
	
  	
  
	
  

Appetizers 
 

Pan Steamed Mussels 
Steeped I n White Wine  and Saffron Cream Broth………………………11 

 

Warm Butterfly Shrimp 
Tosse d w/ Swe et Chil i  A iol i…………………………………………………10 

 

Grilled Lamb Lollipop 
Finished w/  Chipotle  Raspbe rry Sauce ………………………………….10 

 

Bruschetta 
Sliced Baguettes Topped w/ F resh Tomato, Basil , M ozzarel la , and 
Balsam ic  Reduct ion………………………………………………………… 7 

 

Fried Calamari 
Lightly  Bre ade d and Served w/ Remoulade Sauce…………………8.5 

 

Baked Brie 
Topped w/ Walnuts, Dried Cranberr ies , F resh Thyme and Toasted 
Crost inis…………………………………………………………………………12 

 

Braised Pork Belly 
Over Asian Slaw w/ Bel ly Jus……………………………………………….11 

 

Spinach Salad 
Hard Boiled Egg, Bacon, Straw berry’s, Red Onion, Cashews, and 
housem ade honey poppyseed Vina igrette…………………………………9 

 

 
*PLEASE  DI SCUSS  ANY  F OOD ALLER GIES  OR  DI ETAR Y NEEDS  
WITH  YOUR   SERVER  , AND  ALSO  ANY  UNDER COOKED  F OOD  
MAY  CAUSE  FOOD BORN  ILLNESS 


