BAR LINEUP ; “seun

OPENERS

CHIPS & GUACAMOLE

w/ pico de gallo 16
LATKES
mini potato pancakes w/ bourbon-
apple butter and sour cream 15
SHRIMP COCKTAIL
five jumbo shrimp w/ cocktail sauce 22
CHICKEN WINGS (7)
buffalo pomegranate, ginger citrus
or four chile w/ranch or bleu cheese 16
PIGS IN A BLANKET
mini hot dogs served with mustard 16

SPICY LAMB SLIDERS (3)
greek-style w/tzatziki & cucumbers 23

FRIED PICKLE CHIPS

with ranch & chipotle mayo 15

VEGGIE & BEAN TACOS (3)
avocado-lime crema, guajillo pico 17

NACHOS
three-cheese sauce, black beans,
pico de gallo, crema
add guacamole 7

17

MEDITERRANEAN TRAY
pita, hummus, olive tapenade, tzatziki,
roasted red pepper muhammara
CHEESE & CHARCUTERIE BOARD 22
chef's selection of three cheeses,
fruit, prosciutto, dry aged chorizo,
soppressata, mixed olives, pickles &
breadsticks

PU PU PLATTER
wings, corndogs, shrimp dumplings,

vegetable samosas & spring rolls 36

MARGHERITA FLATBREAD
marinara,,mozzarella & basil

16

GOAT CHEESE & FIG FLATBREAD
with arugala and balsamic

HEADLINERS

CLASSIC BURGER & FRIES 21
two 40z patties w/cheddar & chipotle mayo
add avocado 5
add bacon 6

SOUTHWEST CHICKEN SALAD
grilled chipotle chicken, avocado,

22

heirloom tomatoes, romaine & mixed 25
greens, roasted corn, black beans,
corn tortilla strips, queso fresco
SHEPHERD’S PIE
ground beef, peas, carrots, onions & corn
24

w/mashed potatoes

ENCORE

BROWNIE SUNDAE 12

caramel sauce, espresso ganache, vanilla bean ice cream

CREME BRULEE 13
served with shortbread



