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$32 (CHOOSE 1 APPETIZER, 1 ENTREE ¢ 1 DESSERT) f'

b

ﬂppel‘z’zers

FRENCH ONION SOUP VEGETABLE MINESTRONE AU/PISTOU
VIDALIA ONION, BAGUETTE, GRUYERE, COMTE, SUMMER SQUASH, LOCAL TOMATO, BASIL PISTOU
MOZZARELLA $12 WITH PINE NUTS & PARMESAN $10
HOUSE SALAD BABY KALE CAESAR SALAD
CUCUMBER, RED ONION, CARROT, BABY TOMATO, PARMESAN, CROUTON, CAESAR DRESSING $10

CHAMPAGNE VINAIGRETTE
FRIED CALAMARI PERSILLADE

CHOPPED SALAD GARLIC, PARSLEY, LEMON ZEST $12
BiBB LETTUCE, TOMATO, AVOCADO, SMOKED BACON, CAULIFLOWER WINGS
BLEU CHEESE DRESSING $12 ROASTED CAULIFLOWER, BUFFALO SAUCE, BLEU
ZUCCHINI FRIES CHEESE D1pP

GARLIC, PARSLEY, MARINARA, POMMERY MAYO

Entrées

CrAssIC DOUBLE BURGER WILD MUSHROOM RAVIOLI MOULES FRITES
AMERICAN CHEESE, BABY Swiss, THE GRAMERCY WHITE WINE, SMOKED BACON, PEI MUSSELS, WHITE
SPECIAL SAUCE, PICKLES, HOUSE FRIES $15 PEARL ONION, PEAS WINE, SHALLOTS, GARLIC,
Spicy PENNE VODKA SUN-DRIED TOMATO, HOUSE FRIES $20

WILD MUSHROOM VEGGIE BURGER
SEASONAL MUSHROOMS, ROASTED GARLIC,
WHITE BEAN & BARLEY, YELLOW PEPPER AIOLI $168HALLOTS’ PIMIENTO (

PAPPARDELLE CHICKEN CUTLET FAROE ISLAND SALMON SKEWER
ARTICHOKE, TOASTED GARLIC BROILED W/ MIXED VEGETABLES, ROASTED GARLIC,
HEIRLOOM TOMATO, BASIL PESTO $20 HONEY, SHAVED ASPARAGUS SALAD $26

YPesserts

NY CHEESECAKE CREME BRULEE BOURBON PECAN COBBLER

TOMATO PASTE, GARLIC, ONION, TAGLIATELLE DE CACIO E PEPPE
$45/$80) PARMIGIANO REGGIANO, BLACK
PEPPER, PARSLEY $16

’ rom The Bar

ALL BEER $5 HoOUSE WINE BOTTLES $20 ALL COCKTAILS ¢ MIXED DRINKS $8
CHOICE OF: CABERNET, PINOT NOIR, TAKEOUT ONLY, EXCLUDES PREMIUM
MALBEC, CHARDONNAY, SAUVIGNON & TOP SHELF LIQUOR

BLANC OR PINOT GRIGIO

Kids Nenu $8

BURGER CHICKEN FINGERS ¢ FRIES
SPECIAL BLEND PATTY, KETCHUP, FRIES PANKO BREADED CHICKEN BREAST & KETCHUP
MAC & CHEESE PastA
VERMONT CHEDDAR ¢ BUTTERED BREADCRUMBS $9 PENNE, CHOICE OF BUTTER ¢ PARMESAN OR

TOMATO SAUCE




