
food 
R A W  O Y S T E R S  B Y  T H E  E A C H  (gf)(df)	      2 each 
cocktail sauce, mignonette, lemon

C H I P S  &  D I P  (gf) 			       	     8  
chips, mascarpone onion dip

H O T  W I N G S  (gf)	  			                 12 
calabrian chili hot sauce, garlic butter,
gorgonzola dressing

F R I E S  (gf)		      			       8 
parmesan, chives, dijonnaise

C H E S A P E A K E  F R I E D  C H I C K E N  S L I D E R S 		     14 
chicken breast, slaw, pickle, milk bread, 
lemon aioli

R I G A T O N I  (v) 			      		     14 
classic pomodoro, basil

T H E  B U R G E R  (just the burger) 			      15
angus beef, american cheese, lettuce, tomato, 
onion, pickles, brioche bun (gf +1)

M A R I N A T E D  O L I V E S  (gf)(df)(v) 		      	     8  
olive oil, roasted pepper, garlic, 
orange zet

C R U D I T É S  (gf)(df)(v) 			       	    12 
raw seasonal vegetables, red pepper hummus

K A L E  C A E S A R  (half portion) 		     	     9
kale, anchovy, breadcrumbs

B U R R A T A 	  			       	    12 
citrus, fennel, hazelnuts, house made focaccia

C R I S P Y  F R I E D  A R T I C H O K E S                                    12
parmesan, parsley, lemon aioli
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formerly fancy cocktails — 9

M A R T I N I

M A N H A T T A N

O L D  F A S H I O N E D

D A Q U I R I

M A R G A R I T A

C O S M O

G I M L E T

C O L L I N S

 

contemporary cocktails — 12

C R U S H  T O W N  
vodka, house orange extracts, 

lemon-lime fizz, FUN!

P A L O M I N A  
tequila, grapefruit, cranberry, lime 

B A Y  C R U I S E R  G & T  
gin, house blood orange, bay leaf, 

bergamot tonic 

L I T T L E  B E A R
brandy, ginger, lemon, cinnamon

beer — 6
M I L L E R  H I G H L I F E

T O P O  C H I C O

wine — 8
S P A R K L I N G

W H I T E

R E D
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