sandwiches

flame grilled angus cheeseburger®
tormnato-onion marmalade, brioche bun, french fries

grilled skewers
steak™ or shrimp each.
chicken or vegetuble ench.
comhine «ll four
chimichuri, rocsted red pepper romesco grilled chicken panini
smoky bacon, mozzarela, avocodo pesto, sourdough

beginning plates

sauciety clam chowder "E‘T Eb"9|ll‘md lobster roll
O\/S'el’ crockers garic Dol mayonndise

revben
cotned beef, suriss cheease, sauetkraut, thouvsand island

crab cake
old bay tartar sauce

crispy calamari segred siegk sqlndwich* i
choose two sauces: roasted garlic aiol, arilled SPC”’“'Sh onions, chipatle mayornaise,
old bay tartar, whiskey spiked ketehup, crugcla, brie cheese.
rocsted red pepper romesco

roasted turkey

big bowl salads aged cheddar, chipotle crankeerry, dijon mayo spread

market salad
bleu cheese, champagne vinaigrette,
bal:amic vinalarette

caesarsalad

romaine, shaved grana padans

adld chicken 14, add shrirmp 18, crispy calaman 14.
old bay tartar

seafood cobb whiskey spiked ketchup

bibb, smoked salmon, shrimp, crabmect

cgg. chive ranch dressing tocsted red pepper romesco

chirnichuri
grilled chicken S
iceberg, spinach, feta, cucumbzer, cilantro garlic gicli
lemon, yellow farragon vinegrette parmrmesean foam

lunch plates
beer battered cod
old bay tartar, seasalted french fries

grilled skirt steak*®
bakamic fig glaze, chopped
tomato and bleu cheese

grilled swordfish skewer
cvocado salia fresca, vine rioened
yellow cnd red tomatoes

chef de cuisine — roy darling

auternatic 18% gratuity on parties of 8 or more

*cooked fo order

*consuming ravy or under-cooked meat, eggs.
and/or fish may increase your risk of food-borme
illness



