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Lunc}l & rDinner

PIERSID.

STARTERS soup |
New ENGLAND f"

THaT CaLaMaRI | fried calamari, citrus chili sauce, honey sriracha, thai basil | 17 SEAFOOD CHOWDER | 9

TRUFFLE Fries | truffle oil, garlic butter, parmesan cheese, french fries | 12 TOMATO BISQUE | 8

Friep ArTicHOKE HEARTS | herb-panko crust, parmeseano, lemon zest, cilanto aioli | 16
Bacon WrarpeD Dates | stuffed with gouda cheese, served over mashed potatoes| 15
Crrspy BrusseL SprouTs | pancetta, citrus gastrique, sage butter, balsamic glaze | 16
Awnrt Poke “NacHos” | marinated fresh ahi poke, house-made crispy wontons, wasabi aioli, spicy mayo sauce | 17
TroricarL CEVICHE | shrimp, coconut mango sauce, cilantro, red onion, cucumber, tahin, jicama | 20

SALADS

ADD | chicken 7 | salmon 10 | tiger prawns 11 | available grilled or blackened

CaEsar | romaine, tomatoes, fennel, parmesan cheese, herb butter croutons, caesar dressing | 15
BeET SaLAD | red & golden beets, spring mix, crumbled goat cheese, candied walnuts, lemon thyme vinaigrette | 16

Coga | romaine, grilled chicken, bacon, blue cheese crumbles, egg, avocado, tomato, red onion, blue cheese dressing | 18
House Sarap | mixed greens, fennel, tomatoes, croutons, blue cheese crumbles, cherry-wine vinagrette | 12

B RAW & CHILLED N

— ) OYSTERS |3 for 10] half dozen 18 | full dozen 34 ¢
N Chef's seasonal selection )

TIGER PRAWNS | half dozen 15 | full dozen 28
black tiger prawns, house cocktail sauce

BUNS

**served with crispy fries or upgrade to sweet potato fries | 3 garlic truffle fries | 3, side salad | 3, veggie patty available**

Focacra GriLLED CHEESE + ToMmaTo BisQue | House-blend cheese, roasted garlic tomatoes, basil, tomato bisque | 16
**CALI SANDWICH | chicken breast, bacon, avocado, tomato, iceberg lettuce, jalapeno, gouda, house aioli | 17
**PrerstpE BURGER | 80z burger, white cheddar cheese, onion jam, arugula, tomato, house aioli | 17
**Ant BurGer| spicy tuna, daikon sprouts, cucumber, red cabbage, wasabi cream, spicy aioli | 19
Add Avocado | 3 Add Bacon | 2

TACOS

**served with crispy fries or upgrade to sweet potato fries | 3 garlic truffle fries | 3, side salad | 3, veggie patty available**

Frrep Fisu | cabbage, pico de gallo, chipotle cream sauce, avocado spear| 17
BrackeNED SHRIMP | cabbage, pico de gallo, spicy mayonaise, avocado spear, house-blend cheese| 18
Kanrua Pork | suatteed cabbage, honey siracha, pineapple pico | 16

ENTREES

Beer Barrerep Fisu & CHrps | cage caught Alaskan cod, house tartar, crispy fries | 18
ATtLaNTIC SALMON | rainbow chard, mashed potatoes, lemon butter sauce, meditarranean relish | 30
Ponzu Cuicken| grilled marinated chicken, furikake rice, broccoli tempura, Hawaiian ponzu sauce | 27
PenNE Pasta | shrimp, artichoke heart, cherry tomato, fresh basil, asparagus, tomato cream sauce, parmesan | 28
Tuat Pasta | mixed vegetables, red cabbage, Thai fresh herbs, peanuts, tamarind sour sauce | 20
aDpD | chicken 7 | tiger prawns 11 | egg 3
*SkirT STEAK| herbed potato, asparagus, arugula, balsamic cippolini onion, chimichurri sauce | 32

*AVAILABLE AFTER 4:30*

SWEETS |

SeasoNaL Breap PuppiNG | 9
Prstacuro BurTER CAKE | 8 \

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.



