
B I T E S  WEEKDAYS FROM 5PM  |  SAT & SUN FROM 4PM

M A R I N A T E D  O L I V E S  VG | GF | DF  1 0

S P I C E D  A L M O N D S  VG | GF | DF  1 0

F R E N C H  F R I E S  V | GF | DF  1 3                                                 
Add Truff le, Parmesan, Tarragon Aioli  +4

D E V I L E D  E G G  V  5
Seaweed, Sesame, Chile Salt, Add Smoked Salmon  +3

S T U F F E D  P O T A T O E S  V | GF  1 4   
Mushroom Bacon, Cheddar Cheese Fondue, Scallions, Dill

S W E E T  P O T A T O  Q U E S A D I L L A  V | GF  1 8 
Black Mole, Oaxaca Cheese, Cilantro, Tomatillo Salsa

C R I S P Y  F I S H  T A C O S  GF  2 0 
Local Cod, Cabbage and Sea Bean Slaw, Avocado, Smoked Habanero Cream

S T U F F E D  P E P P E R S  GF  2 0   
Ground Beef, Almond, Olive, Raisins, Cilantro

L E M O N G R A S S  C H I C K E N  W I N G S  GF  2 2 
Thai Chili Buttermilk Ranch

P R O P E R  S L I D E R S  GF  2 1                                                     
Kimchee Thousand Island, Cheddar, Brioche Bun
Add Bacon +4   |   Add Avocado +6

D I P S  WITH HOUSEMADE PITA CHIPS,  ADD CRUDITE  +6

R O A S T E D  E G G P L A N T  VG | GF  1 4 
Fennel Soffritto, Vegan Feta, Shishito Pepper 

S M O K E D  C O D   DF | GF  1 6                                                     
Local Cod, Soft Boiled Egg, Olive Relish

S P I N A C H  &  A R T I C H O K E  V | GF  1 4 
Yogurt, Garlic, Parmesan, Parsley

S T I C K S  2 FOR 12

M U S H R O O M  &  V E G E T A B L E S  VG 

L A M B  S H O U L D E R  GF

P O R K  B E L L Y  DF 

G R I L L E D  J A P A N E S E  C H I C K E N  M E A T B A L L S  DF 

D E S S E R T S
R E D  V E L V E T  W H O O P I E  P I E  V  1 1

G I A N T  C H O C O L A T E  C H I P  C O O K I E  V  1 1 

A L E P P O  S A L T E D  C A R A M E L  P O P C O R N   V | GF   1 1 
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