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ECC CLASSICS
APPETIZERS

WARM FLATBREAD   10
Red Wine Braised Beef Short Rib, Capriole Farms Goat Cheese, Fresh Herbs 
 SHRIMP COCKTAIL   9
House Made Cocktail Sauce 

ENTRÉE SALADS

CLASSIC CAESAR SALAD   8
Romaine, House-Made Caesar, Parmesan, Croutons

ROASTED PEAR SALAD   10
Kenny’s Kentucky Bleu Cheese, Candied Pecans, Praline Vinaigrette  
COBB SALAD   9
Turkey, Bacon, Egg, Tomato, Avocado, Bleu Cheese 

Add the Following to any salad
Chicken  +2   Poached Shrimp +3  Grilled Salmon  +4
ENTRÉES
Classic Entrees Come with Choice of Starch and Vegetable
HAND CUT FILET 
4oz- 21
6oz- 25
8oz- 28 
Fresh Herb Butter 
TILAPIA FILET   15
Citrus Gremolata  
SALMON WOODLAND   17
Chardonnay and Wild Mushroom Cream

PAPPARDELLE BOLOGNESE   17
Shaved Parmesan, Veal and Beef Sauce 
INCH THICK PORK CHOP   16
HERB SEARED CHICKEN BREAST   16
Truffle Demi

8 HOUR BRAISED TENDERLOIN BEEF TIPS   17
Parmesan Spaetzel, Pan Gravy, Braised Carrots, Turnips, Celery Root  
All entrées come with your choice of soup, Caesar, or house salad.

 All other salads (Greek, Cobb, Italian) are $3
CONTEMPORARY INSPIRATIONS 
APPETIZERS
                                           P.E.I MUSSELS   9

                       Coconut Curry Cauliflower Cream, Crusty Bread 
SHRIMP CIGARS   9

Creamy Shrimp Wonton Rolls, Sweet Chili
ENTRÉES

Gerber Farms Airline Chicken Breast   21
Mole Negro, Avocado Croutons, Polenta, Queso Fresco
PAN SEARED RED GROUPER   26 

Lobster and Rock Shrimp Ravioli, Curry Cauliflower, Tangerine, Snap Peas 
   BACON CRUSTED DUROC PORK TENDERLOIN   20
German Potato Salad Hash, Creamed Cabbage, Mustard Demi
ELEMENTS OF GUMBO   19
     Grilled Shrimp, Andouille Sausage, Okra, Dirty Rice                                         
SEARED AHI TUNA   24
 Sushi Rice, Avocado Puree, Crunchy Nori, Ginger Infused Melon, 

Sweet Unagi and Dark Citrus Soy Sauces
  SMOKED SEA SCALLOPS   22
Flavors of Broccoli Rice Casserole 
Feta, Fried Broccoli, Wild Mushroom Risotto, Preserved Lemon               
28 DAY DRY AGED CENTER CUT NY STRIP   32
 Inside Loaded Potato, Asparagus, Horseradish Cheddar Balls, Blackberry
MUSHROOM DUXELLES STUFFED TENDERLOIN   27

Bleu Cheese Grits, Fried Broccoli, Truffle Demi  
4 oz - 24
8 oz - 30
 MARINATED TOFU   16

Parmesan Spaetzel, Curry Cauliflower, Tangerine, Snap Peas 
Blake Kollker



Jessica Neubauer


Executive Chef



Chef De Cuisine
Chef Blake and Team strive to use as many local, heirloom, and sustainable ingredients whenever possible.
We highly encourage no substitutions on Contemporary Inspirations.

Split Plate Charge On All Entrees $3

All entrées come with your choice of soup, Caesar, or house salad.
 All other salads (Greek, Cobb, Italian, Pear) are $3[image: image2.jpg]




