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APPETIZERS 

Beer Battered Mozz 
 fried cheese, romano and marinara 10- 

Smoked Nachos 
smoked pulled chicken, pico, olives, black beans, cherry peppers, green onions, grilled lime crème, and avocado mouse 12- 

Sweet and Spicy Crispy Chicken 
panko fried, orange maple glaze, rice crunchies, green onion, bacon dust 9- 

Street tacos 
root beer bbq pulled pork, caramelized onion naan, wild rice, green onion, sour cream, fried onions 12- 

Calamari 
fried with pepper rings. with a thai soy dip 13- 

Shrimp Bruschetta 
crostini, kalamata olives, shallots, pepperoncini, diced tomato, asiago, white wine herb butter 12- 

Pan Asian Scallop 
U-10 seared and sliced. finished with a ginger soy pan sauce, balsamic reduction, and citrus oil 13-  

Ahi Tostadas 
3pc. garlic herb crisps, sliced mid rare ahi, pineapple slaw, seaweed salad, sesame glaze 14- 

Drunken Mussels 
1LB in a yuengling, lime, butter broth 14- 

 

SOUP 
Soup du jour. cup 5- bowl 7-  

French Onion. bowl 7- 
White Bean. cup 6- bowl 8- 

SALADS 
add: chicken 5- shrimp 7-  scallops 10- salmon 8- ahi tuna 8- 

House 
romaine, mixed greens, tomatoes, cucumber, onion, kalamatas & croutons half 6-  whole 10- 

dressings- house, caesar, ranch, raspberry balsamic, creamy bleu, poppy seed      add crumbly bleu 1- goat cheese 2-  

Caesar 
 romaine, roasted peppers, croutons & shaved cheeses half 6- whole 10-  

 Granny Smith and Bleu 
mixed greens, apples, craisins, bacon, candied almonds & bleu cheese. tossed with cayenne cider vinaigrette  

half 8- whole 12- 

Strawberry and Spinach 
strawberry, mandarin oranges, blueberries, candied almonds, blue cheese, drizzled w/ poppy seed dressing                                                                                                           

half 9- whole 14- 
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Sandwiches 
served with choice of fries, mashed, vegetable, or rice 

Root Burger 
 root beer bbq glaze, goat cheese & frizzled onions on brioche 14- 

House Burger 
 8oz black angus beef, lettuce, tomato, red onion & pickle on brioche 12- 

Add: bacon 1.5- frizzled onions 1- cheese 1- american, provolone, pepper-jack, mozzarella, swiss, cheddar-jack, bleu 

Orange Chicken Tacos 
3pc. panko fried, romaine, sweet-spicy orange glaze, sesame seeds, toasted almonds, red and green onion relish 13- 

Jerk Chicken 

jerk grilled chicken, smoked ham, pineapple salsa, and mayo. on brioche 12- 

Grilled Portobello 
marinated portobello, artichoke, roasted peppers, spinach, fresh mozz, and french aioli. on focaccia 10- 

 

ENTREES 
Mediterranean Lemon Chicken 

 grilled chicken with kalamatas, artichokes, roasted peppers, goat cheese & a lemon buerre blanc. over rice 19- 

Scenic Saltimbocca 
grilled chicken, spinach, prosciutto, swiss. finished with a citrus sage oil. over rice 19- 

Heirloom Chicken 
grilled chicken, sundried pesto, sliced heirlooms, fresh mozz. over a five grain blend with a balsamic drizzle 18- 

Shrimp and Scallop Tortelloni 
U-10 scallop, seared shrimp, and shrimp tortelloni in a lemon herb butter cream sauce w diced tomato and asiago 24- 

Cioppino 
shrimp, scallop, haddock, and mussels stewed in a tomato broth with fresh herbs. over linguini 29- 

Stuffed Haddock 
8oz haddock stuffed w lump king crab, broiled in a white wine lemon butter. over rice and veg 28- 

Teriyaki Glazed Salmon  
sesame seared. over teriyaki glazed veggetti and topped with pineapple salsa 19- 

Duck 
½ roasted duck, mashed, veg, and garlic rosemary demi 27- 

Pub Steak 
10oz (choice) sirloin grilled and topped with a green goddess sauce. with mashed and veg 22- 

Roasted Meat and Potatoes 
two 4oz filet medallions, fire roasted veg blend, garlic demi. with mashed 26- 

Veal Marsala 
8oz pan seared tenderloin, sliced prosciutto, shallots, and mushrooms. over mashed 28- 

Herb Crusted Pork 
14 oz French cut seared with a dijon panko crumb crust. mashed and veg 24- 

Spicy Roasted Pepper Pork 
8oz grilled tenderloin sliced, over rice with a roasted pepper chutney 18- 

Ahi Tuna 
8oz sesame seared med rare. finished with toasted ginger balsamic reduction. rice and veg 24- 

Ratatouille Stuffed Eggplant 
fried eggplant, ricotta, stewed tomato veg blend, and fresh mozz. baked with mozz and house red sauce16- 

 


