
 
BYO LAMB ‘GYRO’  basically charcuterie, soft and cripsy naan, goat cheese tzatziki, pickled onions, marinated feta, shaved iceberg, 
smoked tomatoes...

LOADED CLAM CHOWDER  the classic but topped with cripsy bacon bits, cheddar, sour cream, truffle essence and lots of black 
pepper & chives, oyster crackers 

GRILLED CHEESE RANGOONS 4 cheese blend, creamy tomato for dipping  

DUCK ON A SHINGLE buttermilk biscuit, creamed duck confit, a touch of sherry, cranberry sauce  
 
CHOPPED CHEESE CHIPS  LTOPJ, ketchup, mustard, mayo...

PULL APART CONEY ISLAND SLIDERS wagyu hot dog, beef chili, sharp cheddar, hand cut french fries 

LOWBOY LOBSTER ROLL fried lobster tail, lemony tarragon mayo, shredded lettuce and diced tomato, hand cut french fries 

CHICKEN CORDON BLUE CHEESE WEDGE SALAD iceberg, cripsy ham, shredded gruyere, cherry tomato, buttermilk blue cheese dressing 

BIRRIA CHEESESTEAK SUB cilantro and onion, cripsy mozzarella, consume, chipotle mayo, amoroso roll, hand cut french fries 

WILD WESTERN OMELETTE andouille, pepperjack cheese, churrasco onions and poblanos, green chili crema, black hot sauce, breakfast potatoes...

 ... can be modified to be gluten free

January 24th to Feb 1st  2 courses for $25.26 

ADDPRETZELS!$6


