
MAIN PLATES

VIRGIL ELK
BURGER
Locally farmed elk, onion balsamic
jam, arugula, and gruyere cheese.

23

WAGYU STEAK
BURGER
Locally farmed wagyu cattle, lettuce,
tomato, onion, and choice of cheese.

22

PLANT BASED
BURGER
Black bean burger with lettuce,
tomato, and onion, with a choice of
cheese.

18

LAMB GYRO
Greek lamb sausage, feta, tomato,
arugula, tzatziki, and hummus.

18

HOUSE-MADE SOUPS & SALADS

FRENCH ONION 14

LOBSTER BISQUE 14

BURGERS & SANDWICHES

BOLOGNESE
& CAVATELLI
PASTA

Rich meat sauce with tomato, carrot,
celery, and onion.

full 31

half 21

CA JUN CHICKEN
PASTA
Linguine tossed in Cajun alfredo
sauce with peppers, onions,
mushrooms, finished with Cajun
seasoned chicken breast.

25

SCALLOPS &
RISOTTO
Pan seared scallops, severed with
spring vegetable risotto, parmesan,
and roasted pepper romesco sauce.

38

12  OZ NEW YORK
STRIP
Tender and rich beef flavors, filled
with robust texture with the right
amount of marbling for succulence,
served with fresh cut fries.

41

PROTEINS  CHICKEN -7- | SALMON -13- | SHRIMP -12- | STEAK -15- 

SERVED WITH FRESH CUT FRENCH FRIES
SUBSTITUTE FOR ONION RINGS -3- OR SIDE SALAD -4- | GLUTEN FREE ROLL AVAILABLE -3-

LUNCH

GREEK PEAK SALAD
Mixed greens, apples, pears, bleu cheese crumbles, candied pecans, craisins, and apple cider
vinaigrette.
Add grilled chicken 7 or shrimp 12

22

CARVERS WEDGE
Iceberg lettuce, topped with bacon, pickled onion, toasted seeds, and creamy blue cheese.

18

CAESAR SALAD
Romaine lettuce, croutons, three cheese blend, and creamy Caesar dressing.

16

BEET & FETA
Marinated beets, feta, arugula, walnuts, ginger and honey vinaigrette.

18

WAGYU STEAK
SANDWICH
Local wagyu served on ciabatta
baguette, with sauteed onions,
peppers, mushrooms, and a blue
cheese fondue.

22

CHICKEN CLUB
French bread, chicken breast, bacon,
garlic aioli, lettuce, tomato, and
onion.

18

CAPRESE
FLATBREAD
Heirloom tomato, fresh basil,
mozzarella, and a balsamic
reduction.

18

CHICKEN PARM
SANDWICH
Fried chicken cutlet with house-made
marinara and mozzarella cheese on a
brioche roll.

18

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS
IF YOU HAVE FOOD ALLERGIES, PLEASE INFORM YOUR SERVER PRIOR TO ORDERING

SHAREABLES

TENDERLOIN TIPS
Served with a mushroom bordelaise sauce.

22

SHRIMP COCKTAIL
Six shrimp with a spicy cocktail sauce.

21

CALAMARI
Served with Sriracha aioli.

21

CHICKEN WINGS
Jumbo wings.
Choice of truffle garlic parm, hot, mild, house bbq,
or Carvers' dry rub served with bleu cheese.

20

CR AB CAKE
4oz crab cake with Old Bay-infused oil & classic
cocktail sauce.

24

HUMMUS PLATTER
Hummus garnished with feta, fresh tomato sauce,
and crisp greens. Served with olive tapenade and
bread.

26

MUSHROOM AR ANCINI
Crispy risotto balls filled with wild mushrooms and
mozzarella, served with a roasted red pepper
sauce.

18


