SITIR

MARTINI BAR & KITCHEN

APPETIZERS

PARMESAN TRUFFLE FRIES 14
WHITE TRUFFLE OIL | SHAVED PARMESAN
FRESH PARSLEY | ROSEMARY DEMI-GLACE

COCONUT SHRIMP* 18
COCONUT FLAKES | SWEET THAI CHILI SAUCE
SCALLIONS

SEARED DUMPLINGS* 16
PORK | ORANGE GINGER SAUCE
GOJUCHANG | SCALLIONS

FRIED CAULIFLOWER BITES 15
FRIED CAULIFLOWER | GENERAL TSO SAUCE
SCALLIONS | BLACK SESAME

CRISPY BRUSSEL SPROUTS 16
BRUSSEL SPROUTS | SESAME OIL | BACON
GENERAL TSO

ARANCINI BITES* 15
BRAISED SHORT RIB | ARBORIO RICE | THYME
PARMESAN | ROSEMARY DEMI-GLACE

SEARED PROSCIUTTO WRAPPED SCALLOPS 23

APPLE FENNEL SLAW | MANGO SALSA
GOJUCHANG | GREEN ONIONS

SEARED TUNA* 19

SWEET SOY | MUSTARD VINAIGRETTE SLAW
EEL SAUCE | GINGER AIOLI | GOJUCHANG |
BLACK SESAME | SCALLIONS

STREET CORN DIP 16

ROASTED CORN | CHEESE BLEND | SPICES
COTIJA | CILANTRO | GLUTEN FREE CORN
CHIPS

BUFFALO CRAB RANGOON DIP* 16
CHEESE BLEND | GINGER | BUFFALO SAUCE
SPICES | CAJUN WONTON CHIPS

SPINACH & ARTICHOKE DIP 16
CREAMED SPINACH | ARTICHOKES
CHEESE BLEND | GLUTEN FREE CORN CHIPS

STIR DIP TRIO 22
SPINACH DIP | BUFFALO RANGOON DIP
STREET CORN DIP

FLATBREADS

MARGHERITA 15

SAN MARZANO MARINARA SAUCE
FRESH MOZZARELLA | EVOO
BALSAMIC GLAZE | BASIL

BEET & GOAT CHEESE 17
SWEET RICOTTA | SPINACH | RED BEETS

OLIVE OIL | CHOPPED GARLIC | GOAT CHEESE

PROSCIUTTO & FIG 18
FIG JAM | CRISPY PROSCIUTTO

FRESH MOZZARELLA | ARUGULA | HOT HONEY

SPICY STEAK* 19

SHAVED SIRLOIN STEAK | SAN MARZANO
MARINARA SAUCE| PEPPERS | ONIONS |
PEPPERONCINI | MUSHROOMS | PEPPER JACK
CHEESE | CUMIN LIME MOJO DRIZZLE

CHICKEN PESTO* 18

NUT-FREE PESTO | GRILLED CHICKEN
SHREDDED MOZZARELLA | ARUGULA
BALSAMIC GLAZE

SALADS

SUMMER BEET SALAD 17

SPRING MIX | RED BEETS | SWEET WHIPPED
RICOTTA | MANDARIN ORANGES | TOASTED
ALMONDS | APPLE HONEY VINAIGRETTE

RASPBERRY & GOAT CHEESE 15
SPRING MIX | BERRIES | GOAT CHEESE

CANDIED WALNUTS | RASPBERRY VINAIGRETTE

STIR SALAD 14

SPRING MIX | CHERRY TOMATOES | RED ONION |

CUCUMBER | PEPPERS | SHAVED PARMESAN |
BALSAMIC VINAIGRETTE

ADD CHICKEN +$8 SHRIMP* +$11, SALMON* +$15
SEARED SCALLOPS* +$19, 40Z FILET” +$16

BURRATA CAPRESE 18
BEEFSTEAK TOMATO | BURRATA | OLIVE OIL
BASIL | BALSAMIC GLAZE

CAESAR SALAD 14
ROMAINE | SHAVED PARMESAN | CROSTINI
CREAMY CAESAR

TO ENSURE A FAIR EXPERIENCE FOR EVERYONE, WE KINDLY ASK THAT YOU LIMIT YOUR VISIT TO 2 HOURS. THANK YOU FOR YOUR COOPERATION.
*CONSUMING RAW AND UNDERCOOKED MEAT, SEAFOOD, SHELLFISH, AND EGGS MAY RESULT IN FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS™*

