SPRING MENU

Truffle Fries | Black Truffle O1l | Shaved Parmesan Cheese
Ketchup | Diyjonaisse Sauce

Buffalo Tater Tots | Crumbled Blue | Cheese Fried Celery

Adobo Fries | Queso Fresco | Smoked Paprika | Chipotle & Cilantro Sauces
Hummus Duo | Grilled Pita | Olives | Artichokes | Smoked Paprika Oil

Freshly Baked Pretzels | Beer & Cheese Sauce | Pommery Mustard

Fried Calamari |Cherry Peppers | San Marzano Sauce
Banana Pepper Aioli

Shrimp Empanadas | Smoked Paprika Aioli

Sweet & Sour Chicken Lollipops 6 10 | 12 16

Angry Chicken Lollipops 610 | 1216
Sweet & Fiery with a Touch of Ginger

Tacos | Pickled Onion | Radish | Pico de Gallo | Cilantro Chimichurri
Choice of: Fish | Short Rib | Pork

Fig Prosciutto Flat Bread
Caramelized Onion Cream | Balsamic | Arugula

Chicken & Lemongrass Dumpling | Citrus-Ginger Ponzu

Nonna’s Meatballs

San Marzano Sauce | Herbed Ricotta
Charred Cowboy Steak For 2 | Loaded Watfle Fries
Grilled Chicken Sandwich | Pepperjack Cheese | Herb Aioli | House Salad

Grilled Black Angus Sirloin Burger
Choice of Cheese: American | Swiss | Monterey Jack | Blue Cheese
Boston Lettuce | Tomato | Red Onion | Brioche Bun | French Fries

Executive Chef Michael Ucciferri

Please Inform our Staff of any Dietary Restrictions of Special Requests
Available for Afterwork Gatherings and Private Weekend Parties
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