
DINNER 
 
 

S T A R T 
 

 

 MUSSEL POT   Prince Edward Island Mussels, Vermouth Broth, Charred Bread …………………………………….. 

KAFFIR LIME SCALLOPS   Ginger – Carrot Puree, Pea Shoots………………………………………………………… 

$12

$16 

 

WARM OLIVES   Marinated Mixed Olives, Charred Bread……………………………………………………………. 
 

$8 
 

SEASAME SEARED TUNA   Soy Reduction, Edamame Pot stickers, Wasabi Mayo………………………………… 
 

$14 
 

ARTICHOKE RICOTTA DIP   Grilled Baguette...…………………………………………………………………………. 
 

 

$8 
 

MAC‘ N’ 3 CHEESE…………………………………………………………………………………………………………..… 

Add Mushrooms or Pulled Pork.....$3 

 

$9 
 

   CRAB CAKE   5oz. Lump Crab Meat, Julienne Celery Root Salad, Jerk Sauce......................................................     $14 
 
   EMPANADAS    Mushroom.........................................................................................................................................     $11 

                                    Beef……………………………………………………………………………………………………………     $14 
 
   CHICKEN WINGS   Fried, with Hot Sauce or Thai Sauce, served with Blue Cheese…………....................................$12 
    
   BEEF FAJITAS   Grilled Skirt Steak, Jalapeño Peppers, Tomatoes, Onions, Flour Tortillas.............................................$14 

 
 

S O U P & S A L A D 
 

CUP. . . . .$5  BOWL. . . . . $7 
 

 

TORTILLA SOUP   Tortilla Strips, Chili Pasilla, Avocado, Queso Fresco, Cilantro, Sour Cream, Lime  

FRENCH ONION SOUP   Au Gratin 

CHILI CON CARNE   Shredded Cheddar Cheese 
 

 

CAESAR SALAD   Baby Romaine, Parmesan Cheese, House Croutons, Caesar Dressing.................................. 

Add Chicken.....$5   Add Shrimp.....$7 

 

CALAMARI SALAD   Baby Arugula, Red Onion, Olives, Cucumber, Tomato, Lemon, Oregano Vinaigrette.. 

 

LIONI CAPRESE SALAD   Lioni Fresh Mozzarella, Vine Ripened Tomatoes, EVOO, Balsamic Vinegar…….…   

 

GALLOPING HILL SALAD   Roasted Honey Crisp Apple, Goat Cheese Crumble, Bibb & Baby Romaine 

Lettuces, Raisins, Apple Cider Vinaigrette…………………………………………………………………………………..… 

   Add Chicken.....$5 

 

GRILLED CHICKEN SALAD   Watercress, Arugula, Frisée, Dried Cranberries, Toasted Walnuts, Julienned 

Jicama, Butternut Squash Vinaigrette………………...……………………………………………………………………….. 

 

NO SUBSTITUTIONS PLEASE 

18% Gratuity added to groups of 8 or more

$9 
 
 

  $12 
 

  $12 

 

  $11 
 
 

 

  $12 



DINNER 
 

H A M B U R G E R S 
 

Our Hamburgers are a special blend of ground steak, served with French Fries 

 
 

JERSEY BURGER   10 Oz. Burger, Taylor Ham, Egg, American Cheese, Lettuce, Tomato, English Muffin Bread.. 
 

$13 

CHEDDAR BURGER   10 Oz. Burger, Cheddar Cheese, Lettuce, Tomato, Onion, Bacon, Onion Roll....... 
 

$12 

SWISS BURGER   10 Oz. Burger, Swiss Cheese, Lettuce, Tomato, Onion, Mushrooms, Onion Roll................. 
 

$12 

RED KNOT BURGER   10 Oz. Burger, Aged Asiago, Smoked Tomato, Mushrooms, Onions, Onion Roll….... 
 

$12 

  VEGGIE BURGER   Black Bean & Quinoa Patty, Beets, Barbecue Sauce, Cheddar Cheese, Onion Roll…....    $12 
 
 
 

P I Z Z A S 
 
 

All of our 10” Pizzas are made in our Wood Burning Oven 
 

TRADITIONAL PIE   Shredded Mozzarella, Tomato Sauce………………….......................................................................$11 
Toppings include: Sausage, Pepperoni, Meatball, Onions, Peppers, Mushroom……………………each $2 extra 

 
MARGHERITA   San Marzano Crushed Tomato, Sliced Mozzarella Cheese, Fresh Basil...............................…..............$12 

 

KIELBASA PIE   Kielbasa, Caramelized Onions, Bacon Lardons, Sour Cream...............................................…...............$14 

  

GUAVATE PIE   Pulled Pork, Pickled Onions, Grilled Pineapple, Barbecue Sauce, Mozzarella..................…...............$14 

 

 
 

P A S T A S 
 
 

All Pastas can be made Vegetarian upon Request 
 

GARGANELLI   Sausage, Bacon Lardons, Broccoli Rabe, Garlic................................................................................... $16 
 
SEAFOOD PASTA   Black Linguini, Mussels, Lump Crab Meat, Jumbo Shrimp, Mascarpone………………...........…..$18 

 

 
 

NO SUBSTITUTIONS PLEASE  

18% Gratuity added to groups of 8 or more 
 
 

 
 
 



DINNER 
 

 
 
 

E N T R É E S 
 

  
 

 

CRISPY BONELESS CHICKEN   Murray’s Free Range Chicken, Yukon Gold Mashed Potatoes……….. . . . .  

 

 

$18 

  

FLAT IRON STEAK   Papas Bravas, Creamed Poblano Chilis……………………………………………………………. 
 

$25 

  

SCHMALZ KIELBASA DUO   Smoked and Fresh, Oven Crisped Bacon & Kraut, Potato Onion Pierogi……… 

 

 

$17 

GRILLED SKIRT STEAK   Crispy Fingerling Potatoes, Roasted Vine Tomatoes, Chimichurri Sauce……………... 
 

$26 

 

GRILLED HALIBUT   Escarole, Cannellini Beans, Pepperoni……………………………………………………………… 

 

 

 

$27 

 

 

  
 
        
 
 
 
 

 

    BRAISED SHORT RIBS   Horseradish Spaetzle, Carrots, Leeks, Braising Jus ……………………………………..…… $26 

 

 

 

 
 

  PAN SEARED STRIPED BASS   House Gnocchi, Shaved Asparagus, Chili Serrano, Beet Vinaigrette………….   $26

 
 

GRILLED PORK CHOP   Sweet Potato Puree, Apple – Red Cabbage Slaw, Marshmallow Gelato…………..    $24 
 
 
 

S I D E S   $6 

 
MASHED POTATOES 

PIEROGIS (3) 

PAPAS BRAVAS 

ASPARAGUS 

GNOCCHI 

FRENCH FRIES 

BROCCOLI RABE 

SAUTEED MUSHROOMS 
 

NO SUBSTITUTIONS PLEASE 

18% Gratuity added to groups of 8 or more 


