
H awa i i a n  S w e e t  r o l l s   Whipped Honey Butter ,  Sea Salt  $5

J e r k  C h i c k e n  F o n d u e  Crispy Tortil las,  Crema  $10

C h o p p e d  S a l a d  Roasted Chicken, Romaine,  Iceberg,  Watercress,  Artichoke Hearts,  Roasted Peppers, 

Chickpeas,  Roasted Beets,  Pecorino,  Herb Vinaigrette  $13

M e z z e  P l at t e r   hummus, baba ganoush, roasted peppers,  olives,  cucumber salad,  warm pita,  $15

S h av e d  R aw  V e g e ta b l e  S a l a d   apple and pt reyes blue cheese,  white balsamic,  $11

B l i s t e r e d  S h i sh  i t o  P e p p e r s    lemon, sea salt ,  $9

S a l m o n  C h i p s    hot smoked, chipotle cream cheese,  red onion,  capers,  chives,  house made chips,  $14

C e v i ch  e    yel lowtail  snapper,  red onion,  l ime, ci lantro,  corn nuts,  $13

T u n a  P o k e    yel low fin,  black barley,  ponzu,  peanut,  avocado, ci lantro,  $13

B u t t e r m i l k  F r i e d  C h i c k e n  W i n g s    biscuits,  spicy honey,  $10

M a c  N  C h e e s e    6 cheese blend, r igatoni ,  $9

L o a d e d  Tat e r  T o t s    aged cheddar cheese,  smoky bacon, scal l ions,  crème fraiche,  $10

B a b y  B a c k  R i b s    coca cola bbq,  chopped cole slaw, $14

Wh  o l e  H o g  C a r n i ta s  ta c o  s tat i o n
Smoked Heritage Hog, Flour Tortil las,  Queso Fresco,  Cilantro,  Pickled Red Onion, Salsa Verde,  Salsa Roja
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C a u l i f l o w e r  S ch  wa r m a    gri l led,  tzatziki ,  tomato,  cucumber,  tahini ,  $12

C r i s p y  S h r i m p  a n d  C h i p s  P o  B o y    GA white shrimp, hand cut fries,  malt vinegar aioli ,  dil l ,  $14

F o i e  S a u s a g e  D o g    cherry mustard,  sauerkraut,  brioche bun, $12

C a r n i ta s  T o r ta   carnitas,  chorizo aioli ,  shaved lettuce,  red onion,  tomato,  nopales,  ci lantro,  toasted bolil lo,  $12

P r i m e  R i b  S a n d w i ch    shaved smoked prime rib,  caramelized onions,  horseradish crème fraiche,  $16

BB  Q  B r i s k e t  S a n d w i ch     sl iced smoked brisket,  house pickles,  espresso bbq,  $14

L o b s t e r  R o l l s    butter poached lobster,  lemon dil l  aioli ,  brioche,  $18

B u r g e r    short rib double patty,  gruyere,  French onion soup mayo,  Dijon,  pickles,  caramelized onions,  brioche bun, $14
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p h i l a d e l p h i a  Philly Cheesesteak Shaved Prime Rib, Onions, Peppers, Provolone Cheese Fondue, Hoagie