**PLEASE INFORM US IF SOMEONE IN YOUR PARTY HAS AN
ALLERGY™




SANDWICHES

GOURMET BURGER* 19

ANGUS BURGER | SPICED AIOLI | LETTUCE | TOMATO
ONION | CHEDDAR | GRILLED POTATO ROLL

ADD BACON +2 | ADD SMASHED AVOCADO +3

PARMESAN CRUSTED CHICKEN* 19

PARMESAN CRUSTED CHICKEN BREAST | SAN
MARZANO MARINARA | FRESH MOZZARELLA | PESTO
GRILLED CIABATTA

FILET WELLINGTON CIABATTA* 27

SLICED FILET | MUSHROOMS | ARUGULA
HOUSE HONEY MUSTARD | GRILLED CIABATTA
ROSEMARY DEMI-GLACE | TRUFFLE FRIES

ALL SANDWICHES SERVED WITH HOUSE CUT FRIES.

SUBSTITUTE SWEET FRIES OR TRUFFLE PARMESAN
FRIES FOR $3.

CHICKEN CAESAR WRAP* 17
CHICKEN | ROMAINE| PARMESAN | CREAMY CAESAR
ADD BUFFALO

CUBAN CIABATTA | 19
PRESSED CIABATTA BREAD | HAM | PULLED PORK |
HONEY MUSTARD | DILL PICKLES | SWISS CHEESE

ENTREES

PETIT FILET* 46

TWIN 40Z FILET | HERB COMPOUND BUTTER
GARLIC MASHED | ASPARAGUS | BROCCOLINI |
ROSEMARY DEMI-GLACE

ADD: THREE GRILLED SHRIMP +11, THREE SEARED
SCALLOPS +14

12 OZ BRANDY PEPPERCORN SIRLOIN* 38

AU POIVRE SAUCE | MUSHROOMS

GARLIC MASHED POTATO | ASPARAGUS

ADD: THREE GRILLED SHRIMP +11, THREE SEARED
SCALLOPS +14

SHORT RIB RAVIOLI* 28

BRAISED SHORT RIB FILLED RAVIOLIS
MUSHROOMS | ROSEMARY DEMI-GLACE
SHAVED PARMESAN | FRESH PARSLEY

SHRIMP AND SCALLOP ALLA VODKA* 36

SEA SCALLOPS | SHRIMP | SPINACH

CHERRY TOMATOES | CREAMY VODKA SAUCE
FRESH LINGUINE

GRILLED SWORDFISH* 32

FRESH SWORDFISH STEAK | SMOKEY CITRUS
MARINADE | SAFFRON RICE | MANGO SALSA
ASPARAGUS

SIZZLING MONGOLIAN BEEF 27

SLICED CRISPY BEEF | HOUSE MONGOLIAN SAUCE |
TRI-COLORED BELL PEPPERS | JULIENNED SPANISH
ONIONS | BROCCOLINI | JASMINE RICE | BLACK
SESAME SEEDS | GREEN ONIONS

LEMON CREMA BAKED HADDOCK 29
ICELANDIC HADDOCK | CRISPY ONION & RITZ
CRACKER TOPPING | LEMON CREMA | GRILLED
ZUCCHINI | SAFFRON RICE

SIDES

SAUTEED BROCCOLINI
ASPARAGUS
HONEY GLAZED CARROTS
GARLIC MASHED POTATOES
GARLIC & WHITE WINE SAUTEED SPINACH
HERBED JASMINE RICE
GRILLED ZUCCHINI

