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Sauteéd Asparagus $5

Hand-Cut Garlic
Parmesan Fries $6

Roasted Brussels-
Sprouts $6

Herb Roasted-
FFingerling Potatoes $6

Sauteéd Mushrooms $6

Mixed Green Salad$5
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A selection of
$6

Monday - Friday 5pm-7pm
.................................

Reuben Spring Rolls

Crispy Brussels Sprouts

Smoked Wings*

Pork Tacos*

*Eating raw or undercooked eggs, poultry, fish, meat, or cheese, may increase your risk of foodborne  illness*

HALF CHICKEN* / $16
Slow Smoked Half Chicken.
Brussels Sprouts. Fingerlings. 
Roasted Chicken Marsala Sauce.

SEAFOOD TORTELLINI* / $18
Shrimp. Blue Claw Crab. Garlic.
Herb Cheese. Sweet Herb Cheese. Sweet Peas.
Chunked Lobster. Lobster Cream.

RISOTTO / $17
English Pea Risotto.
Parmesan Cheese. Sunny Egg.
Chunked Bacon.

LOBSTER MAC & CHEESE* / $17
House Mac Sauce. Cavatappi Pasta.
Seasoned Bread Crumbs.
Chunked Lobster.

NEW YORK STRIP* / $29
12 oz. Certified Black Angus Beef.
Garlic Garlic Parmesan hand-cut Frites.
Bordelaise.

SALMON & CRAB HASH* / $18
Pan Seared Salmon. Fingerling 
Potatoes. Wild Mushrooms. Blue Claw
Crabmeat. Picked Thyme. Sweet
Soy Reduction.

APPLES & CHÈVRE / $13
Artisanal Greens. Granny Smith
Apples. Dried Cranberries. Chèvre.
Almonds. Apple Cider, Tarragon-
Walnut Vinaigrette.

add Chicken* $4 add Shrimp* $5
add Salmon* $5

.Salads.

CAESAR SALAD / $12
Gem Lettuce. Croutons. Tomato-
Jam. House Caesar. Parmesan.

INFUSED SALAD / $8
Artisanal Greens. Shredded Carrot.
Red Onion. Cucumber. Champagne
Vinaigrette.

.................................

$10

SHREDDED CHICKEN*
Cilantro Ranch. Pickled-
Red Onions.

ROASTED PORK*
Sriracha Aioli. Pineapple
Salsa

ROASTED MUSHROOMSROASTED MUSHROOMS
Pico De Gallo




