
Appetizers
Crispy Calamari

House made cocktail sauce, lemon aïoli.  
$10.95

Wood Oven Carnitas Quesadilla
Flour tortilla filled with braised pork, 
jack cheese, tomatillo-avocado salsa 

and chipotle cream.
$11.50

Baked Salmon Filo
Oven-baked red chile-spiced salmon, 

feta cheese and spinach wrapped in filo,
with lemon caper aïoli and harissa

$11.95

Beer-Braised Pork Shoulder
On cheddar polenta topped with tomatillo  

and avocado salsa, sour cream and 
chipotle sauce.

 $10.95

Sautéed Manila Clams
In a white wine butter sauce with diced 

tomatoes, basil, crushed chile.  
Topped with bread crumbs.

$10.95

Shoestring Onion Rings
Piled-high Mexican sweet onions, thinly

sliced and coated in buttermilk and
cornmeal, tossed in freshly chopped
garlic, parsley and sea salt. Served

with ranch sauce.
 $5.95

Pork & Prawn Potstickers
With Napa cabbage slaw, peanut sauce 

and red chile oil.
$9.95

Crab Cakes
Topped with tarter sauce. Served with anise 

potato salad and grilled pears.
$13.95

Sides
Garlic Mashed Potatoes

$3.50   

Mashed Potatoes
$2.95   

Garlic French Fries
$3.50

Warm Herb Garlic Bread
$2.50

Sautéed Seasonal Vegetables
With extra virgin olive oil and garlic.

$3.50

Buttered Fresh Pasta
With Parmesan cheese.

$5.95

Sautéed Brussels Sprouts
$3.50
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