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   Weekly Specials March 12 - 16 

 Monday Tuesday Wednesday Thursday Friday 
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Chicken Stew 

 

 
Southwestern Chicken   

 
 Split Pea and Ham 

 
Hoppin’ John 

 
Chef’s Choice 
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Corned Beef Reuben 
Tender corned beef staked on 
toasted rye bread with fresh 

slaw, Swiss cheese and 
Thousand Island dressing 

 

Corned Beef Nightmare 
Tender corned beef had rolled 
with caramelized onions, Swiss 

cheese and spicy brown 
mustard 

 

 
Cordon Bleu Wrap 

House roasted turkey hand rolled 
with ham, Swiss cheese, lettuce, 

tomato and mustard aioli 

  

 
Ham & Brie with 

 Bourbon Bacon Jam 
 

 
Shrimp Caesar 

Fresh shrimp sautéed in a 
roasted garlic butter, hand 
rolled with crisp romaine 

greens dressed in a creamy 
Caesar dressing 
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Bourbon Sausage Chicken 

Tender juicy chicken 
stuffed with a house 

crafted bourbon sausage 
stuffing 

 
Mixed Grille 

BBQ ribs, chicken and grilled 
chorizo sausage, set with 
roasted potatoes spears 

 
Chicken Stew 

Tender juicy chicken thighs 
simmered in a classic veloute with 

potato and fresh vegetables 

Corned Beef and Cabbage 
Tender corned beef set with 

wilted cabbage, boiled potato 
and carrots 

 
Fish Fry 

Panko breaded fish, golden 
shrimp, and crispy fried 

scallops served with French 
fries and house made tartar 

sauce 
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Enterprise Burger 

Angus smash burger heaped 
with peppers, onions, bacon 
and American cheese on a 

warm brioche bun 

 
Suite 203 Burger 

Hand crafted Angus smash 
burger laced with crumbled 

bleu cheese and heaped with 
crispy hand breaded onion 

rings 

 
Irish Pub Burger 

Angus smash burger smothered 
with caramelized onions and tender 

corned beef and Swiss cheese 

 
Poached Apple and Brie 

Rustic grilled flat bread with a 
parmesan cream sauce topped 

with poached apples, 
caramelized onions and brie 
cheese, finished with fresh 

baby arugula 
 

 
BBQ Bacon Burger 

Our classic smash burger 
glazed with house made 

hickory BBQ sauce topped with 
crisp bacon, caramelized 

onions and American cheese  

 


