
FLATBREADS

STEAK & MUSHROOM

marinated beef, pesto, roasted red peppers,
roasted local mushrooms, gorgonzola cheese

MARGARITA

fresh mozzarella, heirloom tomatoes, basil
chiffonade, pesto, balsamic reduction
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*gluten free upon request*

gluten sensitive

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
Gluten-sensitive menu items are prepared without ingredients that contain gluten. However, cross-contact with other 

food items that contain gluten is possible. If you have food allergies, please let your server know. 
 Parties of 6 or more are subject to a 20% gratuity fee. No more than 5 separate checks per table

vegan vegetarian

SOUP & SALAD

BUTTERNUT SQUASH SOUP
vanilla bean oil, cranberry mousse, chantilly

CHEF’S DAILY CREATION
freshly made by our chefs daily

SWEET POTATO FARRO SALAD
roasted sweet potatoes, farro, roasted apples,
garlic, golden raisins, roasted pine nuts 

HOUSE SALAD
mixed greens, heirloom cherry tomatoes, sliced
cucumbers, shaved red onion, choice of: 

Modena Balsamic  |  Ranch  | Caesar

CAESAR SALAD
romaine hearts, shaved parmesan, croutons, house
made caesar dressing
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ENHANCEMENTS

 grilled chicken  8  |   tofu  5  |  salmon  10
scallops 14 |  steak tips  10  |  shrimp 8

STARTERS

MAPLE GLAZED BRUSSELS SPROUTS

glazed with maple reduction, crispy bacon, dried
cranberries, brown sugar

MUSSELS

seafood broth, white wine, garlic, french baguette

SHORT RIB FRITTES

slow-braised short ribs, bordelaise sauce, jalapeño
queso,  pickled red onion, garlic parmesan fries

CALAMARI

lightly floured, crispy golden brown, banana peppers,
choice of red sauce or remoulade

MUSHROOM RAVIOLI

rosemary brown butter, balloon tear drop peppers,
wilted garlic spinach, truffle ricotta

BAKED BRIE

puff pastry-wrapped brie, seasonal berries, caramel
sauce, crackers, candied pecans

(vegetarian option available         )
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ENTREES

BOURBON GLAZED SALMON
maple reduction, candied pecans, lemon risotto,
green beans

FILET MIGNON
green peppercorn demi, garlic mash potatoes,
jumbo asparagus

CRAB CAKE
lemon butter sauce, lemon risotto and green beans

ESPRESSO SHORT RIBS
braised tender short rib, glazed baby carrots,
marble confit potatoes

GRILLED PORK CHOP
roasted apple-bacon marmalade, mashed butternut
squash, jumbo asparagus

SEA SCALLOPS
fennel pollen, creamy risotto, green beans,
chardonnay beurre blanc

PHEASANT POT PIE
pheasant confit, pheasant consommé, baby carrots,
confit marble potatoes, and house made noodles

HADDOCK
broiled, grilled lemon, old bay, lemon risotto, green
beans

VEGAN LASAGNA
squash ribbons, marinara, plant-based ricotta
cheese, tofu. Comes w/ side house salad (served
with meal)
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HANDHELDS
* all items come with choice of: *

seasoned fries  |  house made chips
(sweet potato fries  +2)

IMPERIAL PRETZEL BURGER

half-pound ground wagyu patty topped with
tillamook cheddar cheese sauce, sliced bacon, mixed
greens, tomato on a pretzel bun

(plant-based option available       )

HOUSE BURGER @ THE IMPERIAL

half-pound ground wagyu patty topped with lettuce,
tomato, onion, garlic aioli, on a brioche bun with
your choice of cheese:

swiss  |  cooper  |  cheddar  |  provolone
(plant-based option available      )

HOT HONEY CHICKEN SANDWICH

fried chicken breast, hot honey, sliced bacon, 
lettuce, tomato, on a brioche bun
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(Pretzel bun   +2)
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