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Consuming raw or undercooked meats, poultry, seafood, shellfish,  
eggs or unpasteurized milk may increase your risk of foodborne illness.

Consuming raw or undercooked meats, poultry, seafood, shellfish,  
eggs or unpasteurized milk may increase your risk of foodborne illness.

GF= gluten free,  GFO= gluten free option available, 
 DF= dairy free,  DFO= diary free option available,

GF= gluten free,  GFO= gluten free option available, 
 DF= dairy free,  DFO= diary free option available,

SMALL PLATES 
Stuffed Peppers (GF0)
piquillo peppers, herb cheese, 
breadcrumbs, balsamic reduction

“Pigs in a Blanket”
crepes, house cured pork belly, scallion, 
apple, pickled onion, maple bbq sauce

Raclette Croquettes   
cheese filled potato fritter, cornichon 
remoulade, parsley

Fried Brussels (GF / DF) 
pickled red onion, almonds, white wine 
reduction - add pork belly $2

House Potatoes (GF)
roasted potatoes, pink peppercorn sauce

SALAD/SOUP
Steak Salad (GF / DF) 
sous vide beef, spinach, arugula, craisins, 
toasted pepitas, pickled red onion, roasted 
garlic herb vinaigrette
 
Kale Caesar (GFO)
baby kale, parmesan, house made caesar 
dressing with lemon, breadcrumbs

New England Clam Chowder
baby clams, bacon, potato, celery,   
served with oyster crackers 

Soup of the Day
please ask your server

LARGE PLATES

Surf & Turf (GFO / DF) 
steak, shrimp, roasted potatoes, romesco, 
topped with crispy onions

Shrimp & Grits (GFO)
grilled polenta, cajun shrimp, asparagus, 
creole sauce, scallions

Baked Spaghetti
vegetarian chili, cheddar cheese, sour 
cream, green onion, grilled baguette 

FOR THE KIDS
Kids Picnic Plate (GF / DFO)
grilled chicken, cheddar cheese, black 
olives, cucumbers, seasonal fruit, pickled 
red onion
 
Butter Noodles (DFO)
spiral noodles, butter, parmesan

Red Noodles  (DFO)
spiral noodles, house red sauce, parmesan
 
Quesadilla 
tortilla, cheddar, with salsa and sour cream

SMALL PLATES 
Stuffed Peppers (GF0)
piquillo peppers, herb cheese, 
breadcrumbs, balsamic reduction

“Pigs in a Blanket”
crepes, house cured pork belly, scallion, 
apple, pickled onion, maple bbq sauce

Raclette Croquettes   
cheese filled potato fritter, cornichon 
remoulade, parsley

Fried Brussels (GF / DF) 
pickled red onion, almonds, white wine 
reduction - add pork belly $2

House Potatoes (GF)
roasted potatoes, pink peppercorn sauce

SALAD/SOUP
Steak Salad (GF / DF) 
sous vide beef, spinach, arugula, craisins, 
toasted pepitas, pickled red onion, roasted 
garlic herb vinaigrette
 
Kale Caesar (GFO)
baby kale, parmesan, house made caesar 
dressing with lemon, breadcrumbs

New England Clam Chowder
baby clams, bacon, potato, celery,   
served with oyster crackers 

Soup of the Day
please ask your server

LARGE PLATES

Surf & Turf (GFO / DF) 
steak, shrimp, roasted potatoes, romesco, 
topped with crispy onions

Shrimp & Grits (GFO)
grilled polenta, cajun shrimp, asparagus, 
creole sauce, scallions

Baked Spaghetti
vegetarian chili, cheddar cheese, sour 
cream, green onion, grilled baguette 

FOR THE KIDS
Kids Picnic Plate (GF / DFO)
grilled chicken, cheddar cheese, black 
olives, cucumbers, seasonal fruit, pickled 
red onion
 
Butter Noodles (DFO)
spiral noodles, butter, parmesan

Red Noodles  (DFO)
spiral noodles, house red sauce, parmesan
 
Quesadilla 
tortilla, cheddar, with salsa and sour cream




