The Weekly Cocktail Napkin
BLT Wedge 
Crisp iceberg, house smoked bacon, baby Heirloom tomatoes, crispy onion straws, bleu cheese crumbles
$7
Caesar
Hearts of Romaine, shaved Parmesan, croutons

$8
Seared Ahi Tuna
Organic Baby Spinach & Mixed Greens, Fresh Cucumbers

Shredded Carrots, Red Onion, Toasted Sesame Seeds, Citrus Soy Vinaigrette 

$14
Hearts of Palm & Fresh Berry
Organic mixed greens & herbs, toasted almonds, red onion, fresh papaya & papaya seed dressing

$9
All Salads add Chicken $4, Seared Ahi Tuna $9, or Medallion of Beef $9 
Crisp Flatbread Pizza
Barbecue Chicken $13

 Shredded Chicken, Red Onion, Smoked Cheddar, Green Onion, House BBQ Sauce 

Margherita $14
Fresh Basil, Heirloom Tomato, Roasted Garlic

Chef Bryan’s Southern Fried Chicken
Mashed Potatoes, Buttermilk Gravy, Corn On The Cobb, Green Beans
$18
New York Strip
Smoked Cheddar Stacked Potatoes, Sautéed Spinach, Shitake Mushroom Demi

$24
Grilled Atlantic Salmon
Heirloom Tomato Angel Hair, grilled asparagus
$19
Double Cut Pork Chop
Bourbon glaze, Caramelized Onion Mashers, Spring Vegetables
$19
Miso Glazed Halibut

Shrimp fried rice, spring vegetables

$26
House Barbecue Ribs
Hand cut French fries, baked beans, Cole Slaw
$24 half rack $15
