
Created to inspire 

conversation            

- Relax - while   

enjoying thought-

fully created food 

and drink 

 

our mission is to 

incorporate as 

many locally 

sourced and      

organic  

ingredients as they 

are available.   

for that reason our 

menus sway with 

the seasons and 

product availability  

 
 

 

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH AND EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS 

four broiled oysters 
spinach | parmesan | pancetta | ouzo                         8                     

fried spinach & shiitake chips  
sea salted                                                                       7 

crab cakes 
remoulade sauce | small caesar  salad                     11 

seared ahi tuna 
fried won ton | pan asian glaze | charred slaw        10 

hummus  
olive oil drizzle | flat bread | chilled vegetables        8 

grilled asparagus 
pancetta | lemon | grilled bread                                  7 

scampi style shrimp                                               
garlic | butter | lemon | grilled bread                    10 

11 wings with heat 
buffalo sauce | enhanced bleu cheese dressing | celery & 
carrot sticks                                                                             9 

grilled flatbread pizza 
mozzarella | pepperoni | mushrooms                                10 

smoked chicken quesadillas 
fajita chicken | jack & cheddar cheese | sour cream | pico 
de gallo | guacamole                                                              9 

scampi bruschetta 
toasted french bread | vine tomato | fresh mozzarella   
garlic shrimp | arugula | olive oil aged balsamic                8 

truffle frites 
house cut fries | truffle oil | parmesan                                                     
malt vinegar aioli                                                                   8 

sticky ribs  
asian barbecue | sweet potato strings                               9 

organic tomato basil soup                                  6 
 

onion soup 
gruyere cheese | croutons | beef broth                   6 

calendar soup 
crafted soup of the day                                              6 

comfort salad 
warm chicken | green beans | cucumber | olives   
heirlooms | scallion | croutons | lemon | olive oil 12 

seared chicken salad 
greens | tomato | red onion | cilantro | black bean 
avocado | olive oil lime dressing                             12 

romaine and arugula caesar 
croutons | crafted dressing  | shaved parmesan   10 

caprese salad 
crisp greens | heirlooms | fresh mozzarella | croutons 
sliced soppressata | extra virgin olive oil               14 

warm beef & broccoli salad 
wok flashed | spring & red onion | sesame chili  
dressing | lime | coconut rice                                    14 

salmon & spinach panzanella 
crispy shiitake chips | baguette crouton | heirloom 
tomato | cucumber | roasted garlic vinaigrette     14 

grilled thai chicken 
chili lime marinade | coconut rice | seasoned                 
broccoli                                                                                 16 

steak & frites 
grilled skirt steak | sautéed mushrooms | truffle fries     
mini wedge salad                                                                18 

seafood broil 
littleneck clams | shrimp | scallops | olive oil | garlic | plum 
tomato | linguini                                                                  24 

roast salmon   
pan roast | mediterranean slaw | fried potato | arugula 
salad                                                                                      18 

filet oscar 
pan roasted five ounce filet | generous crab | asparagus 
roasted tomato butter sauce | pasta romano                25 

lemon chicken 
sautéed chicken breast | mushrooms | capers | fingerling 
potatoes | asparagus | lemon butter                                16 

chicken & shrimp penne pasta 
tomato  | mushrooms  | andouille | chili pepper cream 
sauce                                                                                     18                                                                                                                                  

rolled omelet 
shaved ham | cheddar | truffle fries                                      
asparagus | gruyere | truffle fries                                      14                                        
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Burgers & Craft Brewsour burger are hand formed angus PRIME beef, seasoned & griddled 

tasty basic 
burger | cheddar | smokey bacon                               12 

my father’s favorite burger 
melted gorgonzola | caramelized onion                   12 

forager’s burger 
exotic mushrooms | gruyere cheese                        14                                    

spice burger 
harissa laced onions | feta | tomato                               12 

house veggie burger 
roasted garlic aioli | heirloom tomato | arugula           10 

crab cake burger 
lettuce | tomato | remoulade sauce                               12 

5.00 CRAFT BREWS 

SWEET WATER 420 |  SWEET WATER IPA  |  WILD HEAVEN INVOCATION 

We designed these trinity plates for fulfillment and time management without sacrifice.  
Three demi portions are scaled to a sensible lifestyle  -  Pick one item from each 12 

4 oz. any burger 

grilled chicken baguette 

petite croissant club 

demi crab cake sandwich 

turkey BLT wrap 

sauté spinach 

linguine with spicy red clam sauce 

coconut sticky rice 

grilled asparagus 

heirloom tomatoes with sea salt 

caesar salad 

caprese salad 

organic tomato soup 

calendar soup 

warm beef and broccoli salad 


