Casual Favorites
Add soup, salad, or house kennebec fries. $3
Add Caesar salad, yam fries or seafood chowder. $5
Seafood Chowder

Cup $7 | Bowl $8½

Creamy New England style with clams, shrimp and salmon

Chicken Wings

$13

One pound, choice of buffalo hot, house bbq, honey garlic,
or salt and pepper, with blue cheese dressing and crudités.

Soft Tacos

$15

Three tacos with choice of grilled halibut or breaded chicken,
lettuce, house slaw, pico de gallo.
Add guacamole $2

Satellite Nachos

$17

Jalapeno, green onion, black olive, tomato, layered cheese,
sour cream, house salsa.
Add spicy beef, or grilled chicken. $5 | Guacamole. $2

Satellite Calamari

$13

Green onion, tomato, tzatziki.

Quesadilla

$12

Peppers, tomato, green onion, cheese,
with sour cream, house salsa.
Add grilled chicken. $4 | Guacamole. $2

Crab & Shrimp Cakes

$14½

Three cakes, house chipotle aioli.

Crispy Chicken Tenders

$9½

Breaded and fried golden, choice of buffalo hot,
house bbq, honey garlic.

From the Garden
Arbutus Cobb Salad

$14

Artisan greens, grilled chicken, ham, avocado, boiled egg,
grape tomato, feta cheese.

Taco Salad

$13

Choice of: seasoned ground beef or grilled chicken breast,
romaine, jalapeno vinaigrette, cheddar cheese, tomato,
topped with sour cream, house salsa and crispy tortilla chips.
Add guacamole. $2

Green Salad

$10

Artisan greens, tomato, carrot and beet curls,
cucumber, feta cheese.
Add: grilled chicken $5, shrimp $6, or wild salmon $7

Classic Caesar Salad
Crisp romaine leaves, asiago cheese, garlic croutons,
tossed in house dressing.
Add: grilled chicken $5, shrimp $6, or wild salmon $7

$11

Handhelds & More
Choice of house kennebec fries, daily soup, or artisan greens.
Substitute caesar salad, chowder or yam fries. $2
Gluten free bread or buns available. $1
Ridge Burger

$15

6oz burger patty, bacon, aged cheddar, red mayo,
artisan lettuce, tomato and dill pickle on a sesame bun.
House veggie burger. $12

Pesto Chicken Brie Burger

$15

Grilled tender chicken breast, brie cheese,
pesto mayonnaise, lettuce and tomato on a sesame bun.

Chicken Clubhouse Burger

$15

Grilled tender chicken breast, bacon, artisan lettuce, tomato,
aged cheddar and mayo on a sesame bun.

Beef Dip

$14½

Thinly sliced roast beef with jalapeno Havarti cheese,
on a toasted hoagie bun with rosemary au jus.

Buffalo Chicken Caesar Wrap

$13

Breaded chicken breast fillet, tossed in Frank's hot sauce,
caesar salad and asiago cheese.

Baby Shrimp Croissant

$16

Baby shrimp, avocado, artisan lettuce
with mayonnaise on a buttery croissant.

Grilled Wild Salmon Burger

$16

Artisan lettuce, Mediterranean spices, feta cheese,
with house tzatziki sauce on a sesame bun.

Chicken Souvlaki

$16

Grilled chicken, lettuce, tomato, green onions , feta cheese,
with house tzatziki sauce on grilled naan bread.

Artisan Flatbread Pizzas
Gluten free crust add $3

Meat Lovers

$14

Bacon, ground beef, ham.

Veggie Delight

$13

Tomato, mushroom, olive, onion, peppers.

Gluten free
Vegetarian

Main Plates
6oz AAA Grilled New York Steak

$18

Choice of: mushroom and green peppercorn sauce or
garlic basil butter, smashed potatoes, fresh seasonal vegetables.
8oz available. $21

Wild Salmon a la Provençale

$21

Pan seared with garlic prawns, tomato,
peppers, onions, white wine and butter,
smashed potatoes, fresh seasonal vegetables.

Full Rack Southern Style BBQ Baby Back Ribs

$21

Pork ribs slow roasted in our tangy house bbq sauce,
house kennebec fries, house slaw.
Half rack available. $17

Halibut Fish and Chips

$16½

Tempura battered, house kennebec fries,
tartar sauce and house slaw.
Add second piece. $5

Pork Schnitzel

$18

Tender breaded cutlets, caramelized apple demi,
smashed potatoes, fresh seasonal vegetables.

Masala Curry

$18

Tender chicken or shrimp and vegetables in a tomato
curry sauce, jasmine rice and grilled naan bread.
Vegetarian option available. $15

Braised Australian Lamb Shank

$19

Tender braised lamb, aromatic spices and herbs demi,
smashed potatoes, fresh seasonal vegetables.

Desserts
New York Cheesecake

$7

Fruit coulis and whipped cream.

Flourless Chocolate Torte

$7

Rich dark chocolate wedge, fruit coulis, whipped cream.

Chef’s Select Pie

$7

Ask your server for details, served with ice cream.

Chef’s Select Dessert

$7

Ask your server for details.

Vanilla Ice Cream

$5

