
Pasture to Plate  

*Ribeye “35” 
Our hand cut & closely trimmed 13 to 15 ounce ribeye is truly aged 
for a minimum of thirty five days to ensure a fully tender & well 

marbleized steak (yes there is fat on the steak) .  No fancy sauces or 
seasoning, just salt and pepper 24.00.   We’ll  even bring it to you to 

look at if you would  like...  Served with your choice of side item.. 
 

*Caramelized Bleu 
We take the house cut and pair it with sweet onion au jus topped 

with flamed crumbled blue cheese & smoked bacon  23.50. 
Served with your choice of side item. 

 
 

Six Hour Ribs 
Each morning one guy spends six hours rubbing, seasoning then 
slow roasting these ribs just for you. .Finished off on the grill and 

basted with tangy BBQ sauce.  Four bone rack  13.50    
Eight bone rack  18.50. Served with your choice of side item. 

 
 

Grilled Cordon Bleu 
We took a classic & made it bigger, two grilled chicken breast, sau-
téed black forest ham, melted provolone cheese, topped with home 
made lemon hollandaise & garnished with toasted coriander bread 

crumbs  15.50. Served with your choice of side item.   

*House Cut 
The strip just done better. We cut our loins in such a way the 
only thing we serve is a completely tender center cut steak 
with no additional fat or wasted bites.  Good from start to  

finish  20.00 .  Served with our sweet onion au jus & choice of 
side item.  

 

*Steak Po’ Boy 
This seasoned and grilled house cut is topped with  grilled  

peppercini peppers, grilled shrimp, crumbled feta & bleu cheese 
crumbles with our own creole sauce  24.50.  

Served with your choice of side item. 
 

*Molasses Chops 
Two eight ounce, center cut marinated boneless pork chops 
grilled to your specifications and drizzled  with our own  

molasses, brown sugar & bourbon glaze 15.50.  
Served with your choice of side item.. 

 

Boring Chicken Platter 
The name says it all…  Two seasoned & seared all natural 

chicken breast topped with  smoked bacon & melted cheddar 
over rice pilaf.  Simple, basic but good..  13.50   

Served with your choice of side item.. 

All entrees are served with fresh baked croissant & choice of side item unless noted.   
On all Pasture to Plate entrees you can add a side salad for 1.99 , Caesar salad for 2.50 

 or a  cup of  any soup  for 2.50  

*These items are cooked to order. 
Consuming Raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical 

conditions 

MeatLoaf & Potato Cake  
Our meatloaf is slow roasted using our signature ground steak recipe then slightly grilled before being served over cheddar  

bacon potato cake with red wine reduction gravy  13.50. 
Served with a side house salad, no side item included.. 

(For Children under 10 only please!) 
(Includes  kids beverage in spill proof cup, well sort of spill 

proof.)  Milk, Choc Milk, OJ, Cranberry Juice, Lemonade & 
our regular line up  

Paint the Bear 
A bear shape rice crispy treat that comes complete with 
brush and three types of paint/sauces (choc, caramel & 

raspberry).  Fun for the whole family.    4.00 

Chicken Fingers with  Fries or  Fruit   6.00 
 
 

Cheese Burger with Fries or Fruit    7.00 
 
 

Grilled Cheese with Fries or Fruit    5.50 
 
 

Fried or Grilled Shrimp (5)  with Fries or Fruit    7.00 
 
 

Baked Macaroni & Cheese      5.50 
 
 

Kids Garden Salad w/grilled Chicken    6.50 

Kids Menu 


