
CHARCUTERIE BOARD
Assorted cured meats, artisan cheeses, seasonal accouterments, crostini

MP

FRIED RAVIOLI
Roasted red bell pepper ranch, parmesan, fresh herbs

16

SHRIMP COCKTAIL
House made cocktail, wrapped lemon

18

STEAK WONTON TACOS
House made pickled radish, micro cilantro, Bang bang sauce

18

FRIED CALAMARI
Buttermilk dredged calamari steaks, fried brussels sprout leaves, garleek aioli, chili oil

18

CRAB CAKES
jumbo lump crab, whole-grain mustard cream, basil oil

23

SEAR BURGER
House blend beef, lettuce, tomato, onion, pickle, seasonal bun, pomme frites

20

CHICKEN TENDERS
Buttermilk dredged chicken tenders, pomme frites, cilantro lime ranch

14

CAESAR SALAD
Romaine lettuce, fresh shaved parmesan, garlic butter croutons, Caesar dressing

14
Chicken 7 Verlasso Salmon 22

† These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase the risk of foodborne illness. For parties of five or more guests a twenty percent service charge will be added.






