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STARTERS 
 

French Onion Soup – 8  
Topped with Melted Swiss Cheese, Served with a 
Crostini  
 

Soup De Jour – 7  
Chef’s Choice 
 

Chef’s Market Salad – 8   
Fresh Mixed Greens with Nuts, Berries, Red Onion, 
Tomato, and Cucumber 
 

Beet Salad – 10   

Roasted Golden Beets, on a bed of Mixed Greens, 
with Red Onions and Blue Cheese Crumble 
 

Wedge Salad – 8  
Iceberg Lettuce Topped with Blue Cheese Crumbles, 
Bacon, and Blue Cheese dressing 
 

Caesar – 8  
Romaine Lettuce, with Parmesan Cheese and House-
Made Brown Butter Croutons.  
 

Brussel Sprouts – 10  
Tossed in Bourbon Grape Reduction, Topped with 
Pistachio Dust 
 

Cheese and Charcuterie – 15  
Assortment of 3 Meats 3 cheeses with Assorted 
Accoutrements and Grilled Baguette  

MAINS 
 

Fillet Mignon – 32 
Pan-seared and Butter Roasted. Served with 

scalloped potato and sautéed mushrooms 

 

Rib Eye – 30 
Espresso rubbed 12oz. cut with Peewee Potatoes 

and Grilled Asparagus 

 

Juniper Chicken – 25 

Airline Cut Chicken Breast with Garlic Potato Puree, 

Heirloom Carrots, and Demi-glace  

 

En Papillote – 24 

Fresh local white fish seared then baked in a 

Parchment Pouch with Heirloom Tomato, Lemon, 

and Fresh Herbs. Served with Quinoa 

 

Salmon & Cucumbers- 24 

 

Lemon Garlic Shrimp Fusilli – 22  
Shrimp cooked with garlic, chili flake, finished with 

spinach, butter, and parmesan. 

 

Horton Grand Burger- 18 
Half Pound Patty Seasoned with a Special Blend of 

Spices, Topped with Blue Cheese, Bacon, Lettuce, 

Tomato and Cured Cucumber 

 

Spaghetti Marinara- 20 
Traditional Spaghetti and Marinara, Topped with 

Parmesan and Pesto 

 

Fish and Chips- 20 
Beer and a Shot Battered Local White Fish. Served 

with fries. 

Pan-seared Salmon on a bed of cured cucumber,  

tossed with Avocado Sauce 
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SIDES & ADD ONS 
  

Chicken – 6  

Shrimp – 5 

Mixed Vegetables – 6  

Avocado – 1 

Fries or Tater Tots – 4  

Onion Rings – 6  

Fruit Bowl – 5 

Garlic Bread – 3 

 

 

DESSERTS 
  

Bread Pudding – 8 
 House-made Pudding served with Condensed Milk and a Scoop of Vanilla Gelato.  

House Chocolate Brownie – 8  
House-made Triple Chocolate Brownie  

Homemade Gelato – 6  
Ask your server for current selection of flavors 

 

SOFT DRINKS 
Coke, Diet Coke, Dr. Pepper, Sprite,  

Lemonade, Juice, Iced Tea, Milk, 
Coffee, Hot Tea – 3 

 

 

 

20% gratuity will be applied to parties of 6 or more 

 

A 3% surcharge will be added to all guest checks to help cover increasing costs  

and in support of the recent increases to minimum wage and benefits for our dedicated team members 


