APPETIZERS

SOUP OF THE DAYJS/Z
A rotating special dish crafted by the chef

CHICKEN WALDORF SALAD §75

Seasoned chicken, baby greens, apples, celery, grapes,
feta, dill, crostini and candy walnuts with honey garlic
dressing

CAESAR SALAD §70

Romaine lettuce, Parmesan, croutons, bacon and
house Caesar dressing

WHIPPED FETA WITH ROASTED BEETS §75

Creamy whipped feta topped with roasted beets
fresh dill, honey and toasted pistachios

CRISPY GARLIC BEANS §/7

Sautéed green beans with crispy garlic

CRISPY FALAFEL CAULIFLOWER &
BABAGANOUSH S77

Crispy falafel, zaatar roasted cauliflower with
babaganoush & pickled shallots

WONTONS WITH CHILI OIL CRISP

house name pork wontons with chili oil crispy
garlic and spices /%

THAI STEAMED RED CURRY MUSSELS §57

Mussels steamed in coconut red curry broth with Thai chilies,
finished with lime, served with garlic bread

COMFORT CLASSICS

CRISPY WINGS §77

Choice of house buffalo, garlic -gochujang, or lemon
pepper

TRUFFLE PARMESAN FRIES §/7

Crispy fries with reggiano parmesan and black garlic
truffle mayo

NACHOS §74

Homemade tortilla chips ,refried beans, cheese, pico de
gallo, sour cream, avocado salsa and pickle jalapenos.

JALAPENO MOZZARELLA STICKS §/¢

Crispy panko-crusted mozzarella with jalapefos, drizzled
with hot honey served with marinara sauce

ENTRES

CACIO E PEPE 77

Pasta with a creamy sauce made with pecorino romano and black
pepper served bucatini

COQ AU VIN BLANC 392

Chicken braised in Chardonnay with wild mushrooms
and onions served with buttery mashed potatoes roasted
carrots

SEAFOOD PAELLA £55

Traditional Spanish rice dish with saffron infused bomba rice,
seasonal seafood, tomatoes, and peas, garnished with lemon
and parsley

BUTTER CHICKEN WITH HOUSE MADE NAAN §7¢

Marinated chicken, rich butter curry sauce served with
house made garlic naan bread

RIBEYE WITH PEPPERCORN CREAM SAUCE §70

Prime ribeye steak brandy infused peppercorn cream sauce,
served with creamy whipped potatoes and charred scallion
butter

SIRLOIN BURGER WITH THICK BACON
ONION JAM £75

Fresh ground sirloin beef 6oz patty, cheddar, havarti,
pepper bacon, onion jam, on a buttered sesame roll

ADDITIONAL SIDES

FRIES S6

TRUFFLE MAC AND CHEESE $13
CHEESEY CAULIFLOWER 513
GARLIC GREEN BEANS $9

GRILLED CHICKEN S10
PRAWNS S12
LOBSTER TAIL $23



@%ENU

LA CARNE #3¢

Beef, Italian sausage, chorizo, bacon, and pepperoni

MARGHERITA §74

San marzano tomatoes, fresh mozzarella, basil

POLLO AL PESTO#2¢

Chicken, mozzarella, pickled onions, pesto, arugula and garlic cream
sauce

PICCANTE MIELE $29

Pepperoni, sausage, banana peppers, and honey drizzle

DIAVOLA DOLCE §#9

Pepperoni, mozzarella and hot honey

FUNGHI E DATTERI §77

Mushrooms, dates, goat cheese, balsamic, almonds and arugula

ACERO §29

Maple bacon, mushrooms, and pepperoni

DESSERT KIDS

TIRAMISU CLASSICOS/5 CHEESEBURGER /7

Rich mascarpone cream layered with espresso soaked

Ak Beef ith chedd tato b d with
savoiardi finished with dark cocoa powder T A AT ISR CIr Ol pRLte Dunseived it

side of fries.
BASQUE CHEESECAKE J/5 MAC AND CHEESE S/~
Burnt Basque-style cheesecake with a caramelized top and Creamy cheese sauce with maccaroni

seasonal toppings



