Silier Loof

RESTAURANT

STARTERS AND APPETIZERS

SOUP OF THE DAY 5
ASK YOUR SERVER FOR TODAY’S SELECTION

POTATO LEEK SOUP 5
CHEF’S SPECIALTY

GRILLED SHRIMP 9
ORANGE-CHILI GLAZE, CREAMY POLENTA, MICRO GREENS

SCALLOPS & BACON * 8
SEARED SEA SCALLOPS, HOUSE CURED & BRAISED FRESH BACON;
APRICOT-HORSERADISH CHUTNEY

CAESAR SALAD 5
GARLIC CROUTONS, PARMESAN CHEESE, CLASSIC CAESAR DRESSING

SILVER LEAF GARDEN SALAD 5
MIXED GARDEN GREENS, CHERRY TOMATO, CARROT STR]NGS, CUCUMBERS;
BALSAMIC VINAIGRETTE

PAN SEARED CHESAPEAKE BAY STYLE CRAB CAKES 10
SPICY HERB BUERRE BLANC

SANDWICHES & ENTREE SALADS

GRILLED ASIAN SHRIMP SALAD 13
GRILLED SHRIMP, SHITAKE MUSHROOMS, CARROTS, NAPA CABBAGE, SNO PEAS,
SCALLIONS, SESAME SEEDS OVER BABY FIELDS GREENS WITH “ASIAN DRESSING”

SMOKED TURKEY COBB SALAD 12
HOUSE SMOKED TURKEY BREAST, RAISINS, BRAEBURN APPLES, BLUE CHEESE,
ROASTED BUTTERNUT SQUASH WITH CRANBERRY-CITRUS VINAIGRETTE

GRILLED JERK CHICKEN SANDWICH 12
JERK MARINATED GRILLED CHICKEN BREAST, AVOCADO, MANGO AIOLI &
PEPPER JACK CHEESE ON A WHOLE WHEAT KAISER BUN
SERVED WITH STEAK FRIES AND PICKLES

SILVER LEAF SIGNATURE ANGUS BURGER* 10
GROUND ANGUS BEEF PATTY, CARAMELIZED ONIONS, LETTUCE, TOMATO, AND PICKLE
ON A WHITE OR WHEAT KAISER ROLL, SERVED WITH STEAK FRIES AND PICKLES

ADD—$1.00 EACH: AMERICAN, SWISS, CHEDDAR OR PEPPER JACK CHEESE,
SMOKED BACON, WILD MUSHROOMS

ADD—$2.00 EACH: BRIE, MAYTAG BLUE OR BOURSIN CHEESE

* Consuming Raw or Undercooked Meats, Poultry, Seafood and Dairy Products May Increase Your Risk of Foodborne lliness.



ROASTED FRENCH CUT AMISH CHICKEN BREAST 18
RAGOUT OF FINGERLING POTATOES, PEARL ONIONS, AND WILD MUSHROOMS;
LEMON - THYME REDUCTION
CRISPY SEARED ATLANTIC SALMON* 19
STEWED WHITE CORONA BEANS, SERRANO HAM, OVERNIGHT TOMATOES;
SPICY LEMONGRASS BROWN BUTTER
VYEGETARIAN BUTTERNUT SQUASH RAVIOLI 16
ASPARAGUS & WILD MUSHROOM FRICASSEE; SAGE ALMOND CREAM
STUFFED WHOLE TROUT 19
APPLE, ROSEMARY & KABOCHA SQUASH STUFFING, BABY CARROTS, WILD RICE;
BALSAMIC BEURRE BLANC
NICOLE’S “CHUNKA LABSTAH” POTPIE 23
DOUBLE SMOKED BACON, POTATOES, ROASTED CORN, PEAS, CARROTS;

TARRAGON - CAYENNE CREAM

WHERE’S THE BEEF? RIGHT HERE...

YOUR CHOIGE OF MASHED POTATO, BAKED POTATO, STEAK FRIES OR WILD RICE PILAF

CLEAR RIVER FARMS FILET MIGNON,* lowA 60z:25 100229

GRASS FED BLACK ANGUS RIBEYE,* NEBRASKA 160229

CLEAR RIVER FARMS HANGER STEAK,* lowa 100z 19

GRASS FED BLACK ANGUS NY STRIP,* NEBRASKA 100224 140228

WEST WIND FARM NATURAL FLAT IRON STEAK,* MARYLAND 100219

ALL STEAKS SERVED WITH OUR SILVER LEAF STEAK SAUCE

TEMPERATURE GUIDE:
RARE. COOL RED CENTER; MEDIUM RARE. WARM RED CENTER; MEDI/UM. HOT PINK CENTER;

MEDIUM WELL: HOT DULL PINK CENTER; WELL DONE. HOT DULL GRAY CENTER

VEGETABLE SIDES 4
LEMON SAUTEED SPINACH, GRILLED ASPARAGUS, TRUFFLED WILD MUSHROOMS

BRoccoOLl & CAULIFLOWER GRATIN, SPICY GARLIC HARICOTS VERTS
ROASTED BABY RAINBOW CARROTS

* Consuming Raw or Undercooked Meats, Poultry, Seafood and Dairy Products May Increase Your Risk of Foodborne lliness.




