
C H A R R E D  C AU L I F LO W E R   |  S P I N AC H ,   O I L  & G A R L I C   |   R OA S T E D  B R U S S E L S  S P R O U T S

  F R I E S   |   B U T T E R Y  M A S H E D  P O TAT O E S   |   O N I O N  R I N G S

M A I N  CO U R SE

SI D E S     10

S H I S H I TO  PE PPE R S    Mirin-Miso Dip 

E DA M A M E    Smoked Himalayian Salt

M A N H AT TA N  C L A M  C H O W D E R  

FR I E D  C A L A M A R I    Garlic-Chili Aioli 

B LU E P O I N T  OYS T E R S* Half Dozen 

G U L F  S H R I M P  CO C K TA I L    Cocktail Sauce      

R OA S T E D  B ACO N    Blue Cheese-Tomatoes 

D E V I L E D  E G G S    Smoked Paprika 

M I C H A E L  LO M O N ACO  EXECUTIVE CHEF/PARTNER          B R I A N  M O T TO L A  CHEF DE CUISINE

*Consuming raw or undercooked meats, poultry, seafood, shellf ish, or eggs may increase your risk of food borne illness        

D I N N ER

SNACK S  |  S TA R T ER S
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SA L A DS

Add to Any Salad: Chicken +10  Salmon +12, or Steak +15

PA S TA  ‘ B O LO G N E S E’    Mezzi Rigatoni, Mushrooms, Carrots, Onion, Celery, San Marzano Toms (V)   

S I C I L I A N  PE N N E     Roasted Eggplant, Mozzarella, Cherry Tomatoes, Basil 

N AT U R A L  R O T I S S E R I E  C H I C K E N    Tomato-Cucumber-Feta Salad, Salsa Verde    

S T E A K  FR I T E S    Black Angus Strip Steak, Cabernet-Shallot Reduction, Fries     

FA R O E  I S L A N D S  S A L M O N    Mustard Vinaigrette Potatoes, Parsley & Celery Leaf Salad   

H Y  G R I L L  PR I M E  B U R G E R    Our Beef Blend, Cheddar, Mayo, Onion Jam, Lettuce, Tomato, Fries  

C R I S PY  C H I C K E N  C LU B    Lettuce, Tomato, Bacon, Avocado, Korean Chili Mayo, Fries

B L AC K  A N G U S  R I B  E Y E    Fingerling Potatoes, Market Vegetables, Horseradish Cream

M E M PH I S  D RY  R U B  B B Q  R I B S    Jalapeno Corn Bread, Coleslaw, Mango BBQ Sauce

PR I M E  N Y  S T R I P  S T E A K    Mushroom & Onion Saute, Hasselback Potatoes

E A S T E R N  S W O R D FI S H    Grilled Zucchini & Tomato, Basil Vinaigrette 

S E A  S C A L LO P S  ‘a la plancha’ Smoky Paprika, Capers, Lemon, Green Beans Almondine   

24

23

25

32

32

25

23

43

29

49

38

CAESAR
Romaine, Parmesan, Croutons

ROASTED BEETS
Arugula, Spinach, 

Romaine, Goat Cheese, Crispy Shallots,  

Balsamic Dressing (V)

CHOPPED KALE
Kale, Cabbage, Carrots, 

Red Onion, Almonds, Dried Cherries,

Poppy Dressing (V)

GRAINS & GREENS BOWL
Quinoa, Chickpeas, Tomato, Beets, 

Kale, Savoy Cabbage, Pecans, 

Lemon Vinaigrette  (V)
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CHOPPED HOUSE SALAD
Greens, Cabbage, Tomato, Sweet Bell Pepper, Carrots, 

Celery, Beets, Cucumber, Croutons, 

Red Wine Vinaigrette  (V)
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