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Sharables

CHARCUTERIE
assortment of cured meats, domestic and

imported cheeses, fig spread, red pepper chutney

CraB CakEe
jumbo crab, lemon aioli

STUFFED PEPPERS
bell pepper, beef, goat cheese, rice

CRISPY ARTICHOKES
lemon aioli, marinara, fine herbs

CAESAR SALAD
romaine, housemade croutons, parmesan

WEDGE SALAD
iceberg, pancetta, egg, blue cheese,
tomato, ranch dressing

CHEF FEATURE
daily chef creation

BLACKENED ScALLOPS
herbed polenta, goat cheese, red pepper
coulis, crispy shallot

CHICKEN SCALLOPINI
roasted mushroom, tomato, lemon caper

butter, feta, provolone, pesto, papparadelle

BoLOGNESE

grass fed ground beef, san marzano tomato,

housemade ricotta, pappardelle

27

22

15
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SHRIMP LoBsTER RisoTTo CAKE
sherry lemon lobster butter, goat cheese

ARANCINI
risotto, fontina cheese, marinara sauce,
shaved parmesan, fresh basil

House-MADE MEATBALL
spicy meatball, marinara, housemade
ricotta

Salads

13 House SaLAD
leaf lettuce, pancetta, goat cheese,
tomato, cabernet dressing
14
Soup DE JOUR
daily chef creation
Entrees
MP SHorT RiB
garlic mashed, bordelaise, broccolini
43 House PrIME RiB
garlic mashed, broccolini, au jus,
creamy horseradish
24 SHRIMP AND LOBSTER
tomatoes, green onion, mushrooms,
spicy lobster cream sauce
30 FrRencH Dip

slow roasted prime rib, provolone
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horseradish, au jus, rosemary & parmesan chips

e
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Parties 6 or more will be charged an automatic gratuity of 20% | October 23rd, 2023

*Denotes food item is cooked to order or served raw. Consuming raw or undercooked meat,
egg, or fish may increase your risk of food borne illness. Before placing your order, please
inform your server if a person in your party has an allergy.



wheatley vodka, house made limoncello,
lavender, cointreau, lemon juice

BLUEBERRY BASIL SMASH 14
blueberry vodka, ohw wine, st. germaine,
fresh lemon, blueberry basil syrup

SPiCY SENDER 14
corazon silver tequila, ginger, lime, cucumber, chili

FoLLow THE ViBE 14
corazon silver tequila, hibiscus, lime, grapefruit

S’MoRre OLD FASHIONED 14
marshmallow infused makers mark, toasted
marshmallow, chocolate bitters

J
T
ORCHD HOUSE
Signature Cocktails
LAvisH LIMONCELLO 14 BERRY ME SWEETLY 14

strawberry vodka, hm vanilla vodka,
baileys, chocolate

COSMOPOLITAN 14
wheatley vodka, cointreau, fresh lime,
simple syrup, cranberry

FRENCH 75 14
bombay sapphire gin, fresh lemon, simple syrup,
ohw sparkling brut

Bourson CHERRY BURGUNDY 14
buffalo trace bourbon, campari, luxardo cherry,
fresh lemon, tonic

Beers

GREAT LAKES DORTMUNDER 7
GoLD LAGER (5.8% ABV)

BLUE Moon (5.4% ABV) 6
HicH NooN SELTZER 7

AssorTED FLAVORs (4.5% ABV)

Cotumsus IPA (6.3% ABV) 7
MiLLer LiTe (4.2% ABV) 5
Bup LigHT (5.0% ABYV) 5

DRAFT BEER - SEASONAL MP

Orchid House Wine Varietals

Whites

SPARKLING BRUT

SPARKLING RosE

Reds

PinoT Noir

ANDERSON VALLEY Reserve PINnoT NoOIR

e

SAUVIGNON BLANC Rep BLEND

VIOGNIOR CABERNET SAUVIGNON

CHARDONNAY ReserVE CABERNET SAUVIGNON

Rosk

Before placing your order, please inform your server if a person in your party has an allergy.
*Denotes food item is cooked to order or served raw. Consuming raw or undercooked meat,
T egg, or fish may increase your risk of food borne illness. Before placing your order, please
inf if i ty h I .
FOSFTLITY SAPPH'W R E EK inform your server if a person in your party has an allergy.
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