Soup

Soup of the Day cup 7/ bowl 10
Please ask for our current preparation.

Salads
Add Chicken o | Halibut 15

Caesar Salad 7
Romaine, Shaved Parmesan, Croutons, Pecorino
Romano, Caesar Dressing

Cobb Salad 15

Romaine, Hard-Boiled Egg, Heirloom Tomato,
Blue Cheese Crumbles, Bacon Bits, Scallions,
Avocado

House Salad 7
Romaine, Button Mushrooms, Red Onion,
Cucumber, Heirloom Tomato, Croutons

Sandwiches

Served with Smoked Paprika Chips, or
Substitute Soup or a House Salad for 2

Buffalo Chicken Sandwich 1s
Blue Cheese Crumbles, Buttermilk Breaded
Chicken, House Buffalo Sauce, Arugula, Tomato

Cubano 18
Ciabatta Roll, Capicola, Pulled Pork, Swiss
Cheese, Banana Peppers, Mustard

Double Bacon Burger * 20
Applewood-Smoked Bacon, Pepper Jack,
Cheddar, Arugula, Tomato, Red Onion, Burger
Sauce

New York Steak Sandwich * 23
Toasted Baguette, Sautéed Mushrooms, Blue
Cheese Crumbles, Arugula, Horseradish Aioli
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Shareables

Calamari Fritti 16
Crispy Breaded Calamari, Wasabi Aioli,
Sriracha Aioli

Charcuterie Plate 16
Assorted Dried Fruit, Meats and Cheeses

Poke Tacos * 16
Cripy Wonton Shell, Tuna Poke, Red Cabbage,
Seaweed Salad, Avocado

Raw Oysters on the Half Shell * 12
Three Qysters, Cranberry Mignonette Pearls

Entrees

Halibut and Chips 3z
Alaskan Amber Beer Batter, Halibut, Pub Fries

Steak and Fries * 23
New York Steak, Pub Fries

Buttermilk Chicken Tenders 16
Hand-breaded Chicken Tenders, Pub Fries

Desserts

Chocolate Budino 10
ltalian Semi-Sweet Chocolate Pudding, Milk
Chocolate Crumbs, Hard Orange Gusher Sauce

Double Chocolate Guinness Stoutwich s
Double Chocolate Chip Cookie, Guiness Stout
Custard Ice Cream

Creme Brulée 10
Vanilla Bean Custard, Caramelized Sugar Crust

The Daily Scoop 6
Ask your server for our house-made frozen treat
of the day.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
Split plate charge $3. Parties of 8 or more will be subject to a 20% auto gratuity.




