PUB MENU

SOUPS & SALADS

Baby Arugula Salad 11/14
Roasted Sweet Peppers, Fresh Mozzarella,
Roasted Spring Vegetables

Frisse and Baby Lolla Rosa 11/14
Bartlett Pears, Carrot, Toasted Almonds,

Honey Goat Cheese & Crispy Shallots

Soup Du Jour or Chicken Vegetable 5/7

Chopped House Cobb 11/14

Romaine & Iceberg Lettuce, Cucumbers,

Roma Tomatoes, Red Onion, Avocado, Gorgonzola,
Applewood Smoked Bacon, Hard-Boiled Egg

~Add Grilled or Blackened
Chicken or Salmon 8/ Shrimp 9
Grilled Marinated 60z. Sirloin 12

h Onion Grati Dressings:
French Onion Gratinee 8 Balsamic, Bleu Cheese, Ranch, Italian,
Sherry Vinaigrette
TO SHARE
Ridgewood Nachos 12 Ridgewood Chicken Wings 18

Tri Color Chips, Tomatoes, Black Olives,
Shredded Jack and Cheddar Cheese,

Red Onion, Pico de Gallo, Sour Cream,
Guacamole.

~Add Chicken 8/ Grilled Sirloin 12

Crudite Vegetables, Buffalo Sauce,
Bleu Cheese

HANDHELDS

Grilled Vegetable Quesadilla 14
Cotija Cheese, Spring Vegetables,
Chipotle Aioli, Salsa Ranchero

Marinated Grilled Chicken Sandwich 16
Applewood Smoked Bacon,Guacamole,

Pepper Jack Cheese, Chipotle Aioli,
Pickled Red Onion and Banana Relish,

Grilled 8oz. Prime Beef Burger 17 figgsted Brioche Roll
Lettuce, Tomato, Onion, Choice of Cheese
~Add Applewood Bacon 2.50/ Avocado 2

SPECIALTIES

Entree Includes Choice of Started Size House Mixed Green Salad or Cup of Soup (Chicken Vegetable or Soup Du Jour )

Fish and Chips 17
Lightly Breaded Cod, Crispy Fries,
Lemon & Caper Aioli

Grilled 60z. Pub Steak 27
Crispy Garlic & Herb Potato Cake, Asparagus,

Mushroom & Shallot Demi Glace

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness



