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Hot Honey Peach Drop House Hot Buttered Rum
JACK DANIELS, SPICY HONEY SYRUP, FRESH PUSSER’S RUM, HOUSE RECIPE BATTER,
LEMON JUICE, SHAKEN WITH PEACH PUREE. HEATED AND SERVED WITH NUTMEG.

11.50 11.50

- Appetizers ———=—

Vegas Roll Almond Crusted Brie Platter**
CRAB, AVOCADO, CUCUMBER, ROLLED TIGHTLY AVIBRANT CHARCUTERIE BOARD FEATURING ALMOND
IN NORI, RICE, TEMPURA BATTERED AND FRIED. CRUSTED BRIE, ASSORTED FRUIT, AND ROASTED RED PEPPERS.
SERVED WITH SOY GLAZE AND SRIACHA AIOLI. SERVED WITH A FIG SPREAD AND GRILLED GARLIC BREAD.
14.99 15.99

Chop Salad Hawaiian BBQ Wagyu Burger*
CRISP GREENS TOSSED WITH CHICKEN, HARDWOOD GRILLED WAGYU WITH MAPLE
SMOKED BACON, SALAMI, GARBANZO BEANS, GLAZED BACON, FRESH GRILLED PINEAPPLE, ARUGULA,
SUNDRIED BLUEBERRIES, PROVOLONE, MOZZARELLA, WHITE CHEDDAR CHEESE, SCRATCH MADE BBQ SAUCE,
SHREDDED PARMESAN, PEPPERONCINI AND TOMATOES GARLIC AIOLI, AND SWEET HEAT PICKLES.
IN OUR CHAMPAGNE VINAIGRETTE DRESSING. SERVED ON A GRILLED PUB BUN.
16.99 17.99
Suggested Pairing: Chateau Ste Michelle Riesling Suggested Pairing: Oswego Grill Pinot Noir

Jumbo Prawn Pumpkin Risotto
HARDWOOD GRILLED JUMBO PRAWNS SERVED WITH CREAMY PUMPKIN AND
BUTTERNUT SQUASH, RISOTTO, PANCETTA, RED PEPPER, ASPARAGUS, SPRINKLED
WITH CRISPY FRIED KALE, TOPPED WITH CHIVES AND MASCARPONE CHEESE
22.99
Suggested Pairing: Maryhill Viognier

Oswego Grill's Traditional Turkey Dinner Hardwood Grilled Pork Loin*
ROASTED TURKEY BREAST TOPPED WITH SCRATCH BONE-IN PORK LOIN TOPPED WITH TUACA,
MADE GRAVY. SERVED WITH MUSHROOM STUFFING, CARMELIZED HONEY CRISP APPLES AND REFRESHING

CITRUS BRANDY CRANBERRY SAUCE, HARDWOOD PICKLED ONIONS. SERVED WITH BUTTERMILK MASHED
ASPARAGUS AND BUTTERMILK MASHED POTATOES. POTATOES AND CRISPY BRUSSEL SPROUTS.
22.99 26.99
Suggested Pairing: New Leaf Pinot Noir Suggested Pairing: Forbearance Pinot Noir
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Scratch Made Bread Pudding

WARM BREAD PUDDING SERVED WITH A SOUTHERN COMFORT
CARAMEL SAUCE. TOPPED WITH VANILLA ICE CREAM.
9.49

*CONSUMING RAW OR UNDERCOOKED MEAT OR SEAFOOD MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS
**RECIPE CONTAINS NUTS
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