
FU
N

. FA
M

ILY. FR
IEN

D
S.

APPS & SHAREABLES
Charchuterie Board 
Speck / Mortadella / Bresaloa / Blueberry
Goat / Ubriaco / Aged Cheddar / hot honey / mustard / dried fruit / crackers  
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Katafi Shrimp                                 
shredded phyllo dough / pressed shrimp / coconut sa�ron dip

House Cut Fries                               
classic / garlic herb and parm / old bay / lemon pepper / cajun / cheese / gravy
Add ons: bacon / crab / pulled pork bbq

Jumbo “Brined” Wings                      
Wet: classic hot / mild / Carolina Gold / Alabama / honey bbq / garlic & parm / 
sweet-n-spicy  |  Dry: old bay / lemon pepper / cajun / salt & pepper

Fried Pickles                                          
house pickle and batter / spicy ranch

Crab Fondue                                          
lump crab / cream / parm / toasted garlic / spices / toasted bread

Bu�alo Chicken Dip                                          
roasted chicken / hot sauce / blended cheeses / toasted bread

Moules Frites                                          
Dutch style mussels / lemon butter broth / fresh herbs / roasted garlic / 
toasted bread

Moules Frites Platter mussels and fries in a garlic butter sauce

Dessert Platter mix of all of our desserts

Blackend Tuna Sashimi                      
Thinly sliced tuna / coconut mango rice / spicy honey glaze / nori salad / roe

Deviled Egg Trio                                          
classic / bloody mary and bacon / bu�alo blue cheese

SALADS
Apple Harvest                                 
spinach / apple crisp / fresh apple / blue cheese / candied pecan /
caramelized onion vinagairette

Caesar                                                   
crisp romaine / shaved and grated parm / cornbread crouton / 
creamy caesar dressing

Root Veg                                                  
roasted beet / orange / pumpkin seed / goat cheese / mixed greens / 
gremoulata dressing

Winter Wedge                                        
iceberg / crispy bacon / pomegrante / spaghetti squash / 
cripsy garlic / house blue cheese dressing

CORE TABLE PLATTERS
Ribeye Platter served with 2 sides

Chicken Caesar Salad Platter                      
Apple Harvest Salad Platter                      

Meatball Pasta Platter                       
Seafood Alfredo Platter                       
Bolognese Platter                                            
Carbonara Platter                                            



Ribeye Cheesesteak
shaved ribeye / caramelized onion / 
pepper jack / american cheese / 
hoagie roll

Pickle Brined Bu�alo Fried Chicken
tempura chicken / hot sauce / mayo /
lettuce / sliced pickle

Oyster Po Boy
shredded lettuce / tomato jam / lemon aioli / 
toasted hoagie roll

Mortadella and Porscuitto
burratta / stonefruit jam / hot honey / spinach / 
toasted hoagie roll

Grilled Chicken Avocado Wrap
bacon / grilled onion / roasted peppers / 
blended cheese / mayo

¼# Cheeseburger single or double 
american cheese / CORE sauce / 
lettuce / tomato / onion 
Add ons: bacon / blue cheese / tomato jam

Pan Seared Crab Cake 
lump crab / old bay aioli / lettuce / tomato

Pulled Pork 
slow roasted braised pork / bbq / american cheese / bacon
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Fried Pickles                                          
house pickle and batter / spicy ranch

Crab Fondue                                          
lump crab / cream / parm / toasted garlic / spices / toasted bread

Bu�alo Chicken Dip                                          
roasted chicken / hot sauce / blended cheeses / toasted bread

Moules Frites                                          
Dutch style mussels / lemon butter broth / fresh herbs / roasted garlic / 
toasted bread

Deviled Egg Trio                                          
classic / bloody mary and bacon / bu�alo blue cheese

Winter Wedge                                        
iceberg / crispy bacon / pomegrante / spaghetti squash / 
cripsy garlic / house blue cheese dressing

HANDHELDS
Classic
tomato / mozz / olive / oil 
Add ons: pepperoni / mortadella / proscuitto / cheese /
bacon / sausage / chicken

Meat Lovers
pepperoni / sausage / bacon / hont honey drizzle / 
tomato sauce

Atomic Apple
honey crisp chutney / goat cheese / prosciutto / sweet onion
balsamic glaze / olive oil

Shrimp Scampi
white sauce / tomato ring / pesto / mozz / roasted garlic

Winter Veggie
roasted squash / sweet onion / charred peppers / 
spaghetti squash / tomato sauce / mozz

fermented dough / thick or thin crust
gluten free by request

PIZZA

Braised Shortribs
buttered mash / roasted veggies / cabernet demi / 
onion ring

Pan Seared Reserve Pork Chop
romesco sauce / fried olive / buttered mash /
italian green bean / balsamic

Grilled Flat Iron
winter squash risotto / cranberry / malibu honey 
garlic carrot / cabernet demi

Market Fish
roasted tomato and pepper coulis / basil oil / 
polenta / seasonal veg

ENTREES

KIDS MENU

Carbonara
ham / bacon / white sauce / parm / egg / fettuccine

Bolognese
classic meat sauce / parm / bucatini

Seafood Alfredo
clam / shrimp / mussel / crab / white or red sauce / 
fettuccine

Classic Meatball 
cheese stu�ed meatball / house tomato sauce / 
parm / spaghetti

Vegetarian
seasonal roasted veggies / sweet onion / fresh herbs / 
white or red sauce / pasta

Rigatoni
ricotta / tomato sauce / cream / pepper flakes / parm

Mac-n-Cheese
made to order
Classic : blended cheese
Bu�alo: hot sauce / ranch / blended cheeses

single or family style/ gluten free by request

PASTAS

Bolognese Platter                                            
Carbonara Platter                                            

Bambino
tomato / cheese
Add on: pepperoni / bacon / sausage

Small Mac-n-Cheese
Cheeseburger
Grilled Cheese
Hot Dog
Buttered Noodle
Chicken Tender
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served with F.F / tater tots / apple sauce and drink

DESSERTS
Seasonal Cobbler
short bread / seasonal fruit / 
served with vanilla ice cream

Panna Cotta
Italian vanilla custard / fruit puree / tulie / 
berries / whipped cream

Apple Custard Tart
local apple / custard / caramel / whipped cream


