V Restaurant, Bistro & Bar
Casual Bistro Menu Served 7 Days a Week 11am ~ 8§pm

STARTS

SouP Du Jour ~ cup 9 / bowl 1»
Devils on Horseback GF ~ ») bleu cheese sturiceci,
aPPlewood smoked bacon wraPPeci dates %

Truffle Fries GF ~ cris[:)g french icries, white truffle oiiJ

parmesan cheese, herbs 14

Crispu Calamari & Siirim!:) GI~ tubes, tentacies,
shrimp, shishito peppers, green goclcless aioli 20
Brussel Sprouts GF ~ fried brussel sProuts

bleu ciieese crumbles, aPPIewoocl smoked bacon
ieces, truffle balsamic glaze 18
Salmon Rillettes ~ Poacheci & smoked salmon, dill,

iiorseraclish, lemon + more, toppeci with sour cream &

ciiives, toasted rosemary focaccia18
Chef’s Choice Cheese Plate *
iigjam sliced aPPle dried & fresh Frunt candied

~ honeg grain mustard,

pecans, french baguette 34
ADD charcuterie & garciiriaire 16
Flatbread * ~ naan breacl, shredded mozzarella &

chevre goat cheese, red onion, honeg roasted

cranberries, walnuts, arugula, balsamic drizzle 18

SALADS
Charred Romaine GF ~ gri”eci heart of romaine,

avocado, aPPiewoocl bacon Pieces, cherrg
tomatoes, bleu cheese crumbles, truHle balsamic
glaze) bleu cheese ciressing 19

Duck *GF ~ mixed greens, pan seared duck
breast) candied pecans, dried cranberries, brie
ci‘neese, sliced apples, champagne vanilla
vinaigrette 24

Fall Cobb GF ~ mixed greens, roasted butternut
squaslﬁ, diced appies, aPPlewooci bacon Pieces,

craisins, Pepitas, hard boiled egg, chevre goat
cheese, Pumpkin godciess ciressing 22

Beet GF ~ mixed greens, braised beets, diced
aPPie, pomegranate arils, sunflower seeds,
chevre goat ci‘ieese, i‘ioneg balsamic 19

FigYal *GF ~ mixed greens, dried ﬁgs) diced pear,
candied pecans, feta cheese, vanilla ﬁg
vinaigrette 19

Mixed Greens GF ~ mixed greens, ci'ierry

tomatoes, cucumber, red onion, choice of

ciressing half 10/ full 15

HOUSE MADE DRESSINGS ™ green gocidess, bleu
cheese, buttermilk ranch, Pum[:)kin gocidess, honeg
baisamic) vanilla iig vinaigrette, champagne vanilla

vinaigrette

BURGERS/SANDWICHES COME WITH CHIPS
UPGRADE TO ~ side fries 6, truHle fries 8,

cup of soup 8, side mixed greens 8

1/2 Ib. Angus Burger ~ house sauce, lettuce,

tomato, kosher dill Pickie, red onion, toasted brioche
bun1s

ADD - ciieciciar, swiss or bleu ~ 1.5 (Per cheese)
ADD bacon 5 OR avocado ~ 3.5

Veggie Burger ~ house-made patty, marinated

tomato, lemon parmesan aruguia, green goddess
aioli, toasted brioche bun18 ~

SUB GF OR VEGAN patty o
Rueben ~ slow cooked corned beeiC SWISS cheese
sauerkraut dii jon mustarci house sauce, toasted
marble rye 18

PLTA ~ maPIe roasted & sliced Portabe”a
mushroomsJ lettuce, tomato, avocacio, rnagoririaiseJ
toasted ciabatta bread 18

Buffalo Chicken Wrap gri”ecl ChoPPeci Cthi(Cﬂ

bICU ChCCSC dressed slaw blCU crumbles aPPICWOOd

bacon PICCCS buffalo sauce, flour tortilla wrap 18
Pulled Pork Sandwich ~ chipo’cle Pu”ed Pork,
PineaPPie coleslaw, house bbc] sauce, toasted
brioche bun 18

PLATES
Steak Frite GF ~ 8 oz. gri”ecl new 9ori<, crispg

french icries, béarnaise sauce 32

TruHle Mac N’ Cheese ~ parmesan, 2yr aged
white cheddar, truffle oil, toasted bread crumbs,
herbs 18

Salmon Béarnaise GF ~ pan seared salmon ﬁ'let,

lemon parmesan aruguia, marinated tomatoes,
Polenta cal<e, béarnaise sauce 29
Pasta Du Jour ™ MP

ADD to ANY DISH
avocado 3.5, bacon 5, chicken 8, salmon 14,
slﬁrimp 12, duck breast 4, 8 0z. new gork 24
HOUSE SAUCES 1 XTRA CHZ CRUMBS 1.5
SPLIT PLATE FEE 4
GF PASTA +6 GF BUN / BREAD +3
- 5SUB VEGAN CIABATTA ROLL UPON
REQUEST

* contains nuts / GF ~ Gluten Free

20% Gratuitg Added to Groul:)s of Six Or More



v

Restaurant, Bistro & Bar
*RESERVATIONS SUGGESTED*
UPSCALE DINING SRVED THUSDAY - SUNDAY after Spm

| emon Chicken Romano 44
breaded and fried chicken

breas’cj lemon romano sauce,

Duck 45

pan seared & oven finished

duck breast, cranberrg relish,

mashed Potatoes, seasonal butternut squash Purée’

VCgCtablCS seasonal vege’cables

~ wine Pairing suggestion:

~ wine Pairing suggestion:
2022 The Queen, La Folia

2025 Rosé, School Street

12 oz. New York Steak 53
simplg seasoned & gri”ecl,

French Cut Venison C]’}o!:)s GF 54
frenched venison rib chops,

whiskeg garlic coml:)ouncl

Pomegra nate mUSI’l room clemi~

butter,
mashed Potatoes, seasonal
vegetab[es
~ wine Pairing suggestion:
2023 Zinfandel, Newsome

Harlow

Fish Du Jour MP

chef’s choice seasonal ﬁslﬁ,

accompaniments
~ wine Pairing suggestion:
see server for dish & wine

Pairing

glace) mashed Pota‘coes,
seasonal vege’cables

~ wine Pairing suggestion:

2020 Barbera, Hatcher

Pasta Du Jour MP

chef’s choice Pasta,

accompanimcnts
~ wine Pairing suggestion:
see server for dish & wine

Pairing

+7 to split all entrees

20% Gratuity added to tables of Six (8) +



