Shared Plates
Cheese Board

Small Plates
17

Chef’s selection of cheese and jam served with fresh grapes, flat
bread crackers and crostinis

Charcuterie Board

19

Smoked Wings

11

Peach wood smoked, fried crispy, and tossed in your choice of
sauce
(Hot, Mild, Serrano BBQ, Blackberry Honey BBQ)

Bacon Wrapped Jalapenos

9

Chef’s charcuterie tasting served with Moroccan oil cured olives,
pickled fire grapes, marinated red onions, cornichons, Irish
Mustard and crostinis

Boudin stuffed jalapenos wrapped with bacon and apple wood
smoked then finished on the grill

Surf Board

Char Grilled Ribeye Filet*

22

Chef’s seafood charcuterie tasting served with capers,
cornichons, marinated red onions, lemon wedges, fresh cocktail
sauce, flatbread crackers, and crostinis

Brie and Tomato Crostini

9

14

with chimichurri sauce and red wine jus

Blue Corn Tostadas

12

Shredded chicken on top crispy blue corn tortillas with shredded
cabbage, Pico de Gallo, salsa verde and gorgonzola

Toasted crostinis topped with Roma tomatoes, brie, fresh basil,
and blueberry balsamic reduction

Texas Spiced Scotch Eggs

Grilled Cheese Platter

Hardboiled egg wrapped in sausage, breaded, fried, and served
with Irish Mustard and Tomatillo-Serrano Jam

11

11

Thick cut bread, gooey melted Cheddar Cheese, Smoked gouda
cheese, and crispy bacon with a bowl of Tomato Basil Soup

Ribeye Cap Sliders*

Parmesan Fries with Aioli

Prime beef ribeye, crispy maple glazed bacon, with sides of
chimichurri sauce, and avocado crema

4

Crispy fried shoestring potatoes, parmesan, with house made
aioli

Chips & Queso

6

Shrimp Sliders

16

14

Mini shrimp burgers, lettuce, tomato, avocado and tomatilloserrano jam

Blue corn tortilla chips, house made white queso topped with Pico
de Gallo and a side of salsa verde

The B.L.A.T.T.*

Chicken & Havarti Quesadilla

Crispy bacon, shredded iceberg lettuce, fresh avocado, thin
sliced Roma tomatoes, and seared ahi tuna with wasabi mayo

11

Stuffed with creamy Havarti cheese, char grilled chicken, crispy
bacon and served with tomatillo-serrano jam
(Substitute Grilled Ribeye* 5)

Steamed Mussels

12

One pound fresh mussels, diced Roma tomatoes, shallots, and
garlic in a white wine butter sauce with a side of grilled focaccia

Oysters on the Half Shell*

13

Four fresh oysters shucked to order and served with champagne
mignonette, fresh lemon wedges, and cocktail sauce

Candied Bacon

12

Grilled Dog

14

11

Half pound Angus Beef frank, butterflied, char grilled, then
served on a toasted bun with relish and sauerkraut

Shells & Cheese

11

Pasta shells tossed in white cheese sauce and topped with a
parmesan herb crust
(add bacon (1), chicken (4), shrimp (5), grilled salmon (5), salmon
gravlax (5), ribeye filet* (6), ahi tuna (6), pork belly (6)

Scallops

16

Cut thick, rubbed with a blend of spices, and baked crisp

Three jumbo scallops seared with carrot coriander puree,
mushroom cous cous, and fried basil leaves

Hummus Duo

Braised Pork Belly

12

Chef’s featured hummus along with roasted garlic hummus,
grilled focaccia, flatbread crackers, English cucumber, celery,
and cherry tomatoes

16

Crispy braised pork belly, grilled cactus, mushroom cous cous,
and red wine jus

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

Salads

Add your choice of chicken (4), shrimp (5), grilled salmon
(5), salmon gravlax (5), ahi tuna (6), or ribeye filet*(6)

Flatbreads
Margherita Flatbread

Wedge Salad

Roasted garlic oil, Fresh Mozzarella, Cherry tomatoes, sweet
basil, and balsamic glaze

12

Iceberg lettuce, cherry tomatoes, chopped bacon, gorgonzola
cheese, marinated red onions, toasted pine nuts, and balsamic
vinaigrette

Artisan Caesar Salad

Portobello & Ribeye Flatbread* 15
Fresh portobello mushrooms, beef ribeye, house made pomodoro
sauce, fresh rosemary and white truffle oil

11

Teen romaine lettuce, shaved parmesan, herb roasted croutons,
and tossed with house made Caesar dressing

The Rocket Salad

11

Three Pig Flatbread

Picante salami, prosciutto ham, sopressata salami, house made
pomodoro sauce, and mozzarella cheese

13

Smoked chicken, shredded parmesan, toasted pepitas, black
currants, fire roasted corn, marinated tomatoes and cous cous on
a bed of arugula with ranch dressing

15

Flatbread Pizza Sticks

10

Crispy baked flatbread covered roasted garlic oil and mozzarella
cheese, served with warm pomodoro sauce

Desserts
Chocolate Stout Brownie Meltdown

8

Smores Roll

9

Key Lime Trifle Martini

8

Ice Cream Float

6

Warm chocolate stout brownie made with local made vanilla bean ice cream, then drizzled with house made salted caramel and
chocolate sauces

Graham crackers, marshmallow & chocolate, rolled in a chocolate infused rice crispy, sliced, then served with warm chocolate sauce

Layers of Key Lime pudding, graham crackers in a martini glass and topped with fresh whipped cream

Vanilla ice cream with your choice of soda

Sodas
Coke Classic
Diet Coke
Coke Zero
Orange Fanta
Minute Maid Lemonade
Root Beer
Dr Pepper
Sprite
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

