
 

 

 

 

 

 

 

STARTERS 
 

CURED WESTPHALIAN DUCK HAM  
Pumpernickel crostini, lingonberry 

pineapple chutney|9 
 

CHARCUTERIE AND ARTISAN CHEESE BOARD 
Housemade pâtés, cured meats, marinated 

olives, selected cheeses  

Serves two|12 
 

SPINACH AND ARTICHOKE DIP  
Pale ale cheese, lavash crisps|12 
 

SPICY PORK AND CHICKEN POT STICKERS 
Wrapped hoisin chili pork and chicken, 

spicy slaw, sweet chili dip|9.50 
 

WINGS  
Sriracha buffalo, Chipotle barbecue, 
Hoisin teriyaki, or Jamaican jerk|12 

 
SLIDERS & FLATBREADS 
 

PULLED PORK SLIDERS  
With slaw|9.50 
 

CHEESEBURGER SLIDERS  
Two per order|10 

Add bacon|1.50 
 

MARGHERITA FLATBREAD  
Marinated buffalo mozzarella, plum 

tomatoes, pesto|8 
 

PULLED PORK FLATBREAD  
House-smoked pork over blend of cheese, 

barbecue sauce|9.50 

 
SPOONFUL SOUPS 

 

FRENCH ONION SOUP  
Gruyère cheese, garlic croutons|5.95 
 

BROCCOLI CHEDDAR CHEESE SOUP  
Creamy broccoli bisque, cheddar 

cheese|5.95 
 

CHICKEN TORTILLA SOUP  
Chili-spiced chicken, black beans, corn, 

crispy tortilla strips|5.95 
 

TODAY’S SOUP OFFERING|5.95 

 
SIDE SALADS 
 

HOUSE SALAD  
Mixed field greens, carrots, tomatoes, 

cucumbers, Bermuda onions, garlic 

croutons, choice of dressing|7 
 

CELLAR CAESAR  
Grilled romaine hearts, Parmesan crisps, 

herb croutons, housemade Caesar 

dressing|7 
 

HOMEMADE DRESSINGS 
Balsamic vinaigrette, Ranch, Bleu cheese, 

Chardonnay vinaigrette, Caesar 

 
MARKET SIDES|5 
 

Asparagus • Garlic mashed potatoes • 

Shoestring fries • Creamed corn • 

Jasmine rice pilaf • Mac & cheese • 

Seared heirloom carrots and parsnips 

 
DESSERTS|8 

 

ULTRA RICH CHOCOLATE GANACHE TORTE 
Walnuts, vanilla bean ice cream 
 

PANATONE BREAD PUDDING  
Whiskey cream, chocolate sauce 
 

CLASSIC NY CHEESECAKE  

Caramel, whipped cream, brandied 

strawberries 

 

 

 

 

 

 
 

HANDHELDS 
 

BLACKENED CHICKEN SANDWICH  
Lettuce, tomato, roasted garlic aioli|13 
 

FRENCH DIP  
Shaved roast beef tenderloin, aged provolone, toasted French baguette, au jus|18 
 

GEORGES BANK CRISPY COD  
Beer-battered cod fillet, lettuce, tomato, onion, pickle, caper red pepper tartar sauce, butter toasted brioche roll|16 
 

CELLAR CHEESEBURGER*  
Lettuce, tomato, red onion, butter toasted brioche – choose from aged cheddar cheese, American, provolone,  
bleu or Swiss|14 
add bacon 1.50 
 

HOUSEMADE VEGGIE BURGER  
Avocado spread, lettuce, tomato, red onion, melted cheddar, chipotle aioli|12 
 

CELLAR CLUB SANDWICH  
Applewood smoked bacon, lettuce, tomato, garlic aioli, savory grilled turkey breast, toasted sourdough 

bread|14 
 

HOUSE-SMOKED PULLED PORK  
Pulled pork, Carolina slaw, chipotle mayo|14 

 
FULL SALADS 
 

CELLAR CAESAR  
Grilled romaine hearts, Parmesan crisps, herb croutons, housemade Caesar dressing|11 

add grilled chicken 13 or Norwegian Grilled Salmon 16 
 

GRILLED STEAK AND BLUE*  
Mixed field greens, shredded carrots, plum tomatoes, cucumbers, crispy onion straws, blue cheese crumbles, 
balsamic vinaigrette|15  
 

APPLE GOAT CHEESE  
Mixed field greens, walnuts, dried cranberries, crumbled goat cheese, chardonnay vinaigrette|12 

add grilled chicken 14, grilled shrimp 15, or grilled steak 16 
 

SESAME ENCRUSTED TUNA  
Asian slaw and mixed greens, pan seared sesame encrusted tuna, wasabi peas, crispy wontons, red peppers, 
sesame ginger dressing|19 
 

SEASONAL ARUGULA SALAD  
Avocado, crumbled goat cheese, haricot verts, caramelized shallots, Chardonnay vinagirette|13 

 
PASTA 
 

FETTUCCINI ALFREDO CLASSIC  
Parmesan cream sauce|15 

add grilled chicken 17 or shrimp 18 
 

LINGUINI WITH TOMATO SAUCE & SHRIMP  
Linguini tossed with Pomodoro sauce & shrimp|18 
 

PENNE PASTA PALAZZO  
Madeira Glace D’ Viande cream, sautéed chicken, onions, mushrooms, pecorino cheese|17 

 
CELLAR STEAKS & SPECIALTIES  
Featuring Allen Brothers Prime Steaks 
 

PRIME CUT FILET MIGNON*  
with Maitre D’ butter, creamy garlic mashed potatoes|42 
 

PRIME CUT RIB EYE STEAK*  
with Heirloom carrots and parsnips with balsamic glazed Cipollini onions|42 
 

STEAK SAUCES  
Burgundy mushroom shallot, béarnaise, peppercorn, or steak butter|2.50 
 

PAN SEARED NORWEGIAN SALMON  
Citrus salmon, asparagus, jasmine rice, lemon caper berry butter sauce|25 
 

GRILLED MOROCCAN SPICED SHRIMP  
Bamboo skewered shrimp, garlic and lemon marinade, pearl couscous, asparagus, cashews, orange soaked 

raisins, harissa sauce|26 
 

BERKSHIRE GRILLED PORK CHOP*  
Maple apple cider brine marinade, apple Calvados sauce, warm roasted German potato salad|32  
 

FISH & CHIPS  
Beer-battered cod loins, Carolina slaw, shoestring fries, tartar sauce|18 

 

 

*These items can be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 

may increase your risk of foodborne illness.  

Please make us aware of any food allergies. 




