
GREAT BEGINNINGS

Chef’s Charcuterie Board 11
Fine selection of meats and cheeses sourced  
from our regional farms

House Battered Fried Green Tomatoes 12
Beer battered, bleu cheese dressing, feta  
and Peppadew

Balsamic Brussels 10
Fried crispy, drizzled with bacon vinaigrette 

Peppadew Pimento Dip 12
Southern pimento cheese, Peppadew,  
crisp crostini, carrots and celery

Blistered Shishito Peppers 9
Maldon sea salt, lemon zest, peach pepper aïoli

Smokehouse Wings 14

Slow smoked chicken wings basted in our house-
made sauce. Choose your style, hot, mild, honey 
garlic Parmesan, Teriyaki, or Cajun, full pound

ENTREES

Scallops 27
Mushroom risotto, grapefruit, beet foam, asparagus tips  

Local Filet of Trout 18
Sautéed broccolini, couscous, squash puree 

Ribs half 18    full 25
Braised and smoked, smoky  
Chipotle BBQ, served with fries 

Pork Oso Bucco 18
Garlic mash potatoes, peppercorn gravy    

Bone-in Cheshire Pork Chop 20
Succotash, white balsamic chutney 

SIGNATURE STEAKS
Served with asparagus, crispy potato, Bearnaise 
sauce, house salad. Hand-cut from whole loin in 
our house butchery

Cowboy Ribeye 59
32-ounce bone-in, a huge version of the  
best USDA prime cut, char-grilled, serves 2

Ribeye Certified Angus Beef 28
Well-marbled cut, best choice for peak  
flavor and deliciously juicy

 

Filet 32
9 ounce, center cut, our most tender cut  
of Angus beef, simply seasoned

handhelds
El Royal 14
Hand selected beef, quarter pound burger, thick cut, 
champagne aïoli, topped with a fried egg

The Classic 12
Hand selected beef, quarter pound burger, thick cut,  
Cheddar, onion marmalade, arugula

The Cliff Top 12
Spicy fried chicken, honey aïoli, Pepper Jack,  
house pickle, arugula

The Veggie Burger 12
Chipotle black bean burger, Cheddar,  
onion marmalade, arugula

signature entree salads
Any of our salads can be served with grilled or 
blackened chicken, add $4

Hiker’s Salad 11
Field greens, sliced apples, almonds,  
aged Cheddar, tomato slices

Chef Seasonal Salad 13
Chef inspired salad with seasonal vegetables  
and fruit, ask your server for today’s inspiration

The Caesar side 6    entree  10
Crisp romaine, house croutons, shaved imported 
Parmesan, served with our housemade dressing

House Salad 9
Organic greens, tomatoes, sliced cucumbers,  
carrots, red onion

sides
Garlic mash | Broccolini | Succotash | Couscous 6

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  For more information regarding 

potential health concerns please consult your server or manager. 18% gratuity suggested for groups of 8 or more. Tax not included.


