MILEY RS

HAWAIIAN SWEET ROLLS Whipped Honey Butter, Sea Salt $5

JERK CHICKEN FONDUE crispy Tortillas, Crema $10

CHOPPED SALAD Roasted Chicken, Romaine, Iceberg, Watercress, Artichoke Hearts, Roasted Peppers,
Chickpeas, Roasted Beets, Pecarino, Herb Vinaigrette $13

MEZZE PLATTER hummus, baba ganoush, roasted peppers, olives, cucumber salad, warm pita, $15
SHAVED RAW VEGETABLE SALAD apple and pt reyes blue cheese, white balsamic, $11
BLISTERED SHISHITO PEPPERS Iemon, sea salt, $9

SALMON CHIPS hot smoked, chipotle cream cheese, red onion, capers, chives, house made chips, $14
CEVICHE yellowtail snapper, red onian, lime, cilantro, corn nuts, $13

TUNA POKE yellow fin, black barley, ponzu, peanut, avocado, cilantro, $13

SHARED PLATES

BUTTERMILK FRIED CHICKEN WINGS biscuits, spicy honey, $10
MAC N CHEESE 6 cheese blend, rigatoni, $9
LOADED TATER TOTS aged cheddar cheese, smoky bacon, scallions, créeme fraiche, $10

BABY BACK RIBS coca cola bbg, chopped cole slaw, $14

WHOLE HOG CARNITAS TACO STATION

Smoked Heritage Hog, Flour Tortillas, Queso Fresco, Cilantro, Pickled Red Onion, Salsa Verde, Salsa Roja

CAULIFLOWER SCHWARMA grilled, tzatziki, tomato, cucumber, tahini, $12

CRISPY SHRIMP AND CHIPS PO BOY GA white shrimp, hand cut fries, malt vinegar aioli, dill, $14

FOIE SAUSAGE DOG cherry mustard, sauerkraut, brioche bun, $12

CARNITAS TORTA carnitas, chorizo aioli, shaved lettuce, red onion, tomato, nopales, cilantro, toasted bolillo, $12
PRIME RIB SANDWICH shaved smoked prime rib, caramelized onions, horseradish créme fraiche, $16

BBQ BRISKET SANDWICH sliced smoked brisket, house pickles, espresso bhg, $14

IN HAND

LOBSTER ROLLS butter poached lobster, lemon dill aioli, brioche, $18

BURGER short rib double patty, gruyere, French onion soup mayo, Dijon, pickles, caramelized onions, brioche bun, $14

P H I LA D E L P H I A PHILLY CHEESESTEAK Shaved Prime Rib, Onions, Peppers, Provolone Cheese Fondue, Hoagie




