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APPETIZER CcHOOSE ONE

POTATO CROQUETTE
Yukon gold—stuffcd portato, bleu cheese, buffalo-butter sauce (GE V)

ROASTED BEETS
Slow-roasted beets, Whippcd fera cheese, orange segments, arugula, spiccd pepitas (GEV)

THE CAESAR

Romaine, scratch anchovy—forward parmesan drcssing, focaccia crisp

NICK'S PRIME RIB CHILI
House spccial, ground beef and prime rib, Tcxas~stylc (no beans), cheddar cheese (GF)

SUPPER CLUB CHOOSE ONE

BROWN SUGAR BRANDY-GLAZED SALMON
Pan scared salmon, locally distilled Brickway brandy glazc, creamy polenta, green beans,
blistered tomatoes, picklcd red onion (GF)

GRILLED BUTTERNUT SQUASH "STEAK"
Roasted and grilled butternut squash, green and yellow zucchini, red pepper, corn,
green pea risotto (DE GE VE)

BROASTED CHICKEN

Brined, coated, and fried in our Broaster, power slaw, gochujang—agavc sauce (DF)

*SIGNATURE ROASTED TABLESIDE PRIME RIB +$5

40z Junior cut, bone marrow-Yorkshire pudding, jus

SUPPER SIDES cHOOSE ONE
GREEN BEAN ALMONDINE (GEV)
CREAMED SPINACH (GEV)

AGED CHEDDAR MAC & CHEESE (V)
GRATIN POTATOES (GEV)

SWEET TREAT CHOOSE ONE
CHOCOLATE TORTE

SQUCC trio: raspbcrry, Brickway brandy chocolate, creme anglaisc

GRANNY SMITH APPLE CRUMBLE
House butter brickle ice cream (GF)

PEACH MELBA PARFAIT

ROQSth PCQChCS, angel fOOd C(ll(C, l';lSprI'I’y compotc,
honey-lavender chanti“y

V = vegertarian, VE = vegan, DF = dairy free, GF = gluten free

*Consuming raw or undercooked meats, poulery, scafood, shellfish, or

ngs may increase thC COI]SUH]CF‘S l‘jSk O( f-oodbornc l’“ﬂCS&



