STTOGHLL

DINING COMPANY

Duck Confit Empanadas 9
With chipolte mango sauce

Baked Oysters on the Half Shell 10
With spiced cream sauce, sauteed baby spinach,
bacon and smoked shallots

Six Onion Risotto 7
With butternut sguas/.; sauce and Dawve {F Dees
oyster mushroom duxelle

Stronghill Sushi 11
Poached lobster, sauteed baby spinach, nishiki rice wrapped in nori, ﬂas/y friea’

and served with sweet soy reduction and wasabi

The Wedge 6

Dressed with a classic bleu cheese dressing and applewood smoked bacon

Mixed Green Salad 7
Pecans, gala apples, goat cheese and green goddess dressing

Roasted Beet Salad 7
Shaved manc/.;ego cheese and warm bacon vinaigrette
on a bed of mixed greens

Baby Spinach Salad 8
Sliced asain pears, toasted pumpkin seeds and shaved manchego cheese
tossed in a roasted cipolline onion vinaigrette

Beer Battered Onion Rings 6

Served with bleu cheese dressz'ng and roasted tomato aoili

Prosciutto Wrapped Grilled Asparagus 8
Topped with a poached egg, z‘rujﬁ’e oil and balsamic reduction



Entrees

*Pan Seared Duck Breast 26
Butternut squash gnocchi, roasted cipolline onions

and spiced ga/a apple sauce

Veal Osso Bucco 27
Roasted leek and potato hash browns, brussels sprouts
and rosemary red wine sauce

*Pan Seared Scallops 25
With roasted root vegetables, bacon studded brussels sprouts
and beet vanilla sauce

Sausage, Asian Pear and Chesnut Stuffed Quail 24
With creamy grits, grilled asparagus and roasted leek gravy

*Pumpkin Seed Crusted Colorado Rack of Lamb 29
Ower caramelized onion mashed potatoes, grilled asparagus
and currant bourbon reduction

*Pan Roasted Seasonal Fish  Market Price
Ower spiced pumpkin mash, bacon sauteed brussels sprouts
with brown butter and sage

*Grilled Flat Iron Steak 27

Owver gril[ea’ asparagus and lobster cassoulet

Coffee Braised Beef Short Ribs 23
With grilled asparagus, beer battered onion rings and coffee reduction

*Grilled Pork Loin 22
Ower pan fried plantains, roasted cipolline onions and asian pear,
gala apple and currant chutney

Vegetarian Lasagna 21
With butternut squash, Dave & Dees oyster mushrooms, grilled zucchini, roasted pumpkin,
ricotta, manchego, parmesan and roasted red pepper sauce

*Consuming raw or undercooked meat may be hazardous to your health
20% gratuity added for parties af 6 or more
No separate checks for parties of 8 or more



