
COMPOSE S FIRE
Vegetable Masala | 25

curried vegetables, basmati served, grilled pita
Pork Tenderloin Au Poivre | 30

smashed duck fat potato, fried basil
Bacon Wrapped Game Meatloaf | 35

 elk, boar, bison, wild mushroom risotto, wild greens ensalada

HANDHELDS
choice of one side

Mushroom Po’ Boy | 18
blackened wild mushrooms, cajun remoulade, lettuce, tomato, smoked provolone

Rueben | 15
corned beef, sauerkraut, craftsman sauce

Cali Club Chicken Sandwich | 17
avocado, chipotle aioli, bacon, lettuce, tomato

Craftsman Burger | 14
lettuce, tomato, pickled shallot, cheddar, onion ring, craftsman sauce

Baja Tuna Salad Sando | 20
yellowfin tuna salad, avocado mayo, chile, focaccia

+ fried egg, bacon, mushrooms, avocado | 2 each
 gluten free bun available upon request

PASTAS
Tuna Puttanesca | 38

yellowfin tuna, 
olive caper red wine sauce
Pecan Chicken 
Fettuccine | 35
pecan crusted chicken,
fettuccine cream sauce

Herb Scallop Penne | 45
sea scallops, herbed cream sauce

PIES
Double Layer Pepperoni | 16

Fig and Blue | 22
fig, gorgonzola, mozzarella, arugula, 

balsamic glaze, prosciutto
Margherita | 18

heirloom tomato, fresh mozzarella, basil
Southwest | 22
smoky brisket, cheddar,
pico de gallo, black bean

WATER S FIRE
served with dinner salad 

choice of one side

Southern Fried    
Catfish | 25

cajun remoulade, cole slaw
Coho Salmon | 25

blackened or grilled

disclaimer: consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illnesses, especially if you have 

certain medical conditions

Food & Beverage Director – Matt Noufer
EXECUTIVE CHEF – craig bigham

gluten free          vegetarian

LAND S FIRE
served with dinner salad 

choice of one side

8 oz Filet Mignon | 42 
12 oz NY Strip | 38

SIDES
 

PommeS Frites | 6
Grilled Broccolini | 10

Smashed Duck Fat Potato | 12
 Pasta Marinara | 7

 Ratatouille | 5
Onion Rings | 8

SALADS e SOUPS
Green goddess | 17

cabbage, romaine, scallion, cucumber, 
avocado, roasted pistachio
ohio cobb | 18

gerber farms chicken, mixed greens, 
tomatoes, boiled egg, avocado, 

bacon, gorgonzola, choice of dressing
Cherry valley salad | 16

mixed greens, candied pecan, tart 
cherries, goat cheese, tomato, red onion

Caesar | 16
dressed head of butter lettuce, croutons, 

shaved parmesan reggiano

+ gerber farms chicken | 8     
tiger  shrimp | 13       coho salmon | 15       

filet mignon | 20

French onion | 9
thick sliced gruyere and ciabatta 

croutons
Of the Day Creation | 7

SHAREABLES
Chive deviled eggs | 11

dill pickle relish
Shrimp Cocktail | 17

cocktail sauce, lemon
Grilled Duck Wings | 12

choice of sauce or dry rub
Crock of Mussels | 16

white wine marinara
Charcuterie Platter | 35

domestic and import cheeses,
meats, nuts
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