
F RE S H  M E N U

Social Hour
Join us for our new social hour every day from 3-6pm!

 

$5.95 cocktails & wine, $1 off draft beers and a $5.95 to $7.95 food menu.  

   

**Recipe contains nuts. For those who have food allergies, please inform your server, we will be happy to discuss any necessary changes.

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, seafood, shell ish, eggs, 

or poultry may increase your risk of foodborne illness. TL. 7.19

Almond Crusted Goat Cheese**

Honey fig jam, apples, blueberries, blackberries, and spring greens with pomegranate vinaigrette.  10.95

Spicy Shrimp Ceviche*

Marinated in lime & olive oil with habanero peppers, sweet onions, avocado, cilantro, tomatoes and jicama. 
Served with fresh corn tortilla chips.  12.95

Heirloom Tomato Caprese Salad

Vine ripened tomatoes, fresh mozzarella, basil & spring greens with white balsamic vinaigrette, 
virgin olive oil, sea salt and maple balsamic glaze.  11.95

Wagyu Beef Burger*

Crispy prosciutto, Malbec caramelized onions, sharp white cheddar, arugula, pimentón remoulade and heirloom tomato. 
Served with fresh hand cut fries. 15.95

Mediterranean Chicken Sausage & Penne**

Chicken, feta and spicy pork sausage with garlic basil pesto, artichoke hearts, roasted sundried tomatoes, capers, heirloom tomatoes, Kalamata olives, 
grape tomatoes, spinach, creamy white wine stock, feta, Reggiano cheese and parmesan crisp. 18.95

Cedar Plank Roasted Salmon*

Roasted on aromatic cedar with olive oil, fresh herbs and Meyer lemon beurre blanc. 
Served with cilantro jasmine rice and sautéed asparagus, grilled sweet peppers and yellow squash.  24.95

Seared Atlantic Sea Scallops *

Flash seared with cilantro jasmine rice, sautéed asparagus, roasted baby peppers, grape tomatoes, spinach and Meyer lemon beurre blanc. 22.95

DESSERT

Cast Iron Skillet Blackberry Crumble**

Baked with blackberries, cinnamon, orange zest, pecan oat streusel, salted caramel and vanilla bean ice cream. 8.95

Fresh CRAFT COCKTAILS
Raspberry Mint Mule-jito

Fresh raspberries muddled with mint, lemon & lime, Bacardi Rum, Malibu Rum, simple syrup and Reed’s Ginger Beer.  9.5

Tennessee Honey 

Muddled lemons & mint, Jack Daniel‘s Honey Whiskey, lemonade, simple syrup, grapefruit bitters & soda. 9.5

Milagro Paloma

Muddled grapefruit, limes, agave, Q grapefruit soda, Milagro Tequila. 9.5
 


