
Thursdays 5 p.m. - 8 p.m.
$14.95 per person- $7.45 kids 12 & under

Join us every Thursday as Chef Adam presents a selection of main courses and
accompanying side dishes, with focus on local seasonal foods. Dinner is served 
“family style,” at your table. In addition to our wines, Charleville micro-brewed
draught beer is also available. $14.95 per person, $7.45 per child

February 2nd-

February 9th-

February 16th-

February 23rd-

Butternut Squash Purree
Winter Greens with Sweet Onion Vinaigrette, and Feta Cheese,
Grilled Stonies Bratwurst
Pan Fried Potato with Onion
Fuji Apples and Cabbage with Whole Grained Mustard
Meyer Farm Berkshire Hicks and Collards

 

Potato Cream Soup with Truffle essence
Winter Greens with Simple French Vinaigrette, Croutons and Radish
Butter Crust Baked Chicken
Roasted Roots 
Red Vixen Rice
Steamed Green Beans with Chardonnel Sauce

Gumbo-Andouille Sausage, Shrimp, and Okra
Spinach and Iceberg Lettuce with Warm Stonies Bacon Vinaigrette
Jambalaya 
Ham, Chicken, Tomato Gravy and Rice
Creamy Corn and Greens
Cajun Sweet Potato Fries

French Onion Soup
Romaine Hearts with crispy Potato Sticks and Garlic Vinaigrette
Old Fashioned Meatloaf with Roasted Red Pepper Ketchup Glaze
Triple Cream Mashed Potatoes
Butter Poached Broccoli
Fried Mushrooms

Please call for reservations: (573)747-1000


