
Wine by the Glass 
One Stone Cabernet Sauvignon (Paso Robles) $9.75 

Rook Merlot (Washington)     $9.00 
Dona Paula Estate Malbec (Argentina)  $7.00 

Spellbound Petite Sirah (California)  $9.00 

Montefresco Montepulciano (Italy)  $7.00 

Lapis Luna Pinot Noir (California)  $9.00 

 

Zestos Rosé (Spain)    $8.00 

Lapis Luna Chardonnay (California)  $8.00 

Pine Ridge Chenin Blanc/Viognier (California) $7.50 

Glazebrook Sauvignon Blanc (New Zealand) $8.00   

Folonari Pinot Grigio (Italy)   $6.00 

SIP Moscato (Italy)    $8.00 

 

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 

 
 

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 Salad     $5.50 
greens, cucumber, radish, pickled onions with  
house vinaigrette, ranch or blue cheese 

Entrées  

Alaskan Halibut     $24.00 
romenesco sauce, fingerling potatoes 
 
Pan Seared Scallops    $19.50 
harissa, roasted carrots, almond 

 
Fettuccine with Clams    $18.00 
pasta neck clams, black garlic cream sauce 
 
Shrimp Caesar Salad    $17.00 
sautéed shrimp, house made Caesar Dressing,  
pickled onion, parmesan crisp, house croutons  
 
Braised Beef Short Ribs     $19.00 
creamy grits & roasted roots 
 
Spinach and Artichoke Risotto (V)  $14.00 
add shrimp $7.50 

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  

 
House Rueben      $13.00 
corned beef, house made kraut, Russian sauce on  
Leviathan marble rye 

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


