
Welcome to America. 
We pride ourselves on our classically prepared cuisine, highlighting local farms,  

and using the finest and freshest ingredients available. 
Enjoy. 

 

 
 
 

Homemade Soups 

 

Signature Baked French Onion 
 

Caramelized onions in white wine, rich beef broth, rustic crostini, and melted Gruyere     5 

 
Chef’s Soup of the Day 

 

Made daily from scratch with the freshest and finest ingredients     6  
 

Salads 

 

Balsamic Poached Pear 
Mixed greens, Maytag bleu cheese, candied pecans, pear balsamic vinegar, and cracked black pepper    9 

 

Seasonal Salad 
Chef choice of mixed greens, seasonal produce    6   

 

Classic Caesar 
 

Crisp romaine, parmesan, crouton, tossed in Caesar dressing    8 
Add grilled chicken    3 
Add grilled shrimp    5 

 
  Spinach Salad 

Spinach, red onion, cherry tomato, warm bacon dressing    9 
 

Berry Orange 
Mix greens, feta cheese, strawberries, mandarin oranges, heart of palm, raspberry vinaigrette 9 

 

Handmade Pasta 

 

Butternut Squash Ravioli 
Pasta, butternut squash, toasted hazelnuts,  

maple butter cream    12 

  

Build Your Own Fettuccine    9/12 
Choose from: Alfredo, Marinara, tomato Cream Sauce or  

Fresh Garlic and Extra Virgin Olive Oil 
 

Add seasonal vegetable    2 
Add grilled chicken    3 

Add pea and pancetta    4 
Add Sausage and Pepper  4 

 



 
Consuming raw or undercooked meats or eggs with yolks less than well done may pose an increased risk of food borne illness. Some items may contain nuts or nut oils.  We gladly 

offer ingredient information upon request.  Please ask. 

 

                                             Build Your Own Burger 

Choose from 1/2 lb Certified Angus Beef,  
6 oz chicken breast, or house made veggie burger     

All served with lettuce, tomato, and red onion on grilled foccacia    7 
  

Add cheese    .50 
Add bacon    1.00 

Add Organic fried egg    .50 
Add sautéed mushroom    .50 

Add sautéed onions    .50 
  

Served with a choice of fries, sweet potato fries, or five-veggie slaw 

  
                       

                      Gourmet Sandwiches                  
Served with a choice of fries, sweet potato fries, or five-veggie slaw 

  

Smoked Ham   
Roasted Roma tomato, homemade Boursin cheese, grilled foccacia     8 

  
Build Your Own B.L.T.   

Apple wood smoked bacon, lettuce, Roma tomato, on sour dough    7 
Choice of mayonnaise: plain, herb or sundried tomato 

Add grilled Salmon    4 
Add smoked Turkey    2 

  

 Warm Roast Beef and Swiss    
Roast beef warmed in au jus, Swiss cheese,  
and house made Giardinera on ciabatta    9 

  

Corned Beef Rueben   
Fresh sauerkraut, Swiss cheese, 1000 island dressing on light pumpernickel rye    8 

  

Turkey Melt  
Melted sharp cheddar cheese, turkey, sundried tomato pesto on grilled sour dough    8 

  

  Melted Gruyere and Roma Tomato    
Gruyere, Roma tomato, fresh basil on sour dough    7 

 

‘Honey Creek Farm’ Chicken Salad  
Cherries, walnuts, celery, lettuce, tomato, red onion, on sour dough    8 

 
 

  Your Choice of ½ Sandwich and Side    5.50 
Sides include:  Fries, Sweet Potato Fries, Five Veggie Slaw, or House Side Salad 

 
Substitute Soup of the day 1.50 
Substitute French Onion 2.00 


