
lunch 
 

 

appetizers
 

 

French onion soup 10 
 

 

SAVORY BROTH, CARAMELIZED ONIONS, 

Topped with sourdough & provolone 

 

Truffle Mac & Cheese 15 

Topped With Provolone & Sage 

Breadcrumbs 

 

 

Soup du jour Bowl 10/ Cups 6 

Soup of the day 

 

apple salad 10 

Artisan lettuce, Honeycrisp apples, Asiago 

cheese, sour cherries,  

toasted pecans, maple vinaigrette  

Add Grilled Chicken 10

 

mains

 

Fish du jour /pan seared steelhead 

trout 20 

clam vermouth velouté, Braised funnel & 

leeks 

 
veggie Pasta 20 

Linguini pasta, porcini mushroom sauce, 

roasted mushrooms, broccoli rabe, peas,  

sundried Tomatoes  

 
Pasta Du Juor/ Lamb pasta 20 

 

Fresh pappardelle, 

 porcini lamb velouté, roasted 

mushrooms, braised lamb meat,  

sundried tomatoes, parmesan cheese  

 

New Orleans Style Jambalaya 20 

Shrimp, Chicken, Andouille Sausage,  

Peppers & Onions, Spicy Cajun Rice  

 

DIZZY BURGER 20 

CHAR GRILLED BEEF, CARAMELIZED MEDIRA 

ONIONs, SHARP CHEDDAR 

HICKORY SMOKED BACON, LETTUCE, TOMATO 

ON A TOASTED BRIOCHE BUN 

 
ELLA FITZGERALD 20 

CHAR GRILLED CHICKEN BREAST, SMOKED 

MOZERELLA, RED ONIONS MARMALAID 

BEEF STEAK TOMATO ON A TOASTED BRIOCHE 

BUN 

 

 

dessert 

eggnog crème Brûlée 15 

with candy cane sugar 

 

chocolate Peanut butter tart 15 

– peanut butter mousse, sea salt Carmel sauce, edible gold leaf  


