
Appetizers

Flatbreads

Parmesan Truffle Fries 14     
white truffle oil | shaved parmesan | fresh
parsley | rosemary demi-glace 

Charcuterie Board 29
three cured meats | three aged cheeses
cornichons | pepperoncini |  olives | dates |
raspberry jam | fresh berries | mixed nuts |
crackers 

Coconut Shrimp* 18
coconut flakes | sweet thai chili 
sauce | scallions

Seared Dumplings* 16
pork | orange ginger sauce | gojuchang |
scallions

Fried Cauliflower Bites 14
Fried cauliflower | general tso sauce |
scallions | black sesame 

Crispy Brussel Sprouts 16
Brussel sprouts | sesame oil | bacon |
general Tsao 

Beet & Burrata 17
arugula | fried flatbread | pepperoncini
salsa 

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
ginger | cheese blend | 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 

 

Margherita 15
san marzano marinara sauce | fresh 
mozzarella | olive oil | balsamic glaze
|basil 

Beet & Goat Cheese 17
sweet ricotta | spinach | red beets | olive
oil | chopped garlic | goat cheese

 

Pepperoni & Prosciutto 19
Provolone | onion | pepperoncini salsa | hot
Honey

Chicken Broccolini Alfredo 19
 Alfredo sauce | grilled chicken | Broccolini
shredded mozzarella 

Prosciutto & Fig 18
fig jam | crispy prosciutto | fresh mozzarella
| arugula | hot honey 

 

Salads
Add Chicken +$7 Shrimp* +$9, Salmon* +$13, 
Seared Scallops* +$19, 4oz Filet* +$16
 

Beet & Ricotta 17
spring mix | red beets | sweet whipped
ricotta | mandarin oranges | slivered
almonds | balsamic vinaigrette

Berry & Goat Cheese 15
spring mix | berries | goat cheese | candied
walnuts | apple cider vinaigrette 

Stir Salad 14
spring mix | cherry tomatoes | red onion | 
cucumber | peppers | shaved parmesan | 
zinfandel vinaigrette

 

Burrata Caprese 18
beefsteak tomato | burrata | olive oil | basil |
balsamic glaze 

Caesar Salad 14
romaine| parmesan tweel | crostini |creamy 
caesar 
 



Sandwiches
All sandwiches served with house cut fries. 
Substitute sweet fries or truffle parmesan
fries for $3. 

Gourmet Burger* 19
angus burger | spiced aioli | lettuce |
tomato | onion | cheddar | potato roll

Parmesan Crusted Chicken* 19
parmesan crusted chicken breast | san
marzano marinara | fresh mozzarella |
pesto | ciabatta
 

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* 19
pulled pork | ham | swiss | house PUB mustard |
bread & butter pickles | cajun fries

Petit Filet* 46
twin 4oz usda filet | herb compound butter |
garlic mashed | asparagus | broccolini
accompaniments: three grilled shrimp +$9,
three seared scallops +$14

Double Surf & Turf* 49
4oz usda choice filet | grilled shrimp | maine
lobster | garlic mashed | melted compound
butter 

Short Rib Ravioli* 28
braised short rib filled raviolis | mushrooms
| rosemary demi-glace | shaved parmesan |
fresh parsley 

Seafood Alla Vodka* 43
maine lobster | sea scallops | shrimp | spinach
| cherry tomatoes | creamy vodka sauce |
fresh linguine

Grilled Swordfish* 28
fresh swordfish steak | smokey citrus 
marinade | saffron rice | mango salsa | 
asparagus

chicken Bruschetta Crostini* 26
grilled herb chicken | house made
bruschetta mix | fresh mozzarella |
Asparagus | balsamic glaze drizzle 
 

Entrees
Short Rib Skillet* 39
sous vide short rib | potato au gratin | honey
glazed carrots | rosemary pan sauce

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 +$9

Pan Seared Salmon* 34
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

Southwest Steak Bowl* 27
Seasoned Hanger Steak | onions | peppers |
corn | black beans | jasmine rice 

Parmesan Crusted Chicken* 26
house crusted chicken | san marzano
marinara | fresh mozzarella | pesto linguine 

Scallop Risotto* 34
pan seared sea scallops | mushrooms | house 
lemon & thyme risotto

Shrimp Scampi * 24
Linguine | Lemon White Wine Butter Sauce |
Cherry Tomatoes | Sauteed Shrimp 

Vegetable Risotto 22
house lemon thyme risotto | cremini
mushroom | grape tomatoes | asparagus |
spinach 

Sauteed Broccolini
Asparagus
Honey Glazed Carrots
Garlic Mashed Potatoes
Garlic & White Wine Sauteed Spinach
Herbed Jasmine Rice
 

Sides

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**

 


