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FRESH AHI TUNA SASHIMI . 10.75
: sautéed, coconut crusted, searéd rare
: wasabi slaw, sriracha aioli
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. DATES 1EA
: goat cheese, dates
¢ wrapped in applewood smoked bacon

! HUMMUS  6.75

: charmoula, persian yogurt, pita for dipping

: MEDITERRANEAN NACHOS 7.75

: WITH LAMB 10.75

: pita crisps, tomatoes, feta, tomato coulis,
: artichokes, persian yogurt, hummus

SALT ‘N’ VINEGAR FRIES 4.75
: ketchup

TRUFFLE ‘N’ PARMESAN FRIES 5.75

: fresh herb aioli

: LOBSTER RANGOON .75EA
: thai chile

: LOBSTER RAVIOLI  6.75
: three ravioli, lobster bisque

: CASHEW CHICKEN 5.5

i mushroom oyster sauce

: FISH TACOS ~ 3.75
! marinated ti!aPia, smoky salsa
: fresh herb aioli,

spicy onions
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FLOURLE.SS CHOCOLATE CAKE 3.25
raspk?erry purée, Andy’s frozen custard

% CHEF’S CHEESECAKE  3.25



