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SALADS
GOAT CHEESE TERRINE 14
Whipped Goat Cheese, Roasted Garlic, Roasted Red Peppers, CRUSTED GOAT CHEESE 17
Candied Pecans, Sweet Petite Peppers, Balsamic Reduction, Spring Greens, Pecan-Crusted Goat Cheese, Apples, Carrots,
Toasted Crostini Gorgonzola Cheese, White Balsamic Vinaigrette
STACKED COBB 18
I[::rI.iIeEdE?DYiIIFIBiIcEkII]ePSI C(Ie(a!-rEssBacon Havarti Cheese 14 Grilled Chicken, Romaine Lettuce, Tomatoes, Avocado, Hard-Boiled
Ranch Dipping S:uce ’ ' ' Egg, Crumbled Blue Cheese, Bacon, Honey Dijon Vinaigrette
TRIBUTE* 21
DEVILED EGGS 12 A )
Pimento Cheese Style: Creamy Cheddar, Diced Pimentos Filet Tips, Spring Greens, Gorgonzola Cheese, Cherry Tomatoes,
Mayonnaise, Chives P.armesan Crisps ' ' Thick-Cut Bacon, Red Onion, Tribute Dressing
ROASTED BEET 13
PROHIBITION WINGS 18
Whiskey-Honey BBQ Sauce, Crispy Garlic, Scallions, Blue Cheese Rpasteq Red and Yellow Bee'Fs, Arugula, Goat Cheese,
Pistachios, Port Wine Reduction
SPINACH MARIA GRATIN 16
Cream Cheese, Roasted Garlic, Onions, Parmesan Cheese, CI',ASSIC FHICKEN CAE,SAR . . 17
Spinach, Buttery Panko Crust, Warm Pita Grilled Chicken, Romaine, Asiago Cheese, Crispy Parmesan
' ' Cheese, Baguette Croutons, Caesar Dressing
AVOCADO FRIES 14
Breaded Sliced Avocados, Aioli [FENCH N[IN SU
BOWL 8
BRUSCHETTA 14
Grilled Crostini, Roma Tomatoes, Goat Cheese, Onions, Basil, —_||—| |Tr—
Drizzle of Olive Oil
ENTREES
- SERVED WITH CHOICE OF GARLIC MASHED POTATOES, SEASONAL VEGETABLES, OR SEASONED PARMESAN FRIES -
RIBEYE* 46  CHICKEN PICCATA 27
USDA 14 oz. Ribeye, Roasted Garlic Demi-Glace Breaded Chicken Cutlet, Lemon, Butter, White Wine, Capers, Red Onions
PARMESAN CRUSTED NEW YORK STRIP~ 44  CEDAR PLANKED SALMON* 29
14 oz. New York Strip, Parmesan Butter Crust Cedar Plank Roasted Salmon, Whiskey Honey-Butter Glaze
SYNDICATE FILET MIGNON~ 52
8 oz. Filet, Roasted Garlic Demi-Glace
PASTAS
FILET TIPS STROGANOFF* 26  LOBSTER MAC AND CHEESE 32
Pappardelle Pasta, Sautéed Mushrooms, Sour Cream, Rigatoni Pasta, Cream Sauce, Lobster, Buttery Panko Curst
Demi-Glace, Filet Tips
7 BN SANDWICHES
SIDES ) - SERVED WITH SEASONED FRIES -
GARLIC MASHED POTATOES - 6 5TH AVENUE BURGER" 18
SPINACH MARIA GRATIN - 6 Double Smash Patties, Sweet Pickles, Red Onions, American Cheese,
GRILLED ASPARAGUS _ 7 Speakeasy Sauce, Brioche Bun
HOUSE SALAD - 5 PRIME RIB SANDWICH* 28
CAESAR SALAD - 8 Thinly Sliced Roasted Prime Rib, Provolone Cheese, Toasted Hoagie, Au Jus
SEASONAL VEGETABLES - 6 NEW ENGLAND LOBSTER ROLL 32
SEASONED PARMESAN FRIES - 6 Connecticut Style: Drawn Butter, Fresh Lemon, Chives, New England Roll
S BREAD & BUTTER -7 Y FRIED CHICKEN SANDWICH 16
< v Crispy Fried Chicken, Slaw, Hot Honey, Brioche Bun
/ *Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, poultry or shellfish reduces the risk of food-borne iliness. N\,

Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
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