APPETIIERS

Braised short ribs with horseradish risotto
13

Arugula salad with maple poached pears, toasted walnuts, blue cheese

and a brown butter, walnut vinaigrette
10

Pistachio basil crusted goat cheese on local mixed greens

with a Caribbean honey and truffle vinaigrette
10

Pan-seared day boat scallops with a red pepper gazpacho and skordalia bruschetta
13

Cured salmon salad with frisee, pickled red onion and capers on a jalapeno corn cake
13



ENTREES

Blackened tuna melt with smoked mozzarella and roasted potato salad
14

Wild mushroom with currants, pignoli and sherry fresh pappardelle
15

Grilled skirt steak with laurel scented fingerling potatoes, braised kale and a

(abrales compound butter
15

Sauteed Shrimp on rapini, sausage and qarlic
15

Pulled chicken salad with mixed greens, green goddess dressing, sugar snap peas and

almonds
14

Curry beef stew with roti chips and an aruqula, mango & cucumber salad
12

Fried oyster sandwich with a truffle mayo and fried okra
14

Lamb sausage sandwich, sautéed peppers and onions with chickpea fries and curry

ketchup
15



