
 
PLEASE INFORM YOUR SERVER OF YOUR DIETERY RESTRICTIONS 

BEFORED ORDERING 
 

VEGAN 
 

Corn Soup w/ Crab Salad Garnish 10 
(Request no crab salad garnish) 

Chilled Watermelon Gazpacho Soup 9  
Vegan Quesadilla 20 

Assorted vegetables, vegan mozzarella cheese, pico de gallo, flour tortilla, side of guacamole 
Giant Bavarian Pretzel 14 

Dijon mustard, horseradish cream, & jalapeno cheese sauce all on the side 
(Request no horseradish cream or jalapeno cheese sauce) 

Garlic Bread  3 
Grilled Rustic Garlic Bread, marinara dipping sauce 
Bread Crumb Crusted Cauliflower Steak 26    

Quinoa salad (Red onion, cucumber, red pepper, lemon vinaigrette)  
pea puree, asparagus, crispy shallots, lemon & chive vinaigrette 

Vegan Pizza 18 
Rustic marinara, vegan shredded mozzarella, basil, aged balsamic glaze 

Vegan Tacos 22 
Sauteed wild mushrooms, shredded lettuce, pico de gallo, guacamole, (3) soft corn tortillas 

 
VEGETARIAN 

 

Corn Soup w/ Crab Salad Garnish 10 
(Request no crab salad garnish) 

Chilled Watermelon Gazpacho Soup 9  
Giant Bavarian Pretzel 14 

Dijon mustard, horseradish cream, & jalapeno cheese sauce all on the side 
Cauliflower Bites 14 

Choice of Buffalo, Thai, BBQ, or spicy horseradish teriyaki, side of celery and blue cheese or ranch 
Garlic Bread 3 

Grilled rustic garlic bread, marinara dipping sauce 
Margherita Flatbread Pizza 16   

Rustic marinara, burrata, basil, aged balsamic glaze 
Wild Mushroom Flatbread Pizza 18   

Brie, wild mushrooms, sauteed onions, truffle oil, grated Parmesan, micro greens 
Somerset Salad 12  

Spinach, goat cheese, pine nuts, strawberries, honey balsamic dressing 
Asian Pear Salad 11  

Romaine, Asian pears, gorgonzola, roasted cashews, sesame-ginger vinaigrette 
Cobb Salad 18   

Romaine, black olives, tomatoes, avocado, cucumber, carrots, gorgonzola, egg, bacon, Lemon-Dijon vinaigrette 
(Request no bacon) 
Scampi Pasta 22 

Cherry tomatoes, garlic, butter, white wine, lemon, linguini  
Bread Crumb Crusted Cauliflower Steak 26    

Quinoa salad (Red onion, cucumber, red pepper, lemon vinaigrette)  
pea puree, asparagus, crispy shallots, lemon & chive vinaigrette 

 



 
GLUTEN FREE 

 

Corn Soup w/ Crab Salad Garnish 10 
Chilled Watermelon Gazpacho Soup 9  

Crab Napoleon 20 
Layers of fresh jumbo lump crab salad, mango & guacamole, toast points 

(Request no toast points) 
Garlic Shrimp 17 

White wine, garlic, butter, lemon, smoked paprika, served with grilled rustic garlic bread 
(Request no bread) 

Chicken Quesadilla 17 
Taco seasoned chicken breast, Tex-Mex cheese, pico de gallo, flour tortilla, side of chipotle sour cream 

(Request corn tortillas) 
Shrimp Quesadilla 17 

Taco seasoned white shrimp, Tex-Mex cheese, pico de gallo, flour tortilla, side of chipotle sour cream 
(Request corn tortillas) 

Fish Tacos 22 
Blackened salmon & sauteed swordfish, shredded lettuce, pico de gallo, 

guacamole, feta cheese, (3) soft corn tortillas 
6 oz. Atlantic Farm Raised Canadian Salmon 30 

Quinoa salad (Red onion, cucumber, red pepper, lemon vinaigrette) 
pea puree, asparagus, crispy shallots, lemon & chive vinaigrette 

Sauteed Sea Scallops 35 
Fresh summer vinaigrette slaw, on a bed of risotto with cherry tomatoes, white wine, butter, cauliflower puree 

Birria Sliders 17 
(3) Slow cooked beef sliders on toasted potato buns, pickled onions, Monterey Jack cheese, cilantro 

(Request corn tortillas) 
Grilled Chicken Sandwich 17 

Provolone cheese, prosciutto, roasted red pepper pesto, caramelized onions, arugula, grilled rustic garlic bread 
(Request no bread) 

Tuna Melt Wrap 15 
Traditional tuna salad, Swiss cheese, tomato, banana peppers, flour tortilla 

(Request corn tortillas) 
R.O.G. Burger 17 

8 oz. prime and choice ground cuts, lettuce, tomato, Brioche roll  (Request no bread) 
 

Blackened Shrimp Caprese Salad 20  
Burrata cheese, basil, aged balsamic glaze, EVOO, grilled rustic garlic bread (No Greens) 

(Request no bread) 
Caesar Salad 10  

Romaine, croutons, Parmesan, traditional Caesar dressing  (Request no croutons) 
Lobster Cobb Salad 26   

Romaine, black olives, tomatoes, avocado, cucumber, carrots, gorgonzola, egg, bacon, Lemon-Dijon vinaigrette 
 

*Add Chicken - $8  *(6) Shrimp - $13  *Salmon - $16  
 

12 oz. Grilled N.Y. Strip Steak 35    
Demi glaze, smashed fried fingerling potatoes, grilled asparagus, chives, Parmesan cheese, lemon vinaigrette 

(Request fingerling potatoes to be sauteed) 
Organic Free-Range French Cut Chicken Breast 28   

Marsala sauce, wild mushrooms, sauteed spinach, tri-colored mashed potato 
 
 


