
chef: joey riley
managing partner: jared reisman
managing partner:  doug gross

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.  These items may be served raw or 
undercooked or contain (or may contain) raw or undercooked ingredients

HOUSE PIMENTO CHEESE  
tillamook, piquillo peppers, crostini 

PUB FRIES  
duck fat and bacon mayonnaise

crispy MAINE CALAMARI 
peppers, green beans, hot-n-sour sauce

poutine
fries, mozzarella, cider gravy, smoked pork, 
bacon, scallions

BERKSHIRE PORK POTSTICKER 
ginger, toasted sesame, chili, soy

1 1/2  pound jumbo CHICKEN WINGS  
cajun rub, creole bbq, ranch

AHI TUNA TARTARE*  
avocado, tomato, yuzu, tortilla

red chili enchilada egg rolls
beef chorizo, mozzarella, poblano, 
tomatillo-avocado salsa

Smoked pork and pimento spring rolls
mustard sauce, aleppo pepper                     

crispy chicken tacos (2 per order)
lettuce, cheese, chipotle aioli, pico, flour tortilla        
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FROM THE GARDEN

arugula salad 
chickpea, feta, red onion, lemon vinaigrette

HEARTS OF ROMAINE  
grana padano, croutons, caesar dressing

BUTTER LETTUCE 
maytag blue, bacon, house cured tomatoes,
buttermilk ranch

Hanger Steak blt salad*  
maytag blue, bacon, house cured tomatoes, 
buttermilk ranch 

fried chicken club salad
butter lettuce, bacon, tillamook cheddar, 
croutons, avocado, tomato, buttermilk ranch

asian chicken salad
romaine, long beans, cabbage, peanuts, herbs
korean bbq sauce, sesame ginger dressing

chopped salad
salami, garbanzo, mozzarella, onion, tomato, feta, 
romaine, pepperoncini, oregano vinaigrette

firecracker tuna salad*
romaine, long beans, cabbage, peanuts, herbs
korean bbq sauce, sesame ginger dressing 
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in the morning

3 eggs any style* 
cheddar grits, bacon, tomato

eggs benedict*
black forest ham, english muffin, 
hollandaise, cheddar grits

crabcake benedict*
english muffin, poached eggs, cheddar grits,          
     
grilled cheese fried egg blt*
two eggs, cheddar, white american, bacon,
buttered croissant, cheddar grits               

roast heritage pork chop               
two eggs any style, chimichurri, 
homestyle potatoes

country fried chicken
buttermilk biscuit, sweet onion-sausage gravy 

Southern breakfast sandwich
fried chicken, scrambled egg, tillamook, 
cheddar grits 

frittata*
black forest ham, roasted peppers, 
tillamook cheddar, cheddar grits

tuna salad melt
english muffin, tomato, cheddar, 
white american, cheddar grits

french Toast
michigan maple, bacon, fruit, powdered sugar

FROM THE SEA
SHRIMP-N-GRITS  
andouille sausage, cheddar grits, tomatoes,
roasted peppers, creole cream

bbq salmon* 
poblano-cheddar grits, slaw, mustard glaze

herb crusted salmon* 
artichoke, cucumber, tomato, red onion, 
feta, oregano vinaigrette
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BY LAND

STEAK FRITES*  
hanger steak, garlic parmesan fries, chimichurri

BURGER* 
ground daily 1/4 lb                    
                             
AWARD WINNING Kaleidoscope Burger*
pimento cheese, slaw, green tomato                
chow chow, bread and butter pickles               

veggie plate
your choice of three or more complements                     13

COMPLEMENTS  5
CHEDDAR GRITS | pimento MAC N CHEESE i bacon 

Green beans I HOMESTYLE POTATOES I mixed fruit  
poblano grits I biscuits & gravy i link sausage  
roasted brussels


