
Wine by the Glass 
Helderberg Cabernet Sauvignon (South Africa) $9.75 

Seghesio Zinfandel (Sonoma County)  $10.00 
Santa Ema Carménère (Chile)   $8.00 

Poggiosecco Chianti (Italy)   $9.75 

Next Red Blend (Oregon)   $9.00 

Krasno Pinot Noir (Slovenia)   $9.00 

 

Starmont Rosé (California)   $9.50 

Lapis Luna Chardonnay (California)  $8.00 

Côtes de Gascogne White Blend (France) $7.50 

Chasing Venus Sauvignon Blanc (New Zealand) $9.00   

Nobilissima Pinot Grigio (Italy)   $7.00 

Luccio Moscato (Italy)    $7.50 

 

Wine Flight (select any four wines above)  $9.00 

 

Segura Viudas Sparkling Rosé (Spain)   $7.00 

Moletto Prosecco (Italy)    $7.00 

Frico Sparkling Lambrusco (Italy)   $8.00 
 

Wine Slushy 

Strawberry Rosé or Apple Cider Moscato $8.50 
 

Beer 

Craft Beers by the Can    $3.75 
Sun King Sunlight Cream Ale; Daredevil Liftoff IPA 
Fountain Square Brewery Working Man’s Pilsner; 
 

Soda & Sparkling Water 
Coke, Diet Coke & Ginger Ale     $2.00 
San Pellegrino Sparkling Water    $2.50 
 

Wines by the Bottle 
We have over 100 wines available by the bottle.  
Feel free to browse the wall to make a selection. 

Starters & Boards  
Cheese Board     $12.00 
three cheeses served with mixed nuts, jam & baguette  
 

Charcuterie Board    $19.50 
three meats, two cheeses, accoutrements & baguette  
 

‘Nduja Deviled Eggs    $5.50 
five deviled eggs with ‘nduja & pickled mustard seed 
 

Fresh Crab Cakes    $12.75 
house made crab cakes served with spicy remoulade 
 

Warm Goat Cheese Marinara   $7.50 
served with baguette for dipping  
 

House Hummus Plate    $7.75 
served with naan & crudité 

Entrées  
Chilean Sea Bass    $23.00 
saffron cream leek, spinach, shiitake mushrooms 
 

Roasted Chicken    $18.50 
roasted Amish Farms half chicken with warm kale  
and wheatberry salad  
 

Butternut Agnolotti    $17.25 
house made pasta with Calabrian pepper cream sauce 
 

Steak Bowl      $19.75 
hanger steak, rice, bok choy, house pickles, kimchi,  
with black garlic shoyo sauce 
 

Pan Seared Scallops    $19.50 
served on top of house made pappardelle,  
sweet corn, oyster mushrooms 
 

Cauliflower Bowl (V & GF)   $14.50 
roasted cauliflower, house kimchi, sesame,  
almonds, tamari, kale and carrots  

Dessert 
Chef’s Selection of Dessert   $7.00 
ask about today’s house made dessert  

Sandwiches  
(served with house potato chips or mixed greens) 
 
 

Rotating Soup & Grilled Cheese   $12.00 
ask about today’s selection  
 

Buffalo Chicken Wrap    $12.00 
grilled chicken, house hot sauce, lettuce, cheese  
with choice of house ranch or blue cheese dressing 

Vegan Rueben (V)    $13.00 
trumpet mushrooms, house caraway kraut, cheeze, 
thousand island dressing served on Leviathan marble rye 
 

Black Bean Burger (V)    $12.50 
house made black bean burger served with corn salad 


