
   
Seasonal Specials 

 

STARTERS & SNACKS 
 

CAB’S BONELESS BUFFALO CHICKEN (THIGHS) 
Carrot / Celery / Blue Cheese Dressing  

9 
CHORIZO STUFFED DATES WRAPPED IN APPLEWOOD BACON 

W/ PESTO  
8 

HOMEMADE POTATO CHIPS W/ BLUE CHEESE &BACON 
Blue Cheese Fondue / Applewood Smoked Bacon / Blue Cheese Crumbles / 

Diced Red Onion  
10 

BELLY POPS 
Pork Belly Cubes, Seared, Fried &Glazed - Sweet & Salty Goodness!  

10 
MAINS 

 
 

SAUTEED WALLEYE & SHRIMP W/ PINK PEPPERCORNS & HERBS 
Portobello /Julienne Vegetables / Spinach / Mashed Potatoes / Porcini Butter  

26 
SCOTTISH SALMON W/ HONEY MUSTARD GLAZE & PICKELED GINGER 
Himalayan Red Rice / Grilled Asparagus / Spinach / Portobello / Basil Butter  

24 
CUBANO SANDWICH 

Slow Roasted Pulled Pork topped w/ Ham, Swiss Cheese, Pickles, Dijon & Mayo on 
Cab’s Bread with Home Cut Fries & Coleslaw on the side  

12 
LAMB CHOPS W/ GOAT CHEESE 

Mashed Potatoes / Sautéed Green Beans with Garlic / Honey – Lime Rosemary Jus  
29 

 
 
 

 
Seasonal Specials 

 

DESSERT MENU 
 

- $6 - 
 

PANNA COTTA  
Raspberry Sauce  

 
CARROT CAKE  

 
CHOCOLATE CREPE  

warm Apples & Butter Pecan Ice Cream 
  

BAILEY’S CHEESECAKE  
Chocolate & Mango Sauce 

 
FLOURLESS CHOCOLATE CAKE  

Raspberry Sauce  
 

- $5 - 
 

CRÈME BRULÉE  
Bittersweet Chocolate  

 
LEMON SORBET 

 
- $7 - 

 
STRAWBERRY ICE CREAM  

Nutella & Homemade Chocolate - Grande Marnier Truffles  
 

 
Cappuccino, Espresso, Port and other after dinner drinks available! 

*Ask your server 

 

 

    


