
Entrees  
All entrees served with  your choice of Caesar or House salad. 

 

**If you would like something that you do not see, please 
ask and we will do our best to accommodate your          

request** 
 

**Consuming raw or undercooked meat, poultry, seafood, 
shellfish or eggs may increase your risk of food borne 

illness** 

Conestoga Butcher Block 
Angus elite cuts finished with a Merlot veal  glace 

        Angus Center Cut Fillet Mignon    $36 
  10oz New York Strip (GF)                           $32                      
        Tournedos Au Poivre                                  $36 
        Caramelized Onions and Mushrooms                  $4  
 
 

Tenderloin Tips (GF) 
Sauteed Tenderloin tips with onions, mushrooms and 

veal glace served with toasted sourdough bread. 
$28 

 

Bone In Chicken Breast 
Pan seared bone in chicken breast with a pan sauce of 

fresh thyme, chardonnay, lemon juice and chicken 
stock and finished with a wild mushroom mélange. 

$27 

 
Cider Glazed Salmon  (GF) 

Sauteed  Scottish black pearl salmon, topped 
with a Fuji apple honey cider glaze. 

$28 
 

Veal Saltimbocca 
Milk fed veal medallions in a flour dredge sauteed with 

prosciutto ribbons with a savory sage cream sauce.  

$29 
 
 

Soups 
Roasted  Plum Tomato Bisque   

Crock    $7    Cup     $5 
French Onion and Gruyere Gratinee 

Crock    $6     Cup     $5 
(GF) without croutons 

 
Additional    Sides 

French Fries                                                           $6 
Sweet Potato Fries                                            $6 
Onion Rings                                                           $6 
Baked Potato                                                        $4 
Side House/Caesar Salad                           $7 
 Jasmine rice                                                            $5 
House cherry pepita rice                                   $5 

Veal or Chicken Parmesan 
Vermicelli pasta, parsley and garlic, tossed with 

an oven roasted plum tomato sauce. Served 
with Italian garlic bread. 

$25 
 

Bourbon Vanilla Cherry Pork Ribeye 
Grilled center cut ribeye topped with a bourbon, 

cherry and vanilla veal reduction. 
$28 

 

Fusilli Bolognese 
Ground Angus chuck, Italian sausage and     

pancetta in an oven roasted plum tomato and 
garlic sauce tossed with fusilli pasta. 

$28 
**Half Portion  $20 

 

Conestoga Crab Cakes (GF) 
Two house made,100% no filler jumbo lump 

crab cakes, dusted with Old Bay and broiled 
and served with long grain wild rice. 

$40 
**Half Portion  $30 

 

Seared scallops 

Golden seared sea scallops topped with a     
balsamic onions and roasted pepper coulis and 

served with long grain wild rice. 
$32 

 
 

**All pastas served with Italian garlic bread** 
 
 

*We always use fresh local ingredients when available** 

Dinner Menu is available                    
after 4:30 pm daily. 