SHORT RIB SKILLET* 43

SOUS VIDE SHORT RIB | POTATO AU GRATIN

HONEY GLAZED CARROTS | ROSEMARY PAN SAUCE |
ARUGULA SALAD WITH LEMON VINAIGRETTE

STIR FRY BOWL* 24

GRILLED CHICKEN | PEPPER | MUSHROOM | ONION
BROCCOLI SLAW | JASMINE RICE

HOUSE HONEY TERIYAKI STIR FRY SAUCE

GINGER AIOLI | GOJUCHANG | EEL SAUCE

BLACK SESAME | SCALLION

SUBSTITUTE: SHRIMP +3, SALMON +11

PAN SEARED SALMON® 36
FAROE ISLAND SALMON | LEMON & GARLIC CREMA
CREMINI MUSHROOMS | WILTED SPINACH

CHICKEN ALFREDO* 24

GRILLED CHICKEN | HOUSE ALFREDO | PARMESAN
FRESH LINGUINE | FRESH PARSLEY

ADD BACON +2

ADD BROCCOLINI +2

SOUTHWEST STEAK BOWL* 28

SEASONED HANGER STEAK | ONIONS | PEPPERS
CORN | BLACK BEANS | JASMINE RICE

CORN TORTILLA STRIPS | MOJO CREMA

PARMESAN CRUSTED CHICKEN* 26

HOUSE CRUSTED CHICKEN

SAN MARZANO MARINARA | FRESH MOZZARELLA
PESTO LINGUINE

SCALLOP RISOTTO* 36

PAN SEARED SEA SCALLOPS | MUSHROOMS
HOUSE LEMON & THYME RISOTTO | LEMON
GREMOLATA

SHRIMP SCAMPI * 28
U10 JUMBO SHRIMP | LINGUINE | LEMON & WHITE
WINE BUTTER SAUCE | CHERRY TOMATOES

VEGETABLE RISOTTO 22

HOUSE LEMON THYME RISOTTO | CREMINI
MUSHROOM | GRAPE TOMATOES | ASPARAGUS
SPINACH | TRI-COLOR BELL PEPPERS

[] = STIR FAVORITES

JOIN US FOR BRUNCH EVERY SUNDAY FROM |IIAM-3PM

ASK YOUR SERVER ABOUT THIS MONTHS CHARITY MARTINI TODAY!

TO ENSURE A FAIR EXPERIENCE FOR EVERYONE, WE KINDLY ASK THAT YOU LIMIT YOUR VISIT TO 2 HOURS. THANK YOU FOR YOUR COOPERATION.
*CONSUMING RAW AND UNDERCOOKED MEAT, SEAFOOD, SHELLFISH, AND EGGS MAY RESULT IN FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS**

**PLEASE INFORM US IF SOMEONE IN YOUR PARTY HAS AN ALLERGY**



	Appetizers
	Parmesan Truffle Fries 14      white truffle oil | shaved parmesan  fresh parsley | rosemary demi-glace
	Coconut Shrimp* 18 coconut flakes | sweet thai chili sauce scallions
	Seared Dumplings* 16 pork | orange ginger sauce  gojuchang | scallions
	Fried Cauliflower Bites 15 Fried cauliflower | general tso sauce  scallions | black sesame
	Crispy Brussel Sprouts 16 Brussel sprouts | sesame oil | bacon  general Tso
	Seared Prosciutto Wrapped Scallops 23 apple fennel slaw | mango salsa gojuchang | green onions
	Arancini Bites* 15 braised short rib | arborio rice | thyme parmesan | rosemary demi-glace
	Seared Tuna* 19 Sweet soy | mustard vinaigrette slaw  eel sauce | ginger aioli | gojuchang | black sesame | scallions
	Street Corn Dip 16 roasted corn | cheese blend | spices cotija | cilantro | gluten free corn chips
	Buffalo Crab Rangoon Dip* 16 cheese blend | Ginger | buffalo sauce  spices | cajun wonton chips
	Spinach & Artichoke Dip 16 Creamed spinach | artichokes  cheese blend | gluten free corn chips
	Stir Dip Trio 22 spinach dip | buffalo rangoon dip  street corn dip

	Flatbreads
	Margherita 15 san marzano marinara sauce  fresh mozzarella | EVOO  balsamic glaze | basil
	Beet & Goat Cheese 17 sweet ricotta | spinach | red beets   olive oil | chopped garlic | goat cheese
	Prosciutto & Fig 18 fig jam | crispy prosciutto fresh mozzarella | arugula | hot honey
	Spicy Steak* 19 Shaved sirloin steak | San Marzano Marinara Sauce| peppers | onions | Pepperoncini | mushrooms | pepper jack cheese | Cumin Lime Mojo Drizzle
	Chicken Pesto* 18 nut-free pesto | grilled chicken shredded mozzarella | arugula  balsamic glaze

