
appet izers

sa lads

PORK BELLY SLIDERS
pickled cabbage, bourbon maple dijon

TUNA CEVICHE
jalapeno, mango, shallots, cilantro, avocado, lime

TRUFFLE ARANCINI 
arborio rice, fontina, whipped ricotta, roasted garlic herb cream

BURRATA
heirloom tomato, prosciutto, lemon zest balsamic glaze, crostinis

POPCORN CAULIFLOWER 
toasted with garlic, paprika, turmeric, herb tru!e aioli

GRILLED PEAR & PROSCIUT TO FLAT BREAD
"g jam, arugula, feta, balsamic glaze

JACK & JILL DIP
avocado hummus, spinach artichoke, served with tortilla strips & 
dehydrated veggie chips 

CHICKEN  7       |       SHRIMP  10       |      SALMON  10  

FORK & KNIFE CAESAR SALAD 
grilled romaine, garlic crostinis, peppercorn & parmesan 
caesar dressing

GRILLED WATERMELON SALAD
brulee feta cheese, arugula, tru!e honey

BIBB SALAD 
eggs, avocado, grape tomatoes, cucumber, cider vinaigrette

C O W G I R L  R I B E Y E  S T E A K 
18 oz, cajun rub, chimichurri, frizzled onions

G N O C C H I 
red bell peppers, roasted grape tomato, rapini, 
parmesan cheese, basil pesto

B A C O N  W R A P P E D  S T U F F E D  S H R I M P  
crab meat, cilantro, scallions, grilled asparagus, 
avocado lime sauce

F I S H  &  C H I P S 
guinness battered cod, house made tartar sauce, fries

R O A S T E D  L E M O N  C H I C K E N  
herb crusted airline chicken breast, mashed potato, 
roasted brussels, honey lemon au jus

M I S O  &  P I N E A P P L E  G L A Z E D  S A L M O N  
cucumber, cabbage, pear, red onion asian slaw, ginger 
sesame vinaigrette

W A G Y U  B U R G E R 
brioche, slab bacon, aged cheddar, bibb lettuce, grilled 
onion, tomato, garlic herb aioli, fresh-cut fries

G R I L L E D  C H I C K E N 
rapini, melted provolone, pesto aioli

C A P R E S E 
ciabatta roll, beefsteak tomato, roasted red peppers, 
fresh mozzarella, balsamic glaze, fresh-cut fries

C R A B  C A K E 
open-faced, english mu!n, avocado aioli, red onion, 
heirloom tomato, poached egg, fresh-cut fries
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entrees

sandwiches

*#ese items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shell"sh or eggs may increase your risk of foodborne illness

**A 20% gratuity will be added to parties of 6 or larger

***Checks can be split up to three ways
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B A N S H E E ,  P I N O T  N O I R ,  C A 						

B E L L E  G L O S ,  P I N O T  N O I R ,  C A 								

B E N AT I ,  E T N A  R O S S O ,  I T 								

C A V  D ’ O N I C E ,  B R U N E L L  D I  M O N TA L C I N O ,  I T 						

R U F F I N O  R I S E R V A  D U C A L E ,  C H I A N T I ,  I T 							

V I L L A  A N T I N O R I ,  S U P E R  T U S C A N ,  I T 							

P E S S I M I S T,  R E D  B L E N D ,  C A 								

P R I S O N E R ,  R E D  B L E N D ,  C A 								

A U S T I N  H O P E ,  C A B E R N E T,  C A 								

J U S T I N ,  C A B E R N E T,  C A 									

C AY M U S ,  C A B E R N E T,  C A 								
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S A N TA  M A R G H E R I TA ,  P I N O T  G R I G I O ,  I T 							

F E R R A R I  C A R R A N O ,  C H A R D O N N AY,  C A 							

S T  C L A I R ,  S A U V I G N O N  B L A N C ,  N Z 							

R U S S I A N  R I V E R ,  C H A R D O N N AY,  C A 							

B E R T R A N D  O R A N G E  G O L D ,  O R A N G E ,  F R 							

R O L A N D  L A V A N T U R E U X  “ C H A B L I S ” ,  F R 							

R Y D E R  E S TAT E ,  R O S E ,  C A 							
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70
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130

85

90
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M E I O M I ,  P I N O T  N O I R ,  C A

F O U R  G R A C E S ,  P I N O T  N O I R ,  C A 	

J O S H ,  C A B E R N E T,  C A

H A R V E Y  &  H A R R I E T,  R E D  B L E N D ,  C A 	
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E C C O  D O M A N I ,  P I N O T  G R I G I O ,  I T

L A  C R E M A ,  C H A R D O N N AY,  C A

W H I T E H A V E N ,  S A U V I G N O N  B L A N C ,  N Z

P F L U G E R ,  R I E S L I N G ,  G R

W H I S P E R I N G  A N G E L ,  R O S E ,  F R
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18
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C H A N D O N ,  B R U T,  C A 								        

C H A N D O N ,  B R U T  R O S E ,  C A 							

L A  M A R C A ,  P R O S E C C O ,  I T  						

D O M  P E R I G N O N ,  F R  2 0 1 2 							

b u b b l e s

15/60

16/65

14/55

650

re d s  by  t h e  b o tt l e

w h i te s  by  t h e  b o tt l e

re d s  by  t h e  g l a s s

w h i te s  by  t h e  g l a s s



PA S S I O N  +  S P I R I T

B O L D  R U S H

K I N D - A - S M O K E Y

A P P R O A C H I N G  S U N R I S E

F R E N C H  3 6

M E N ’ S  Q U A R T E R  M A R G

B R O A D W AY  F U E L

s i g n at u r e  c o c kta i l s   |   17

n o n - a l c o h o l i c   |   12

aperol, passionfruit liqueur, prosecco, seltzer

buffalo trace, honey, lemon

davidson reserve sour mash, house syrup, hickory smoke

jose cuervo plata, modelo, orange, lime, grenadine

tanqueray, st germaine, chandon rose, lemon

jose cuervo plata, cointreau, hibiscus, lime, agave

tito’s, louisa’s coffee liquor, espresso, agave

G H O S T B U S T E R

B O B B Y ’ S  B O U Q U E T

T E N N E S S E A N  T I N I

tanqueray, midori, st germaine, tonic

tito’s, st germaine, crème de violette, lemon

malibu, chambord, pineapple

B A N K  C H I L L E R

H O L D  Y O U R  H O R S E S

M I N T  M A R K

B E E K E E P E R

hibiscus, lime, ginger beer

espresso, orgeat, agave, strawberry

coconut, mint, lime, seltzer

honey, lemon, coconut, ginger beer
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