
APPETIZERS

GOAT CHEESE BRUSCHETTA 
whipped goat cheese, tomato, caper, red onion

FRENCH ONION SOUP
brûléed swiss and mozzarella

Can be served with a baguette or without (GF)

FIELD GREENS SALAD
Baby greens, balsamic marinade cherry tomatoes, cucumbers, red onions, 

julienne carrots, jack & cheddar cheese red wine vinaigrette

ENTREES

Barley Mac Smashburger
two patties, melted cheddar, bacon jam, pimento cheese, lettuce, tomato, 

signature boom boom sauce, on a potato bun served with French fries

Roasted Chicken Breast
Bourbon wild mushrooms sauce, sautéed spinach, creamy mashed potatoes

Waldorf Steak Salad
Grilled fillet tips, blue cheese crumbles, walnuts, pears, dried cranberries, field 

greens, and a parmesan pepper dressing

VEGGIE PIZZA
broccoli, mushrooms, peppers, onions, spinach,

mozzarella cheese, tomato sauce

DESSERTS

Key Lime Pie

Creme Brulee Cheesecake

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Please advise the restaurant of any dietary restrictions
and allergies when dining in or placing a carry out order. 20% gratuity will be applied to parties of 5 or more.

Arlington Restaurant Week
$40 per person. choose one item from each course




