
 

Small Plates 
Flatbread  

House made flatbread, spinach & cracked black pepper Ricotta, garlic marinated sundried 

tomatoes, chili aioli ~ 9.50 
 

Bruschetta 

Fresh Mozzarella, tomatoes, capers, basil, roasted garlic, grilled bread, balsamic drizzle ~ 10 
 

Calamari 

Lightly fried squid, peppers, & carrots, spicy marinara dipping sauce ~ 10 
 

Seven Hour Pork  

Cherry & Habanero seven hour braised pork, pickled red onions, tomatoes, green onions,  

house fried chips ~ 9.50   
 

Caramel & Pecan Baked Brie 

Baked Brie wedge, caramel drizzle, pecans, apples & crackers ~ 13 
 

Crab Cakes 

Old Bay aioli, oven roasted tomatoes, watercress ~ 11 
 

Sliders 

(Choose Two Per Order) 

-  Kobe Beef, aged cheddar, caramelized onions, house made steak sauce 

-Cherry & Habanero pulled pork, cabbage, pickled red onions 

-Portobello Mushroom, Provolone, basil aioli, spinach ~ 10 
 

P.E.I. Mussels 

Prince Edward Island Mussels, applewood smoked bacon, shallots, tomatoes, 

 white wine butter broth, grilled bread ~ 13 
 

 

Tuna Tartare 

Watermelon Asian vinaigrette marinated Ahi Tuna, avocado, shaved carrot, fried wonton 

strips, pineapple sambal aioli ~ 13 

 

 

 

 

 

 

 

 
 

 

  Indicates a gluten free menu item.  For other menu items that can be prepared gluten free by 

omitting an ingredient please ask your server. 
 
 

 

Antipasto 
$3/ 1 oz. Selection 

                   Meats…                                                                           Cheeses… 
                    Hot Capicola                                    *served with                             Port Salut – France 

               Shaved Prosciutto                                    varying                                    Manchego – Spain 

                     Spicy Salumi                                 accompaniments                              Fontina – Italy 

               Wild Boar Sausage                                                                              Gorgonzola – American 

                                                             Smoked Cheddar– American                                                       

Other… 
Honey almond butter 

Jalapeno Jam 

Fresh Fruit Marmalade  



 

Soup & Salads 

(Add Grilled or Blackened Chicken ~ 6 Seared Ahi Tuna ~ 8 Blackened Sea Bass ~ 8) 

Arugula Salad   

Arugula, orange supremes, kiwi, toasted almonds, goat cheese, raspberry mint dressing ~ 5/9  

Spinach Salad   

Spinach, applewood smoked bacon, feta cheese, red onion, crimini mushrooms, strawberry balsamic 

dressing ~ 5/9  

Wedge  

Iceberg lettuce, tomatoes, sweet pepper bacon, red onion, bleu cheese dressing ~ 5/9 

BLT Salad 

Caesar dressing, Grana Padano, grilled bread crutons, sweet pepper bacon, cherry tomatoes, 

sweet corn ~ 5/9 

Ahi Tuna Salad 

Sesame seed encrusted Ahi Tuna served chilled over a bed of spinach, marinated artichokes & red 

onion, cucumber, capers, wonton strips, sesame dressing ~ 14 

Steak Salad   

4 oz Hangar Steak, romaine, apples, candied walnuts, grilled red onion, blue cheese crumbles, 

shallot vinaigrette ~ 13 

Tomato Basil Soup Cup ~ 3.50  Bowl ~ 6   
 

Large Plates 

Chicken Two Ways 

Crispy buttermilk fried thigh & leg, seasoned and seared breast, apple cider mustard, roasted new 

potatoes, seared tomatoes, grilled asparagus ~ 19 

Hangar Steak Frites   

Eight oz. grilled Hangar Steak with choice of sauce, herb frites with parsley &cracked black pepper 

aioli. ~ 24  

Choose two sauces:  Horseradish cream sauce, Vera Cruz Mojo, Black Cherry Demi-glace, 

Apple Cider Gastrique or Smoked Jalapeno Sauce  

Grilled Ahi Tuna   

Seasoned and grilled Ahi Tuna topped with a spicy jalapeno, pepper, and ginger sauce, seared 

coconut rice “scallops”, watermelon Asian vinaigrette marinated red cabbage & radish, arugula, 

orange carrot reduction ~ 27 

Pork Tenderloin 

Chili spiced Pork Tenderloin, bleu cheese & sweet corn Johnny Cakes, fennel & parsley salad, chili 

oil emulsion ~ 22   

Blackened Sea Bass   

Sweet potato & crawfish hash, arugula salad, buttermilk vinaigrette ~ 25  

Filet  

Angus Beef Tenderloin, garlic potato gratin, caramelized carrots & red onions, Portobello mushroom 

bordelaise ~29 

Vegetable Risotto   

Vegetable Risotto, spinach, sweet corn, spicy cherry tomatoes, asparagus, Grana Padano ~ 16 

(Add Grilled or Blackened Chicken ~ 6 Seared Ahi Tuna ~8 Blackened Sea Bass ~ 8)                             

  Indicates a gluten free menu item.  For other menu items that can be prepared gluten free by 

omitting an ingredient please ask your server. 


