
Starters
SHRIMP COCKTAIL 

five jumbo shrimp, lime-margarita cocktail sauce,  
maldon salt 18

WEDGE SALAD 
baby iceberg, bacon, pickled red onions, tomatoes, ranch,  

great hill blue cheese 18
add grilled chicken 7 . steak tips 12 . shrimp 10

Maggie’s Farm’s February Fixe menu is available a la carte,  
or choose one Starter, Grilled Main & Steakhouse Side for $10 off

Grilled Mains
PETITE COULOTTE STEAK 

6 oz, choice of sauce 19
try it broiled with great hill blue cheese 5 

HANGER STEAK
8 oz sliced, choice of sauce 29

add grilled shrimp 10

PORTERHOUSE PORK CHOP 
10 oz, smoked maple glaze 27

add onion strings 2 

DELMONICO STEAK 
12 oz, choice of sauce 34

try it smothered with grilled onions & mushrooms 5 
Sauces 

Red Wine Demi-Glace, Bearnaise, Chimichurri,  
or Chili-Lime Butter

Classic Steakhouse Sides
POTATO GRATIN 

yukon gold + sweet potatoes, cream, garlic, onions,  
parmesan 10

BABY ASPARAGUS 
hollandaise sauce, lemon 12

CREAMED SPINACH 
garlic, onions, parmesan cream 12

CHARRED BROCCOLINI 
garlic marinated, flame-grilled 10

LOBSTER MAC & CHEESE
house made, with cream, fontina cheese blend, maine lobster 18

try it with double the lobster 8 

Desserts
CHOCOLATE LAVA CAKE GF

whipped cream, fresh raspberries, mint 11

LEMONY CRÈME BRÛLÉE
with fresh berries 10

* contains nuts

Wines
RAMSAY Merlot 

California 12/47

CATENA “VISTA FLORES” Malbec 
Mendoza 12/47

LOREN CROSSING Cabernet Sauvignon 
Napa Valley  17/67

Cocktails
SMOKEY MAPLE OLD FASHIONED

bourbon, maple syrup, duo of bitters,  
charred orange peel 16

PEAR + ROSEMARY GIN GIMLET
dry gin, lime, fresh pear + rosemary simple  15 

BLACK MANHATTAN
michter’s rye, amaro montenegro,  

angostura bitters 16

Mocktails
ROASTED APPLE SPRITZ*

house-made roasted apple shrub, maple syrup, 
soda, walnut bitters 10 

GRAPEFRUIT + ROSEMARY SPRITZ
 grapefruit juice, rosemary simple, soda, lime 10 

BLACK TEA + BLOOD ORANGE FIZZ
cold brewed black tea, blood orange,  

honey simple, soda 10 


