
No more than two checks per table.                                                            

*These items are Certified Angus Beef® brand. There are many brands of beef, but only one Angus brand exceeds  
expectations.  The Certified Angus Beef® brand is a cut above all other Angus beef.  *Consuming raw or undercooked 

meats, poultry, seafood, shellfish,  or eggs may increase your risk of foodborne illness. 


