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salted butter

EGGS DIJON 8
crispy deviled eggs

FRITES & RANCH 5

home made fries/garden herbs

SALMON RILLETTES 129

poached & smoked salmon/dill
horseradish/toasted baguette

SHRIMP ROLL 129

homemade brioche bread

HARVEST SALAD 10

shaved fall vegetables

homemade croutons

mustard vinaigrette/ranch swirl

add crispy or bbq chicken $5/bacon $2.5
add salmon patty $8

blue cheese crumbles $1.5

CAESAR SALAD 10

romaine/imported parmesan cheese
homemade creamy caesar dressing
homemade croutons

add crispy or bbq chicken $5

add salmon patty $8

SHRIMP LOUIE SALAD 16.9

shrimp/mixed lettuces
avocado/egg/croutons
vinaigrette & louie sauce

10yrs & UNDER

adults ordering + $5
CHICKEN TENDERS &
FRIES 8.5

2 tenders/homemade fries

SPAGHETTI MARINARA ¢

homemade marinara
add a veal & beef meatball $3

KIDS ICE CREAM s

chocolate sauce/sprinkles

two smash patties/bistro sauce/lettuce
american cheese/house made bun & fries
add bacon $2.5/avocado $2.5

CORDON BLEU SANDWICH 15.9

crispy chicken/ham/swiss cheese/honey mustard
petite salad

FISH FILLET SANDWICH 16.5

crispy flounder/american cheese/tartar sauce
house made fries

BISTRO BOWL 159

additions: crispy deviled eggs $3 avocado $2.5
salmon patty $8
crispy or bbq chicken $5

VEGETABLE PLATE 239
SALMON PATTIES 24.9

roasted cauliflower/butter sauce

BBQCHICKEN 19.9

green egg smoked chicken
cauliflower gratin

BRAISED LAMB RISOTTO 29.9

multi grains/lady peas/baby spinach
braised lamb

80Z FILET 39.0*

choice of potato gratin, homemade fries
or roasted cauliflower
bordelaise mushrooms $4

120Z RIBEYE 34.9*

choice of potato gratin, homemade fries
or roasted cauliflower
bordelaise mushrooms $4
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MOZZARELLA PILLOWS .5

homemade marinara sauce

CALAMARI 105

fried calamari/lemon/marinara sauce

CHARCUTERIE BOARD 150

meats/pimento cheese/pickled veg
house made bread

POMODORO’S LASAGNA 159

pork & beef bolognese/garlic focaccia bread

PASTA MARINARA & MEAT BALLS 159

2 homemade veal & beef meatballs/chef's marinara

garlic focaccia bread

CHICKEN PARMESAN 219

side of spaghetti marinara

FRIES 6 E
POTATO GRATIN 6

CHICK PEA FRIES 5

PETITE SALAD ¢

BORDELAISE MUSHROOMS 8
ROASTED CAULIFLOWER 6
CAULIFLOWER GRATIN ¢

Gy —

POMODOROS

CREPES DU JOUR 1o

french vanilla ice cream

BANANA PUDDING 6
cf CHOCOLATE CAKE 10

coffee whip

ADULT SUNDAE 10

chocolate sauce/coffee whip
salt roasted pecans

DESSERT WINE & PORT AVAILABLE

TUESDAY - THURSDAY 11:30-8:00
FRIDAY & SATURDAY 11:30-8:30
SUNDAY BRUNCH 11:00-2:00

18% GRATUITY ADDED TO PARTIES OF 6 PLUS 20% ADDED TO PARTIES OVER 10. *ITEM MAY BE COOKED TO ORDER CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD,

SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.



