
Starters 

Lobster Bisque   10 

House Salad   6 
Mixed Greens, cucumbers, carrots, tomatoes, garlic croutons, ranch dressing 

 
Caesar Salad   6 

Chopped romaine lettuce, garlic croutons, classic Caesar dressing, white anchovies, parmesan crisp 
 

Apple Salad   8 
Chopped romaine, baby spinach, apples, bacon, candied walnuts, Lively Run Feta cheese, maple vinaigrette  

 

Small Plates 
 

Short Rib Lettuce Wraps   15 
Braised beef short ribs, brussels sprouts, onions, cilantro, Gochujang sauce, butter lettuce 

 
Sicilian Calamari   12 

Crispy calamari over marinara, roasted red peppers, hot cherry peppers, olives, parmesan cheese 
 

Pan Seared Scallops   15 
Jumbo scallops, scallion potato cakes, mango salsa 

 
Crab Cakes   13 

Two 3oz cakes, served with sautéed spinach, sriracha aioli   

 
Entrées 

Traditional Roasted Free-Range Turkey   26 
Mashed potatoes, dressing, cranberry relish, sautéed green beans, turkey gravy 

 
Shrimp Tagliatelle Pasta   24 

Jumbo Shrimp, pancetta, cherry tomatoes, fresh basil, prepared in a white wine garlic sauce, topped with Lively 
Run Feta cheese 

 
Panko Herb Crusted Lamb Saddles   34 

Panko herb crusted rack of lamb, roasted garlic mashed potatoes, roasted cauliflower, finished with a honey 
mustard lamb sauce 

 
Filet Mignon   35 

Mashed potato, sautéed green beans, finished with a cabernet sauce 
 

Veal Osso Bucco   35 
Braised veal shank in citrus osso bucco sauce, sautéed spaetzle, fried tempura battered oyster mushrooms 
 

Thai Peanut Noodle   18 
Soba noodles, sautéed peppers, carrots, brussels sprouts, mushrooms, shredded cabbage, peanut sauce,           

garnished with fresh cilantro, mint, and 
crushed peanuts 

 
Pan Seared Halibut   34 

Grilled Halibut, sundried tomato risotto, sautéed broccolini, rock shrimp butter sauce 
 
 

Desserts   
 

Pumpkin Pie   8 
Apple Pie   8 

Chocolate Cheese Cake   8  


