5ma" Flatcs

]:latbrcad
[House made ﬂatbread, spinach & cracked black pepper Ricotta, gar]ic marinated sundried

tomatoes, chili aioli ~ 9.50

Bruschetta

Fresh Mozzare”a, tomatoes, capers, basil, roasted gar]ic, gri”ecl }Jread, balsamic drizzle ~ 10

Calaman'
Lightlg fried squid, peppers, & carrots, sPicg marinara Aipping sauce ~ 10

Seven Hour Pork ™

Cherrg & [Jabanero seven hour braised Por‘(, Picued red onions, tomatoes, green onions,

house fried chips ~9.50

Caramcl & Pecan bakcd Bric
Baked Prie wedge, caramel drizzle, pecans, aPPles & crackers ~ 13

Crab Cakes

Old Bay aioli, oven roasted tomatoes, watercress ~ 11

Sliders
(Choose T wo Per Order)

- Kobe Beef, agcd cheddar, caramelized onions, house made steak sauce
~Cherrg & [Habanero Pu”ed Pork, cabbage, Pickled red onions
~For’cobe“o Mus]ﬁroom, Frovolone, basil aioli, sPinach ~10

FE] Musscls

Prince | dward |sland Mussels, aPPlcwood smoked bacon, shallots, tomatoes,
white wine butter broth, gri”cd bread~ 13

Tuna Tartarc

Waterme]on Asian vinaigrette marinated A}'n T una, avocado, shaved carrot, fried wonton

strips, Pineapplc sambal aioli ~ 1%

Antipasto
$3/ 1 oz Selection

Meats... Chccscs...

[Hot Capicola *served with For"c Sa]ut -~ rance
Shaved Prosciutto varyin Manchego - Spain
9mng 3 p
SPiC}j Salumi accompaniments Fontina - ]ta]g

Wild Boar Sausagc Gorgonzola —~ American
Smokec{ Chcddar~ American
Othcr...
}“lonc\zj almond butter

Ja]apeno Jam
]:resh I ruit Marmalade

A Indicates a glutcn free menu item. [For other menu items that can be Prcparcd glutcn free by

omitting an ing,rcc]icnt Plcasc ask your server.




Soup & Salads
(Add Gri”ecl or B]ackened Clﬁicken ~6 Searec{ Ahl Tuna~38 B]ackenecl SCa Bass ~8)

Arugula Salad ~

/\rugulaJ orange supremes, kiwi, toasted almonds, goat cheese, raspberr5 mint dressing ~5/9

Spinacl‘l Salad Q\[
5 inach, applewood smoked bacon) feta cheese, red onion, crimini mushrooms, strawberry balsamic
P PP Y

dressing ~5/9
Wedge ™
]ceberg lettuce) tomatoes, sweet pepper bacon, red onion, bleu cheese clressing ~5/9

BLT Salad

Cacsar dressing, Grana Fadano, gri”ed bread crutons, sweet pepper bacon, clﬁerrg tomatoes,

sweetcorn~5,/9

Ahi Tuna Salad
Sesame seed encrusted Ahi | una served chilled over a bed of sPinach, marinated artichokes & red

onion, cucumber, capers, wonton striPs, sesame clressing ~ 14

Stcak Salad ‘\{'

4 oz Hangar Steak, romaine, aPP]es, candied walnuts, gri”ec’ red onion, blue cheese crumbles,

shallot vinaigrette ~ 13

T omato Basil SOUP CUP ~350 Powl ~ ¢ %\(‘;

Largc Flatcs
Chicken Two Wags

Crispg buttermilk fried tl—ligh & Ieg, scasoned and scared breast, aPP]e cider mustard, roasted new

Potatocs, seared tomatoes, gri”ccl asparagus ~ 19

HangarStcak [rites WW
Eiglﬁt oz. gri”ccl Hangar Stcak with choice of sauce, herb frites with Parsleg &cracked black pepper
aioli. ~ 24
Choose two sauces: [Jorseradish cream sauce, Vera Cruz Mojo, B!ack Chcrry Demi~glacc,
APPIC Cider Gastriciue or Smoked Jalapeno Sauce
Gri“cd Ahi Tuna y\(f
Seasoned and gri”cd Ahi Tuna toPPecl with a sPicgjalaPeno, pepper, and ginger sauce, seared

coconut rice “sca”oPs”J watermelon Asian vinaigrette marinated red cabbagc & radish, arugu]a,

orange carrot reduction ~ 27

Fork Tcndcrfoin
Cl’lih sPiced Fork Tenderloin, bleu cheese & sweet corn Johnng (akes, fennel & Parslcg sa]a&, chili

oil emulsion ~ 22

Blackened SeaBass
Sweet potato & crawfish hash, arugula salad, buttermilk vinaigrette ~ 25
Filet ~
Angus Beef T enderoin, garlic potato gratin, caramelized carrots & red onions, Portobello mushroom
bordelaise ~29

chctablc Risotto |
\/egetab]c Riso’cto, sPinach, sweet corn, sPicg cherry tomatoes, asparagus, Grana Fac{ano ~16

(Acld Gri”ecl or B]ackened Chicken ~6 Searec{ Ahx T una~8 B]ackened SCa Bass - 8)

A ]ndicatcs a glutcn free menu item. ]:or other menu items that can be Prcparec‘ glutcn free bg

omitting an ingrcdicnt Plcase ask your server.



