BlTES WEEKDAYS FROM 5PM | SAT & SUN FROM 4PM
MARINATED OLIVES VGI|GF|DF 10
SPICED ALMONDS VGIGF|DF 10

FRENCH FRIES V|GFIDF 13
Add Truffle, Parmesan, Tarragon Aioli +4

DEVILED EGG VvV 5
Seaweed, Sesame, Chile Salt, Add Smoked Salmon +3

STUFFED POTATOES VIGF 14

Mushroom Bacon, Cheddar Cheese Fondue, Scallions, Dill

SWEET POTATO QUESADILLA V|GF 18

Black Mole, Oaxaca Cheese, Cilantro, Tomatillo Salsa

CRISPY FISH TACOS GF 20

Local Cod, Cabbage and Sea Bean Slaw, Avocado, Smoked Habanero Cream

STUFFED PEPPERS GF 20
Ground Beef, Almond, Olive, Raisins, Cilantro

LEMONGRASS CHICKEN WINGS GF 22
Thai Chili Buttermilk Ranch

PROPER SLIDERS GF 21
Kimchee Thousand Island, Cheddar, Brioche Bun
Add Bacon +4 | Add Avocado +6

D I p s WITH HOUSEMADE PITA CHIPS, ADD CRUDITE +6

ROASTED EGGPLANT VGIGF 14
Fennel Soffritto, Vegan Feta, Shishito Pepper

SMOKED COD DF|GF 16
Local Cod, Soft Boiled Egg, Olive Relish

SPINACH & ARTICHOKE VIGF 14

Yogurt, Garlic, Parmesan, Parsley

STICKS .-

MUSHROOM & VEGETABLES VG

(DF) DAIRY FREE, (GF) GLUTEN FREE, (V) VEGETARIAN, (VG) VEGAN, (NF) NUT FREE

LAMB SHOULDER GF
PORK BELLY DF

GRILLED JAPANESE CHICKEN MEATBALLS DF

DESSERTS

RED VELVET WHOOPIE PIE v 11
GIANT CHOCOLATE CHIP COOKIE Vv 11

ALEPPO SALTED CARAMEL POPCORN VIGF 11




