
 
Specials for March 12th 

 
Small Plate 

 
Chargrilled Napa Cabbage with a Sesame-Miso Dressing, Toasted Sesame Seeds, Scallions 

and Cilantro. $16 (GF, Ve) 
 

Pasta 
 

Handmade Cannelloni filled with Beef, Spinach and Ricotta Cheese, baked with Espagnole 
Sauce, Mozzarella and Pecorino Romano. $19 

 
Large Plate 

 
Fried Chicken Cordon Bleu Sandwich. 

Buttermilk Fried Chicken Thigh, Blackforest Ham, Gruyere and Dijonaisse on a Toasted 
Bun. Served with French Fries. (Or Side Salad +$2) $22 

 
 

Desserts $8 
 

Apple Crisp with Vanilla Ice Cream. (GF) 
 

Warm Gingerbread Cake with Maple Candied Pecans, Maple Drizzle and Whipped Cream. 
 

Sundae with Hot Fudge, Toasted Almonds, Whipped Cream and a Cherry On Top. (GF) 

NOTICE 

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase Your Risk of Foodbourne Illness. (*) Asterix indicates dishes that can be 
prepared raw or undercooked. 



 

 

 

 
 
 

 

 


