
Caramelized Onion Flatbread  12.99
Caramelized Onion, Prosciutto and Goat Cheese on an 
Herb and Garlic Flatbread with a Balsamic Reduction

Fall Harvest Salad   13.99
Fresh Spinach and Romaine, Roasted Pumpkin Seeds, 
Dried Cranberries, Apple, Goat Cheese with Honey and 
Grainy Mustard Vinaigrette. Served with Garlic Loaf

Butternut Squash Carbonara   22.99
Fresh Mushrooms, Green Onions, Grilled Chicken, 
Smoked Bacon, in a Creamy Roasted Butternut Squash 
Sauce and Fettucine Noodles. Served with Salad and 
Garlic Loaf

Spiced Maple Apple Crisp   9.99
Cinnamon, Nutmeg, Apples, and Maple Syrup baked 
with Crispy Sweet Oats

*Please inform your server of any allergy or dietary restriction and we will do our best to accommodate your needs.
Prices do not include tax. Trademark of Grinner’s Food Systems Limited, used under license.

Fresh Fall Menu



*Please inform your server of any allergy or dietary restriction and we will do our best to accommodate your needs.
Prices do not include tax. Must be 19+ to order. Trademark of Grinner’s Food Systems Limited, used under license.

All Cocktails   $9

Maple White Russian (1.5 oz) 
Raging Crow Maple Vodka and Kahula shaken over ice 
with Canadian Maple Syrup and milk. Glass rimmed with 
brown sugar.

Cinnamon Bun Coffee (1.5 oz) 
Coldstream Vanilla and Hot Shots Cinnamon Vodkas in 
Aroma Maya Coffee, topped with milk, whipped cream 
and a dusting of ground cinnamon.

Harvest Cider  (3 oz cider, 0.5 oz spirits) 
Raging Crow Honey Liqueur and Annapolis Cider 
Company's Crisp & Dry Apple Cider with cranberry and 
orange juices and a splash of Angostura bitters. 

Apple Pie Mule  (2 oz cider, 0.5 oz spirits)
Annapolis Cider Company's Crisp & Dry Apple Cider, 
Coldstream Apple Pie Liqueur, and Propeller Ginger Beer.  

Toasty Autumn Drinks


