small plates

pretzel bites ◊

bacon“mac” & cheese ◊

blackened cauliflower

deep fried pretzel bites
tossed in truffle oil and
served with founder’s
breakfast beer cheese

house-made four cheese
mornay, benton’s smoked
bacon, topped with a
parmesan crust

fresh cauliflower tossed
in our house blackening
spice roasted then charred
under flame

$10

$12

$13

Ratatouille

charred octopus slate

yellowtail poke 

delicately poached baby
octopus marinated in a
spicy chili citrus dressing
then charred to perfection
before serving

diced raw yellowtail,
avocado, grapefruit,
cilantro ginger vinaigrette
with shrimp chips

summer squash, zucchini,
peppers, onions served in a
tomato sauce baked and
topped in a parmesan crust
$14

$16

$17

escargot in a basket ◊
French snails sautéed in a flavorful sauce of garlic, white wine
butter, carrots, onions, and celery
and served in a puff pastry shell

$18

not-so-small plates
black eyed hummus $14

black eyed peas, tahini and roasted garlic blended with olive oil
topped with roasted tomato and blackened cauliflower salsa
per additional serving of pita chips +$1

p.e.i. mussels ◊ $15

prince edward island mussels sautéed in a yellow curry coconut broth
with shallots, baby heirloom tomatoes, and cilantro

fried calamari ◊ small$16 large$24
rings and tentacles lightly dredged in seasoned flour
tossed with kalamata olives and pepperoncini
served with a warm charred tomato sauce
black truffle mushroom cavatappi ◊ $18

cavatappi pasta and a medley of locally grown mushrooms
tossed in a truffle alfredo sauce, topped with shaved parmesan & black truffle

lobster mac and cheese ◊ $22

pices of lobster poached in a
four-cheese mornay sauce with cavatappi
topped with a parmesan cheese crust
 dairy

◊ gluten

 raw/undercooked

c shellfish

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness
groups of 6 or more may have 20% gratuity added to the bill automatically

