
FOOD ALLERGIES
Please inform your server
of any food allergies you or
anyone in your party may have.
We want to protect your health
and make sure you enjoy your meal. 

*TEMPERATURE
Consuming raw or undercooked

meats, poultry, seafood, shellfish or
eggs may increase the risk of 

foodborne illness, especially if you
have certain medical conditions.

Fall Flavors
HARVEST SALAD

Mixed greens, roasted butternut squash, spiced pepitas, feta cheese, and maple black pepper dressing.  9.49
    Add — Chicken  7.  y  Steak Tips*  13.  y  Salmon*  9.  y  Ahi Tuna*  12. 

Veggie Burger  5. y  Bacon-Wrapped Shrimp  10.   

AUTUMN FLATBREAD
 Flatbread crust topped with creamy brie spread, roasted apples, cranberries,

and Cheddar cheese. Finished with a sage walnut pesto.   11.99

BUTTERNUT SQUASH RAVIOLI
SKILLET BAKE

Savory butternut ravioli layered with thyme-roasted mushrooms,
caramelized onions, baby spinach and maple cream.

Skillet baked and topped with walnut panko crumbs.  18.99
    Add — Chicken  7.  y  Steak Tips*  13.  y  Salmon*  9.  y  Ahi Tuna*  12. 

Veggie Burger  5. y  Bacon-Wrapped Shrimp  10.   

APPLE PIE EMPANADA
Crispy apple pie-filled empanada served with Common Man-made

cinnamon churro ice cream and drizzled with salted caramel toffee sauce.  7.99

PUMPKIN SPICE MARTINI
RumChata® Pumpkin Spice, Grainger’s® Vanilla Vodka,

cinnamon simple syrup, and a cinnamon sugar rim.  12.
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