	Salads
	Summer Beet Salad  17 spring mix | red beets | sweet whipped ricotta | mandarin oranges | toasted almonds | apple honey vinaigrette
	Raspberry & Goat Cheese 15 spring mix | berries | goat cheese  candied walnuts | Raspberry vinaigrette
	Stir Salad 14 spring mix | cherry tomatoes | red onion |  cucumber | peppers | shaved parmesan | Balsamic Vinaigrette
	Add Chicken +$8 Shrimp* +$11, Salmon* +$15  Seared Scallops* +$19, 4oz Filet* +$16
	Burrata Caprese 18 beefsteak tomato | burrata | olive oil  basil | balsamic glaze
	Caesar Salad 14 romaine | Shaved Parmesan | crostini creamy caesar


	Sandwiches
	Gourmet Burger* 19 angus burger | spiced aioli | lettuce | tomato  onion | cheddar | grilled potato roll Add bacon +2 | Add Smashed Avocado +3
	Parmesan Crusted Chicken* 19 parmesan crusted chicken breast | san marzano marinara | fresh mozzarella | pesto  Grilled ciabatta
	All sandwiches served with house cut fries.  Substitute sweet fries or truffle parmesan fries for $3.
	Filet Wellington Ciabatta* 27 sliced filet | mushrooms | arugula   house honey mustard | grilled ciabatta rosemary demi-glace | truffle fries
	Chicken Caesar Wrap* 17 chicken | romaine| parmesan | creamy caesar add buffalo
	Cuban Ciabatta | 19 Pressed Ciabatta Bread | Ham | Pulled Pork | Honey Mustard | Dill Pickles | Swiss cheese


	Entrees
	Petit Filet* 46 twin 4oz filet | herb compound butter garlic mashed | asparagus | broccolini | rosemary demi-Glace add: three grilled shrimp +11, three seared scallops +14
	12 oz Brandy Peppercorn Sirloin* 38 Au poivre sauce | mushrooms  garlic mashed potato | asparagus Add: three grilled shrimp +11, three seared scallops +14
	Short Rib Ravioli* 28 braised short rib filled raviolis  mushrooms | rosemary demi-glace  shaved parmesan | fresh parsley
	Shrimp and Scallop Alla Vodka* 36 sea scallops | shrimp | spinach  cherry tomatoes | creamy vodka sauce  fresh linguine
	Grilled Swordfish* 32 fresh swordfish steak | smokey citrus marinade | saffron rice | mango salsa  asparagus
	Sizzling Mongolian beef 27 Sliced crispy beef | House mongolian sauce | Tri-colored bell peppers | julienned spanish onions | Broccolini | Jasmine Rice | Black Sesame Seeds | green onions
	Lemon Crema Baked Haddock 29 Icelandic Haddock | Crispy onion & Ritz Cracker topping | Lemon crema | Grilled Zucchini | Saffron Rice

	Sides
	Sauteed Broccolini Asparagus Honey Glazed Carrots Garlic Mashed Potatoes Garlic & White Wine Sauteed Spinach Herbed Jasmine Rice Grilled Zucchini
	Short Rib Skillet* 43 sous vide short rib | potato au gratin  honey glazed carrots | rosemary pan sauce | arugula salad with lemon vinaigrette
	Stir Fry Bowl* 24 grilled chicken | pepper | mushroom | onion broccoli slaw | jasmine rice  house honey teriyaki stir fry sauce  ginger aioli | gojuchang | eel sauce  black sesame | Scallion substitute: shrimp +3, salmon +11
	Pan Seared Salmon* 36 faroe island salmon | lemon & garlic crema  cremini mushrooms | wilted spinach
	Chicken Alfredo* 24 grilled chicken | house alfredo | parmesan  fresh linguine | fresh parsley  add bacon +2 Add Broccolini +2
	Southwest Steak Bowl* 28 Seasoned Hanger Steak | onions | peppers  corn | black beans | jasmine rice  Corn tortilla strips | Mojo Crema
	Parmesan Crusted Chicken* 26 house crusted chicken  San Marzano marinara | fresh mozzarella   pesto linguine
	Scallop Risotto* 36 pan seared sea scallops | mushrooms  house lemon & thyme risotto | Lemon gremolata
	Shrimp Scampi * 28 U10 Jumbo Shrimp | Linguine | Lemon & White Wine Butter Sauce | Cherry Tomatoes
	Vegetable Risotto 22 house lemon thyme risotto | cremini mushroom | grape tomatoes | asparagus spinach | tri-color bell peppers
	= Stir favorites
	Join us for brunch every sunday from 11am-3pm
	ask your server about this months charity martini today!



