
TO BE SHARED
PRETZEL & ASIAGO FONDUE
buttered, salted & toasted . tomato relish . chipotle ..................11

CHARRED BRUSSELS SPROUTS
candied bacon . ‘low & slow’ garlic . balsamic redux ............12

HEIRLOOM CAPRESE MOZZARELLA
heirloom tomatoes . balsamic redux . basil . sea salt ................11

OCEAN MIST ARTICHOKES
grilled . black pepper . sea salt . remoulade .............................13

BUFFALO WINGS
frank’s sauce . buttermilk ranch . garden sticks
choice of battered or grilled ........................................................15

JUMBO SHRIMP COCKTAIL
old bay poached . remoulade . horseradish cocktail
½ dozen...........................................................................................20
dozen ...............................................................................................34

SOUP A SALADS
FEATURED SOUP
made with love . rotated daily . ask your server .................. 6 | 9

BIG CITY CAESAR
crisp romaine . croutons . shaved parmesan ......................7 | 10

BLT ICEBERG WEDGE
hickory bacon . vine tomatoes . pickled red onion
chives . creamy bleu cheese ..................................................9 | 14

PEAR & BERRY SALAD
mixed greens . candied walnuts . vine tomatoes
fuji apple . mozzarella . bleu crumble . sherry vinaigrette ......15

CALIFORNIA COBB*
crispy chicken . 9-minute egg . bleu crumbles
hickory bacon . vine tomatoes . avocado
shaved carrots . charred corn . pickled red onion
chives . creamy bleu cheese .........................................................16

SALMON + SPRING SALAD*
grilled or bbq broiled . mixed greens . goat cheese
shaved carrots . pickled red onion . vine tomatoes
green goddess ................................................................................20

add: GRILLED      CRISPY CHICKEN +5 | SIMPLE      BBQ SALMON* +12

SANDWICHES
THE COMPANY BURGER*
perfect seasoning . american cheese . shaved iceberg
tomato . red onion . pickle . secret sauce . bacon +2 ..............15

CAJUN FISH SANDWICH
collins‘ slaw . red onion . local pickle . french baguette..........16

CRISPY CHICKEN
collins’ slaw . sliced tomato . local pickle
honey mustard . brioche bun ........................................................15

FAMOUS MEATBALL GRINDER
melted mozzarella . marinara . french baguette .......................17

THE FRENCH DIP*
collins family favorite . havarti . crispy onions
creamy horseradish . mayo . french baguette . au jus..............20

PASTAS
S’MAC
four cheese blend...........................................................................13
vine tomatoes . torn basil ..............................................................14
hickory smoked bacon ..................................................................15
andouille sausage . bell peppers ................................................16
braised short ribs ............................................................................18

BOURBON STREET RIGATONI
chipotle cream . chicken . andouille sausage
bell peppers . sun-dried tomatoes ...............................................16

MEATBALLS + SPINACH
veal & pork . vine-ripened marinara
parmigiano-reggiano ....................................................................18

CHICKEN PARMESAN
whole milk mozzarella . vine-ripened marinara . basil
red pepper flakes ...........................................................................20

ENTREES
CHICKEN TENDER PLATTER
shoestring potatoes . collins’ slaw ...............................................16

CLASSIC MEATLOAF
veal . spicy pork . horseradish mashed potatoes
crispy onions . jumbo asparagus . mushroom gravy ................20

FISH & CHIPS
atlantic cod . shoestring potatoes . collins’ slaw
malt vinegar aioli............................................................................18

SCOTTISH SALMON*
simply grilled . rich caper cream
sautéed spinach + parmesan........................................................26

CHICKEN PICCATA
pan seared . rich caper cream
horseradish mashed potatoes . jumbo asparagus
shaved parmesan ...........................................................................22

LIVER, BACON & ONIONS
pan seared . caramelized onion . hickory bacon
horseradish mashed potatoes.......................................................25

‘FORK & KNIFE’ BABY BACK RIBS
low n’ slow . thin bbq . shoestring potatoes...............................26

BRAISED SHORT RIBS
christopher’s favorite . reduction glaze . sautéed spinach
horseradish mashed potatoes.......................................................30

Sidс

*These items are served raw or undercooked, or contain (or may contain) raw or 
undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
shell�sh, or eggs may increase your risk of foodborne illness.

SHOESTRING POTATOES perfect seasoning ............................................. 6

COLLINS’ SLAW southern style . scallions . cilantro ................................ 6

SAUTÉED SPINACH + PARMESAN toasted garlic . black pepper......... 6

HORSERADISH MASHED POTATOES skin-on reds . salted cream ......... 6

JUMBO ASPARAGUS* green goddess dressing . sea salt....................... 7

HOUSE SALAD shaved carrots . red onion . vine tomatoes.................... 7

scottsda l e ar i z ona

SWEET PROVISIONS
COCONUT CREAM PIE
rich custard . graham cracker crust . whipped cream ................ 9

GHIRARDELLI BROWNIE
sweet p’s recipe . caramel + sea salt ice cream .......................... 9


