
• Consuming raw or under cooked meats, poultry, shellfish, or eggs may increase your risk of food borne illness, especially if you have a medical condition.
11.17.16

Ask your Server about tonight’s Special 
Homemade Desserts, ice cream and sorbets

Cup...5 Bowl...7

Gourmet Cheese Board
 Featuring Local and Imported Cheeses

Georgia Gold, Calyroad Creamery Goat Cheese, 
Lindale Gouda and Appalachian Semi-Soft Cheese
served with Relishes and House Made Crackers…21

Pretzel Gratin
Baltimore Style Pretzel with Fresh Jumbo Lump 

Crabmeat and melted White Cheddar…16

Vegetable Dumplings 
with Cabbage, Shiitake Mushroom, 

and Scallions, flash fried and served 
with Soy Ginger Dipping Sauce…14

Escargot
Broiled in Garlic and Parsley Butter 

served with Croutons…18

Waterfall Salad
 Mixed Baby Greens tossed with Blue Cheese, 
Cucumbers, Carrots, Granny Smith Apples, 

Candied Pecans and Raspberry Vinaigrette…10

The overlook Salad
Chopped Chicken, Eggs, Bacon,
Avocado, Carrots, Cucumber,

Blue Cheese served on Finely Chopped
Iceberg and Romaine Lettuce, tossed in

A Light Red Wine Vinaigrette...10 

Classic Caesar Salad
 Crisp Hearts Of Romaine tossed 

with Caesar Dressing, Parmesan Cheese 
and Garlic Croutons…10 

Add Five Shrimp, Chicken Breast, Or Grilled Salmon…8

House Salad
Gourmet Greens, Cucumbers, tomatoes,

Carrots, Red onion, Croutons 
and Choice Of Dressing…8

Wedge Salad
Wedge of fresh Iceberg Lettuce, 
tomatoes, Red onion, Cucumbers, 

Blue Cheese Crumbles, and Chopped Bacon…12

Filet Mignon
Grilled Prime Cut, 

with A Marsala Mushroom
Peppercorn Sauce, served with Garlic 

Mashed Potatoes and Seasonal Vegetables
6 Oz…24 • 8 Oz…29 • 10 Oz…34

 Hanger Steak 
Pan-Seared and topped with Gorgonzola 
toasted Pumpkin Seed Compound Butter 

served with Garlic Mashed Potatoes 
and Seasonal Vegetables…28

Braised Beef Shanks
 Choice cut with marrow bone, fork 

tender in a French onion broth, gratin of 
Emmental and Gruyere Cheeses, served with 
Parsley Spaetzle and Seasonal Vegetables...32

Chicken Parmesan 
Springer Mountain Farms Chicken Breast, 
Classic Combination of Fresh Marinara 

Sauce and Linguini…26

Wild Caught Alaskan Cod
 Fresh Cut, Broiled in Garlic Butter 

with Seasonal Vegetables…32

Lobster & Shrimp 
with Vegetables served in Papillote, 

Steamed in Parchment Paper, 
A delicate dish drizzled with Olive Oil, 

Lemon and Garlic...34
 

Wild Caught Salmon 
Freshly Grilled to Order, 

served over Sautéed Sweet Potatoes, 
Basil and A Balsamic Drizzle...28

Stuffed Calamari 
Domestic Wild Caught Squid, 

Filled with Savory Italian Sausage, 
Broiled in Olive Oil, Garlic and Sea Salt 

served with Fresh Marinara 
over Angel Hair Pasta...26


