
Appetizers 

BBQ DUCK QUESADILLA -10 
Smoked Gouda, Pico de Gaillo 

Caramelized Onions     
 

CALAMARI -10 
Olives, Hot Cherry Peppers  

Pecorino, Balsamic Reduction 
 

FLAT BREAD PIE -10 
Marinara, Mozzarella, Basil 
Add Artichokes -2,  Bacon -2 

BUFFALO CHICKEN WINGS -8 
Blue Cheese Sauce 

 

STEAMED MUSSELS -10 
Butter, White Wine 

Garlic, Shallots & Herbs 
 

HAND CUT FRIES -6 
Dipping Sauces 

 

SPINACH & ARTICHOKE DIP -10 

Fried Tortilla Chips 

TEMPURA CRAB CAKE -10 
Crispy Onions, Lemon Cream 

 
 

BUFFALO SHRIMP  - 12 

Blue Cheese Sauce 
 

BEEF SLIDERS -10 
Add Cheese -1 

 

CHICKEN EMPANADAS -10 

Chipotle Aioli  
  

 
Tapas Plate 
3 for $10  a 5 for $15 

served with crisp bread 
 

Marinated Tomatoes 
Marinated Artichokes 
Marinated Mushrooms 

Olives 
Cucumber Salad 

Grilled Portabella Mushrooms 
 Anchovies 
Hummus 

Pickled Beets 
 

Cheese Plate 
3 for $12  

Daily Selection 
Served with Fruit 

Fig Jam & Baguette 
 
 
 

Salads 
 

MARINATED HOUSE  - 8 
Mixed Greens, Marinated Tomato                                                

Pickled Cucumber & Red Onion, Balsamic Vinaigrette 
 
 

VEGETABLE SALAD -10 
Grilled Portabella Mushroom, Fresh Mozzarella 

Grilled Zucchini, Roasted Plum Tomatoes, Basil Oil 
 

EMBANKMENT CAESAR  - 6 
 
 

WATERCRESS & GOAT CHEESE - 8 
Roasted Plum Tomatoes, Toasted Pine Nuts  

Lemon Vinaigrette Dressing                                              
 
 

 

Add Grilled Chicken 4, Grilled Shrimp 6, Salmon 8 
 
 

 

Happy Hour Everyday 4-7pm - All Day Tuesday  
Drink Specials, Half Price All Appetizers 

 

Thursday Any 3 Courses = $25 
 

Wednesdays Half Price Bottles of Wine  
 

Saturday & Sunday Brunch 11am-4pm 



Sandwiches 
Choice of Fries or Salad 

 
 

8 oz PRIME BURGER -12 
Lettuce, Tomato & Pickle  

 
FRIED CATFISH  -12 

Lettuce, Tomato & Chipotle Aioli  
 

GRILLED VEGETABLE  - 10 
Squash, Zucchini, Fresh Mozzarella,  

Roasted Tomatoes, Pesto Aioli  
 

BRAISED BEEF SHORT RIB -12 
Mushrooms & Onions, Fontina Cheese 

 
GRILLED CHICKEN -12 

Caramelized Onions, Portabella Mushrooms 
Fresh Mozzarella, Pesto Aioli                                                 

Watercress & Roasted Plum Tomato Salad 
Toasted Pine Nuts & Goat Cheese 

 

Entrees 
 
 

 STUFFED CHICKEN BREAST 
Mushrooms, Spinach 

Gruyere & Mozzarella, Basil Cream                                   
Garlic Mashed Potatoes 

18 
 

SOY - LIME DIPPED SALMON 

Shiitake Mushrooms & Spinach 
18 

 
BLACKENED CHICKEN BREAST 

Sweet Potato Puree                                
16 

 

FRIED CATFISH FILET  
Cajun Fries, Marinated Salad 

16 

 
BRAISED SHORT RIBS 

Mashed Potatoes, Baby Carrots  
20 

 
GRILLED PORK CHOP 

Sweet Potato Puree 
Sautéed Spinach 

18 
 

PAN ROASTED SIRLOIN STEAK 
Sautéed Mushrooms & Onions                               

Potato Rings, Demi Glace 
22 

 
 

SWEET CHILI SHRIMP 
Coconut Rice 

16 

 

 

Pasta 
 
 

WHITE BEAN RAVIOLI 
Sweet Italian Sausage 

Spinach, Cherry Peppers 
18 
 

PENNE A LA VODKA 
12 
 

PENNE PRIMAVERA 
Peppers, Mushrooms 

Broccoli, Pesto 
14 

 

Add Grilled Chicken  4  Grilled Shrimp  6 

 

Sides 
Mashed Potatoes  5 
Cajun Fries   6 
Sautéed Spinach  4 
Potato Rings   6 

Sautéed Mushrooms & Onions 5 
Mixed Vegetables    5 
Sweet Potato Puree   6              
Baby Carrots    6 

18% Gratuity will be added to parties of 6 or more 


