
 

Aged Thick Cut Bacon    11    GF 

Served with a sweet and spicy ancho aioli. 
 

Clams to Kill Ya!    13    GF 

Sautéed middle neck clams in a tequila garlic butter sauce topped  

with tomato, lime cilantro, and chorizo. Served with French bread. 

 

Pulpo Al Ajillo   15   

Grilled octopus in a garlic butter sauce over roasted potatoes 

 
Chicken Crisps     6  GF   

Lightly fried chicken skin drizzled with honey sriracha 

 

Jumbo Wings    11    GF 

Served with celery, carrots, and homemade blue cheese tossed in your  

choice of homemade sauces.  Buffalo, Siracha Honey, Habanero BBQ,  

and Garlic Parmesan. 

     Soup Du Jour    8 

French Onion    8 

Salad    7   V 

Mixed greens, carrots, cucumbers, tomatoes, red onions, radish, tossed in a house         

vinaigrette. 

 

Caesar Salad    9    GF 

Chopped romaine lettuce tossed with homemade croutons and Caesar dressing topped with 

a shaved pecorino Romano. 

 

Winter Kale Salad   11   V  GF 

Baby kale, goat cheese, pine nuts, golden figs, red onion, and tomato tossed in our signa-

ture house dressing 

 

Spinach and Arugula Salad   11   V   
Apples, candied walnuts, red onion tossed in a gorgonzola vinaigrette dressing 

 

Add to Any Salad 

Chicken +5 

Steak, Salmon, Tuna, Shrimp, Octopus, Seitan Chicken, Seitan Steak  +7 

 

 

French Balsamic Chicken      14 

Mixed greens, sliced tomato, gruyere cheese, bacon jam and topped with balsamic 

glaze served on a toasted French baguette. 

 

PLT   14 

Thick sliced pork belly, lettuce and tomato on Texas toast with a lemon basil aioli 
 

Chili Lime Salmon   14 

Pan seared salmon in a chili lime sauce with jicama slaw and cilantro on a French 

baguette  

 

Shroomin’ Toast    15 

Mixed wild mushrooms with melted cippolini onions, honey goat cheese, and aru-

gula on Nord bread 

Add egg or bacon +2 

 

Ultimate Grilled Cheese   10 

Gruyere cheese, American cheese, prosciutto, and heirloom tomatoes on Texas 

toast.  Add a soup +5 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of          

foodborne illness.  

Dude! Don’t Touch My Fries    10    GF 

Served with your choice of toppings. Bacon jam and gorgonzola cheese,  

or shaved parmesan with fresh thyme and truffle oil. 

 

Spicy Tuna   16   GF 

Sushi grade tuna topped with chipotle aioli, served with naan chips. 

 

Sesame Lime Noodle Bowl   8     GF 

Sweet potato noodles, red cabbage, rainbow peppers, carrots, and peanuts. topped 

with sesame seeds. 

Add Chicken +5 

Add Steak, Salmon, Tuna, Shrimp, Octopus, Seitan Chicken, Seitan Steak  +7 

 

Chicken Tikka Naanachos   14  

Classic tikka masala sauce with chicken over naan nachos topped with all the fix-

ins’  

 

Smoked Cauliflower    12    V 

Hickory smoked cauliflower coated in our signature beer batter tempura mix. 

Served fried with a creamy dill sauce 



 
Grilled Lemon and Thyme Chicken Breast 

     20    
Marinated and grilled in fresh thyme, olives, garlic, lemon, and ol-

ive oil  served with couscous and asparagus  

 

Honey Grilled Salmon      28     
Served over lemon herbs couscous   

 

Steak-Frite    28    
Strip steak served with chimichurri sauce and house made pommes-

frites 

 

Ribeye 38     
Boneless 12oz Ribeye served with  asparagus and  roasted potatoes  

 
14 oz Strip Steak 40     

served with  asparagus and  roasted potatoes  

 

Grilled Spanish Octopus     28     
Served over a puttanesca sauce 

 

 Stir Fry   12   V    
Stir fried vegetables served with basmati rice 

Add Chicken +5 

Add Steak, Salmon, Tuna, Shrimp, Octopus, Seitan Chicken, Seitan 

Steak  +7 

 

Ask about our homemade seasonal desserts   

 

 

Kimchi Burger    16 

Korean BBQ burger topped with lettuce and house made kimchi 

Burger    16 

1/2 pound of specially blended ground beef grilled to perfection with let-

tuce,   tomato, onion and pickle chips with a signature house sauce

Burger on brioche    10 

 

Bacon Jam Burger     18 

1/2 pound of specially blended ground beef grilled to perfection with let-

tuce,   tomato, pickle chips, and gruyere cheese  

 
 Sweet potato & Black bean Burger    13    V 

Served with lettuce, tomato, onion, and a vegan aioli 

 
Tacos    14   V  GF 

Three chicken or smoked cauliflower tacos topped with Pico de Gallo, 

homemade guacamole, and sour cream.  

Substitute for seitan chicken, seitan steak, steak, tuna, salmon, octopus or 

shrimp  +$2 

 

Korean Pork Belly Tacos    14    GF 

Three Korean braised pork belly tacos topped with house made kimchi 

Sprite, Coke, Diet Coke, Fanta Orange, Seagram's 

Ginger Ale, Lemonade, Cranberry Juice, Pineapple 

Juice, Orange Juice, Grapefruit Juice 

Unsweetened Iced Tea 

 

San Pellegrino Bottles 


