- STARTERS -

RUSTIC SOURDOUGH - 6
with european butter and sea salt

HOUSEMADE PRETZEL - 6
bacon-jalapefio cream cheese

hot sweet mustard
'CAPRESE' POUTINE - 13

fries, pomodoraccio tomato gravy,
molinari salami, cheddar cheese curds,
grape tomatoes and fresh basil

WATERMELON & FETA - 10
local stone fruit, mint, balsamic
lemon olive oil and sea salt

FRIED CHICKEN & WAFFLES - 12

and chicken strips, cornmeal waffle,
maple syrup, butter and fine herbs
SEARED BRUSSELS SPROUTS - 13

glaze, bacon, sherry cream, grated grana,

green onion and grilled bread

SPICY FRIED SHRIMP - 14
sriracha mayo, shaved cabbage,
green onion and lemon

STEAMED MANILA CLAMS - 15
spanish chorizo, mexican beer, corn,
roasted poblano, garlic, shallot, butter
and cilantro with grilled bread

- SOUPS AND SALADS .

add grilled or fried chicken - 7 | add blackened salmon - 9
FIRE-ROASTED TOMATO SOUP - 6

CORN & BACON CHOWDER - 8
with cotija cheese, chile oil and cilantro

CHOPPED - 10 HAtF | 14 FulL
romaine, red cabbage, pickled red onions, avocado, freeze-dried corn, tomatoes,
barrel-aged greek feta, toasted pumpkin seeds and creamy buttermilk dressing

FARRO & GOAT CHEESE - 11 HaLF | 15 FuLL
arugula, kale, local stone fruit, raspberry, maple granola,
citrus-balsamic vinaigrette and balsamic glaze

FRIED CHICKEN COBB - 18
romaine, avocado, bacon, tomato, hard-boiled egg, black olives,
blue cheese, green onion, fried chicken and creamy blue cheese dressing

BLACKENED SALMON KALE CAESAR - 20
lacinato kale, romaine, multigrain croutons, grana padano and caesar dressing

- SANDWIGHES -

FRIED CHICKEN - 15

and spicy afoli on brioche

GRILLED SALMON -17

and spicy aioli on ciabatta

served with house-cut fries, chickpea salad or small mixed greens

substitute udi's gluten free bread - 2

pickle-brined chicken, leaf lettuce, tomato, pickle

GRILLED CHEESE AND TOMATO SOUP - 14 | add bacon or ham - 3
smoked gouda, white cheddar and gruyére cheese and
caramelized onions on grilled bread

house avocado mash, arugula, red onion, tomato

*HOUSE BURGER - 16 | add fried egg - 2 or bacon - 3
snowy cheddar, iceberg lettuce, shaved red onion, tomato,
house pickles and chipotle-bacon aioli on brioche

- MAIN DISHES -

VEGE

TABLE SHEPHERD'S PIE - 16

mashed potatoes, eggplant, cauliflower, green peas, carrots, mushrooms, vegan demi-glace and cashew parmesan

GRILLED PORK CHOP - 24

southwestern succot

ash, salsa verde, avocado and arugula salad

CHICKEN POT PIE-17

poached chicken breast, seasonal vegetables, creamy gravy and housemade pie shell

CIOPPINO - 23

market fish, clams, prawns, roasted onions, red peppers, fennel, seafood-tomato broth, crushed chiles and fine herbs with grilled bread

FISH & CHIPS - 19

vodka battered fresh pacific true cod, hand-cut fries, coleslaw and house tartar sauce

BEEF STROGANOFF - 23
beef tenderloin tips, pappardelle, smoked mushrooms, sour cream-sherry sauce and fresh herbs

grilled bavette steak, chi

*STEAK FRITES - 25
michurri, charred onion aioli and house-cut fries

While we offer gluten free, our kitchen is not gluten free and cross contamination is possible. *According to the health department, raw or undercooked meat,
poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.




