
Appetizers  
 Goat Cheese  $14 

Goat cheese rolled in cranberries and pistachios topped with cranberry 

orange marmalade compote and honey glaze served with naan bites 

and crackers 

Pumpkin Artichoke Dip $14 
Kale, artichokes and pumpkin cream sauce served with naan bites 

Baked Brie $17 
Baked Brie stuffed with apple maple bacon jam and crusted in apple, 

brown sugar and almonds served with toasted crustinis  
  

Stuffed Mushroom Caps $15 
Italian sausage, diced apple, dried cranberries, parmesan cheese and  

sage in a stuffed mushroom cap   

Mae’s Salad $8 

Seasonal greens, dried cranberries, candied pecans,  

feta cheese, green apple, red onion and tomatoes 

Beet Caprese Salad $10 

Red and golden beets shingled with heirloom tomatoes, mozzarella 

cheese and basil leaves drizzled with balsamic glaze  

Starters 

Entrees 
Served with daily sides  

Signature Crab Cakes $37 
Two 4oz jumbo lump crab cakes with a Cajun remoulade * (gf) 

 

Pork Chop $33 
12 oz Bone–in pork chop pan seared and  

topped with a cranberry apple compote * (gf) 
 

Chicken Chasseur $30 
Chicken breast sautéed and covered in crimini mushrooms, fresh  

tomatoes and white wine sauce *  

Atlantic Salmon $31 
8oz pecan crusted salmon fillet with maple bourbon glaze *  

 

Ribeye $41 
14oz  Angus ribeye grilled to your liking  

served with a shallot red wine sauce * (gf) 
 

Chestnut Ridge Elk Stew $35 
Flavorful chunks of elk, baby carrots, onions, celery, turnips, parsnips 

and mycopi mushrooms all in a burgundy wine sauce served over 

mashed potatoes (gf) 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especial-

ly if you have certain medical conditions. * 

 

Pastas 
Gluten free pasta options available 

Asiago Chicken Gnocchi $30 

Gnocchi covered with pieces of pork belly and chicken in an Asiago 

cream sauce 

Harvest Sea Alfredo $38 

Shrimp, scallops and broiled lobster in a harvest cream sauce filled with  

pumpkin, roasted red pepper and butter nut squash   

French Onion Soup $8 

Caramelized onions in a rich beef broth topped with  

French bread and broiled cheese 

Mini Crab Cake $17 

Four mini 1 oz lump crab cakes with a cajun remoulade (gf) 


