Share a Snack
*Baba ghanoush, house made pita chips and crispy kale 7
Tuscan fries, parmesan aioli 5
*Local lettuces, dried cranberries, aged gouda, balsamic cashews, basil vinaigrette 7
Short Rib Croquettes with house made gravy 9
*Nachos, Manchego cheese sauce, house made chorizo, sherry caramelized onions 8
Yesterday’s soup 6
New England Clam Chowder 8

Sandwiches n’ Stuff
House ground burger with house ketchup, bread n’ butter pickles** 12
Cheese burger with added “stuﬀ” like shrooms, bacon or an egg** 14
House made sausage and pepper crispy flatbread, caramelized onions and mozzarella 11
Local lettuces, dried cranberries, aged gouda, balsamic cashews, basil vinaigrette and pulled chicken 13
Pulled roasted chicken, creamy slaw, bacon, smokey sauce on a Farm to Market hoagie 11

A Little More Substantial
*Spanish mac n’ cheese, Manchego cheese, Serrano ham and smoked paprika bread crumbs 12
*Baked rigatoni with house made sausage, tomato and house made ricotta cheese 14/20
Smoked pork ribs, fries and hoppy pickles 14
Double cooked fries, short rib gravy, sunny egg, pickled onions** 12
Berbere pork stew, carrots, potatoes, and rice 14
Lamb Sheppards Pie, herb mashed potato, mushrooms and carrots 22
Shrimp n’ Grits, creamy polenta and braised greens 23

Sweets
Cheese plate 10

Chocolate ganache, Dark Truth stout caramel

Raspberry cake, lemon curd and basil cream 5

5

Chocolate cake with salted carmel ice cream 5

Make sure you check out the bottles beer list!
* $5 Happy Hour

** consuming raw or undercooked items may increase your chance of food borne illness

!
Valentines Day Menu
5 Courses for $80 per person
Saturday February 14th, 2015
Seatings at 6:00 & 8:30 P.M.
STARTER

tea smoked scallops, parsnip and blood orange supremes
SALAD

arugula and frisée salad, fennel, lobster tarragon vinaigrette and lobster “croutons”

FISH

slow cooked salmon, beurre rouge, risotto

MEAT

Spanish seared beef, crispy buttered fingerling potatoes and chimichurri

DESSERT

chocolate tart, raspberry and hibiscus

* $5 Happy Hour

** consuming raw or undercooked items may increase your chance of food borne illness

