
DINNER $40 PER PERSON
includes glass of beer or wine of choice
(excludes any additional alcohol, tax and gratuity)

FIRST COURSE (Choose One):
PRETZEL BITES – House cheese sauce, beer mustard

KUNG PAO BRUSSELS SPROUTS – Crispy fried Brussels Sprouts, Kung Pao glaze, chili crisp, sesame seeds
SIDE CAESAR SALAD – Kale and romaine, croutons, parmesan cheese blend, Caesar dressing

SIDE HOUSE SALAD – Artisanal lettuce, shredded cheddar, watermelon radish, pickled onions, cucumber, 
tomatoes, shallot vinaigrette

SECOND COURSE (Choose One):
CAESAR SALAD WITH CHICHKEN – Kale and romaine, croutons, parmesan cheese blend, Caesar dressing, herb-

roasted chicken
FALAFEL BOWL – House made falafel, garlic sage aioli, quinoa kale & edamame blend, beet hummus, marinated 
chickpeas, artisan lettuce, tomatoes, pickled red onion, shaved watermelon radish & carrots, caramelized shallot 

vinaigrette
HOOKED ON FISH-WICH – Blackened seasonal catch, avocado spread, sweet apple ginger slaw, toasted potato 

bun, seasoned fries
BUTCHER'S BUN – Shaved ribeye, Swiss, arugula, onion straws, garlic sage aioli, toasted potato bun, seasoned 

fries
FALAFEL BURGER (v) – House made falafel burger, beet hummus, marinated chickpea, garlic sage aioli, LTO, 

toasted potato bun, seasoned fries
FISH & CHIPS – Seasonal catch, lemon-pepper beer batter, hobo slaw, with seasoned fries & sriracha tartar sauce

THIRD COURSE (Choose One):
LEMON LUST BAR
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