
tapas (small plates)

empanadas  mini pies filled with seasoned beef, peppers and cilantro, served 
with cheese fondue 6.95

thai mussels  mussels simmered in a spicy thai coconut milk 7.95 

caribbean pork shanks  slow roasted pork shanks caramelized in caribbean 
barbeque sauce 6.95

the best ever mac and cheese  spiral noodles smothered in our homemade 
cheese sauce and baked in our pizza oven 6.95

bbq st. louis ribs  slow roasted and caramelized with our bbq sauce 7.95

blackened kielbasa  blackened blue seal kielbasa served with horseradish 
cream and dijon mustard 7.95

fried calamari  served with cocktail sauce and spicy marinara 7.95

asian calamari  fried calamari tossed with asian glaze 7.95

shrimp and cojita cheese stuffed jalapeño  served with mole rojo 7.95

spinach artichoke dip  served with tortilla chips 5.95

house made mozzarella fritta  triangles of mozzarella deep fried and served 
over spicy marinara 7.95

truffled parmesan fries  served with roasted garlic aioli 6.95

killer wings  bone in wings or tenders tossed with buffalo sauce served with 
creamy gorgonzola dressing 7.95

individual nachos  topped with sliced jalapeños, tomatoes, cilantro, scallions, 
sour cream and homemade salsa 5.95 

tempura onion tower  served with spicy remoulade 4.95



specialties of the house
filet mignon au poivre  served with truffled french fries and sautéed  
veggies 17.95

herb encrusted cod served with mashed potatoes, sautéed green beans,  
and a chive beurre blanc 15.95

chicken penne gorgonzola  chicken sautéed with wild mushrooms roasted  
red peppers and spinach. tossed with penne pasta 12.95

goat cheese stuffed chicken breast  topped with peach and fig chutney.  
served with mashed potatoes and sautéed veggies 13.95

pct chicken  sautéed egg battered chicken breast topped with honey ham  
and gruyere cheese, drizzled with a mustard cream sauce. served with  
mashed potatoes and sautéed veggies 12.95

dry rubbed pork ribs  carmelized with house bbq and served with cole slaw 
and mac n cheese 14.95

fish n chips  golden fried cod served with hand cut french fries, cole slaw, lemon 
and house made tartar sauce 13.95

butternut squash risotto served over sautéed spinach, roasted red peppers,  
tempura asparagus and a side of mustard cream sauce 12.95

for kids
kids pizza  5.95

mac n cheese  5.95 
with grilled chicken  6.95

salads 
big bowl of mixed greens  greens topped with broccoli, match stick carrots, 
cherry tomatoes, red cabbage and cucumbers 6.95

caesar  chopped romaine tossed with caesar dressing, parmesan cheese  
and croutons. topped with lemon & anchovies 6.95

spicy caesar  same as our caesar, but add sundried tomato and some  
spice 6.95

iceberg wedge served with tomatoes, bacon bits, crumbled bleu cheese and  
a creamy gorgonzola dressing 6.95

add to any salad grilled or blackened:  
shrimp skewers 5.95   chicken 3.95   
steak 4.95    roasted veggies 3.95

burger with fries  6.95

chicken tenders and fries  5.95



burgers 
all burgers are served with a side of local potato hand cut french fries and a half sour pickle.
your choice: 100% certified natural ground angus beef, grilled chicken breast,  
house made turkey burger, or house made veggie burger.
whole wheat buns available. order pink or no pink.

the pct classic  8.95 add cheese, add a buck

the bacon chedda  topped with applewood smoked bacon and extra sharp  
vermont cheddar 10.95

wild blu burger  topped with imported bleu cheese and wild mushrooms 12.95

bbq burger  topped with smoked gouda cheese, tempura onion rings and  
pulled rib meat, smothered with bbq sauce 12.95

flatbreads
the gumba  pepperoni, meatball and sausage with marinara and  
mozzarella 11.95

ham & gruyere  virginia honey ham with melted gruyere cheese and fresh  
green grape halves 12.95 

three cheese  marinara based flatbread topped with fresh tomato, garlic,  
mozarella, asiago, and shaved parmesan. garnished with fresh basil 11.95 
add grilled pesto chicken 2

the steakhouse  creamed spinach and melted cheddar cheese topped with  
tempura fried onion rings and grilled steak. drizzled with horseradish  
aioli 14.95

bbq chicken goat cheese, red onions, mushroom, and green peppers 13.95

the veggie grilled onions, broccoli, mozzarella cheese, sun-dried tomatoes,  
roasted red peppers, and spinach with an olive tapenade vinaigrette 12.95 

dessert
swiss chalet chocolate mousse  with whipped cream & shaved chocolate 4.95

ny cheesecake  with cherries and whip cream 6.95 

black + white sunday  a slice of chocolate cake and a scoop of vanilla ice cream 
with whipped cream and chocolate sauce 6.95 

apple pie  5.95 make it à la mode for a buck 

indoor s’mores  made in our brick oven and perfect for sharing with friends 6.95




