
Shareables
Sausage & Calamari
Jimmy Nardello Pepper | Broccoli Rabe | Caper
Cherry Tomato  | $18 | PGF 

Crab Queso Fondue Dip
Chihuahua Cheese | Corn Tortilla | Romesco  | $18 | GF

Chili Cheese Totchos
Tater Tots | Cheddar Curds | Cilantro Crema  | $16 | PGF

Slow Roasted Wings
Buffalo | Thai Chili | BBQ  | $18 | GF

Bourbon Sweet Potato Wedges
Parmesan | Parsley | Lemon Aioli  | $10 | GF

Mediteranean Chickpea Hummus
Grilled Za’atar Naan | Pickled Goathorn Peppers
Cilantro | Extra Virgin Olive Oil  | $12 | V | PGF

Sunday Gravy Meat Balls
Grilled Ciabatta | Ricotta | Parmesan
Fresh Basil  | $15 | PGF

Handhelds

Gulf Shrimp Roll
Dill | Lemon | Mayo | $19 | PGF

Cali Grilled Turkey BLT
Hickory Smoked Bacon | Guacamole
Lime Mayo  | $17 | PGF

Caprese Ciabatta
Burrata | Tomato | Balsamic Molasses
Genovese Pesto  | $16 | PGF

Angus Burger
Snowflake Bun | Angus Patties | Lettuce 
American Cheese | Golden T Sauce  | $18 | PGF

— All Include House Fries

Mains
Garlic Butter Shrimp Scampi
Pappardelle | Parsley | Regiano Parmesan | Lemon
Pinot Grigio  | $32 | PGF

Steak Frites
Flat Iron | Yucca Fries | Chimichurri
Garlic Crouton Crumble
8 oz - $32  |  12 oz - $39  | GF

Grilled Faroe Island Salmon
Couscous Tabbouleh | Mint | Basil
Labne Yogurt | Za’atar  | $34 | PGF

Allentown Hamloaf 
Mashed Yukon Potato | Green Beans
Cider & Brown Sugar Glaze  | $29

Green Pea Risotto
Cremini Mushroom | Smoked Hickory Bacon | Gruyere
Jimmy Nardello Pepper | Chive  | $24 | PV

Turkey Schnitzel
Roast Potato | Apple Sauerkraut
Grain Mustard Sauce  | $29 | PGF

Fried Buttermilk Chicken 
Mashed Yukon Gold Potato | Green Beans
Pan Gravy  | $32

Sweets
Warm Sticky Toffee Pudding
Pecan Nut | Caramel | Vanilla Bean Ice Cream  | $9

Bourbon Vanilla Crème Brûlée
Almond Biscotti | Amarena Cherries  | $8 | PGF
 
Chocolate Crunch
Chocolate Mousse | Praline Wafer Crust
Bloomed Cranberries  | $9

Spoon & Fork
Cremini Mushroom Soup
Shrimp Dumpling | Garlic Chips | Scallion
C $6 | B $12 | PGF

Short Rib French Onion Soup
Short Rib | Beef Broth | Provolone | Gruyere
Crock $12  | PGF

Caesar
Romaine | Garlic Crouton Crumble | Asiago 
Classic Dressing  |  S $8 | L $14 | PGF

Cobb
Arcadian Mixed Greens | Hickory Smoked Bacon 
Avocado | Grape Tomato | HB Egg | Gorgonzola 
Green Goddess Dressing  |  S $10 | L $16 | PV

Boston Bibb & Strawberry
Toasted Almond | Cotija | Cucumber | Red Onion
Champagne Vinaigrette  |  S $10 | L $16 | PV

Chicken $8 | Salmon $10 | Shrimp $10

Add to any of the salads above:

A 20% gratuity will be added to the final bill of all parties of 8 or more.  
Consumer Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

Dinner at

Spring 2025

*PGF = Possible Gluten Free  |  GF = Gluten Free
PV = Possible Vegan | V = Vegan


