CHIPS & DIP

fresh cut potato chips - french onion dip « 9

SHRIMP SLIDERS

challah bun - shrimp patty - old bay - bang bang
sauce - greens - tomato - 17

CALAMARI

flash fried - calabrian chili - lemon aioli« 16

PRETZEL

giant pretzel - pimento cheese - pop mustard « 17

HONEY ALEPPQ RIBS

fried St. Louis ribs - blackberry bbqg - 19

WHIPPED FETA

bomba calabrese - fresh vegetables - pita« 17

TUNA POKE NACHOS

wontons - ahi tuna - pineapple mango salsa -
avocado - soy glaze - wasabi crema - sesame seeds « 18

ELOTE CORN DIP

charred corn - jalapeno - cilantro - lime - fried pita + 12

FRIES

rosemary - garlic - parmesan - black garlic aioli -
house ketchup - 10

Wéngd -16 (48 hr.Brine) —

Wet: Sweet BBQ - Buffalo - Nashville Hot -
Garlic Parmesan

Dry: Cajun - Salt & Vinegar - Honey Aleppo -
Maple Bacon

Choice of ranch or bleu cheese

HOUSE

mixed greens - tomato - red onion - cucumber -
garlic streusel « 7/12

WEDGE

romaine - bleu cheese - red onion - tomato -
bacon -egg-ranch- 14

CAESAR

romaine - parmesan - garlic streusel - 8/13

BLACKBERRY SALAD

mixed greens - blackberries - whipped feta -
toasted walnuts - red onion - avocado -
blackberry balsamic « 14

BUFFALO CHICKEN SALAD

mixed greens - buffalo - buttermilk fried chicken -
red onion - tomato - cucumber - bleu cheese -
cheddar jack-ranch +19

ADD ONS

Buttermilk Fried Chicken « 7 - Steak « 10 -
Grilled Chicken - 7 - Salmon - 8

served with fresh cut fries, gluten free buns available

CLASSIC SMASH

two 4 oz. angus reserve beef patties - American -
house pickles - shredded lettuce - comeback
sauce - challah bun - 17

NEXT DOOR

8 oz. wagyu beef blend patty - smoked cheddar -
white onion - black garlic aioli - challah bun - 20

glACKBERRY BBQ

0z. angus reserve beef patty - smoked cheddar -
blackberry bbq - bacon - potato straws -
house pickles - challah bun < 18

HANGOVER SMASH

two 4 oz. angus reserve beef patties - american -
fried egg - bacon - potato straws - challah bun - 18

BLACK & BLEU SMASH

two 4 oz. angus reserve beef patties - bleu cheese -
cajun - bacon - mixed greens - tomato - challah bun < 18

served with fresh cut fries

ERIED CHICKEN

uttermilk fried chicken - nashville hot sauce -
house pickles - mayo - challah bun « 17

CHICKEN CAESAR WRAP

buttermilk fried chicken - romaine - parmesan -
caesar - garlic streusel « 17

CHICKEN SALAD

mixed greens - tomato - sourdough - 16

EIlACKENED GROUPER

lackened grouper - mixed greens - tomato -
pineapple salsa - lemon aioli - ciabatta - 21

PORK BELLY BLT

thick cut Pork belly - mixed greens - tomato -
pesto aioli - sourdough « 18

FRIED GREEN TOMATO

challah loaf - fried green tomatoes - pimento
cheese - pickled red onion - shredded lettuce - 16
Add bacon « 2

SHRIMP & LOBSTER ROLL

Maine style - shrimp - lobster claw meat -
lemon - tarragon - chives - butter roll - 28

PHILLY

Bonner Farms shaved steak - sauteed peppers -
carabmellllzegoonlons - sharp white cheddar - chives
-subroll «

STEAK

picanha steak - chimichurri - broccolini -
crispy fingerlings « 35

CHICKEN PICCATTA

chicken breast - lemon - capers - bucatini -
parmesan - parsley « 23

PESTO PASTA

bucatini - basil pesto - parmesan -
cherry tomatoes - 17 Add grilled chicken « 7

PAN SEARED SALMON

Verlasso salmon - lemon butter - broccolini -
crispy fingerlings « 29

g(l;lllCKEN & WAFFLES

ian waffle - buttermilk fried chicken -
hot’honey butter - Ohio maple syrup « 21

SWEET POTATO TOTS . 7
SEASONAL VEGETABLE . 6
CRISPY FINGERLINGS - 6

FRIES . 6
BROCCOLINI . 7

Purveyors: Northern Haserot - Catanese Classic Seafood - Mediterra Bakehouse -
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



