STARTERS & SHARABLES

SEAFOOD GUMBO

Traditional Creole Style with Dark Roux. Served with
Brown Rice

SOUP DU JOUR
Chef's Weekly Creation

FRENCH ONION

House-made Croutons. Swiss Cheese

HUMMUS BOARD

Garlic Hummus, Shredded Carrots, Celery, Cucumbers,
Roasted Peppers, Mixed Greek Olives, Feta Cheese, and
Warm Pita

CHICKEN QUESADILLA

Chopped Chicken, Plum Tomato, Jalapefio, and Cheddar
Cheese. House Salsa Verde & Sour Cream

VEGETARIAN QUESADILLA

Wild Mushroom, Baby Spinach, Grilled Asparagus,
Roasted Red Pepper, & Vegan Mozzarella

FRIED CALAMARI

Flash Fried Tender with Fresh Basil Marinara and
Chipotle Aioli Dipping Sauces.

GRILLED MOZZARELLA (Available GF)

Proscuitto Wrapped and Grilled with Roasted Asparagus,

Basil Olive Oil, and Balsamic Reduction Drizzle.

GRILLED LAMB CHOPS
Marinated and Char-Grilled with Dijon Mustard Demi-
Glace.

CRISPY WINGS

Choice of: Traditional Bone In, Boneless, or Cauliflower
Bites Sauce Choices: Ranch Dry Rub, Traditional Buffalo,
Nashville Hot, Honey BBQ.

CHEESESTEAK EGGROLLS

House-made, Tangy Remoulade Sauce
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STARTERS & SHARABLES

SHAVED BRUSSELS SPROUTS (Available
GF)

Sweet Chili Glazed with Caramelized Walnuts

SHRIMP COCKTAIL (Available GF)

House-Made Cocktail Sauce

POKE TUNA TARTARE

Ahi Tuna Poke Style, Smashed Avocado, Toasted Sesame,
Pickled Red Onion, and Wonton Chips

BAVARIAN SOFT PRETZEL

House-Made Honey Mustard and Queso Blanco Cheese
Sauce

FLATBREADS

VEGETABLE

Vegan Mozzarella Cheese, Roasted Red peppers, Grilled
Mushroom, Baby Spinach, and Pickled Red Onions.

PEPPERONI HOT HONEY
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Charred and Cupped Pepperoni, Mozzarella Cheese, and Zesty

Tomato Sauce. Drizled with Hot Honey,

MARGHERITA

Chopped Tomato, Mozzarella, and Fresh Basil.

BUFFALO CHICKEN
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Crumbled Blue Cheese, Mozzarella, Bacon, Hot Sauce, and Ranch

Drizzle.

KIDS 10 & UNDER $15

GRILLED CHEESE & FRIES
MAC & CHEESE
CHICKEN FINGERS & FRIES

PENNE & MEATBALL
(Can Substitute Buttered Noodles



