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SOUP:
Cream of Smoked Jalapeno — 8

APPETIZER:

Spicy Garlic Tomato Mussels: 1 Ib. of sauteed mussels in a spicy garlic, tomato and white wine sauce
served with toasted baguette — 15

Black Bean Dip: served with toasted naan — 13

Smokey BBQ Chicken Flatbread: Grilled flatbread topped with smoked cooper cheese blend, grilled
chicken, caramelized onion, pickled jalapeno and hops BBQ sauce - 16

HANDHELD:

Spicy Honey BBQ Smash Burger: Two smash patties, smoked cooper cheese, bacon, pickled
jalapeno, hot honey sauce and Hops BBQ sauce on a brioche bun served with potato chips and a
pickle spear — 16

ENTREE:

Mediterranean Pan Seared Salmon - 22

Chicken Paprikash over Linguine — 18

12 oz New York Strip: served with garlic spinach and roasted red potato wedges. — 42

DESSERTS:

Chocolate Belgian Mousse Cake — 10

Apple Crumble: served warm with vanilla ice cream — 10
Créme Brulé -9



