
	
  
	
  

	
  
	
  

 
Starters 

 Fresh Gazpacho $7 
with Cucumber, Bell Pepper and Mint 

 
 

Jalapeno Sweet Corn Fritters $6 
 

Shrimp Ceviche $9 
with citrus, Bell Pepper, and Cilantro 

 

Grilled Calamari $9 
with Garlic, Olive Oil, Lime, and Sea Salt 

 

Black-Eyed Pea Cakes $7 
with Chipotle Mayo 

 

Grilled Cured Spanish Chorizo $9 
With Maple Pickled Red Onion  

 

Tequila Lime Fire-Grilled Shrimp $9 
 

Tostadas $9 
Cremini Mushroom ‒ with Polenta, Garlic, and Thyme 

The “Mexicali” ‒ Ricotta, Parmesan, Spinach, Bacon, and Cranberry 
 
 
 Salads 

Add Grilled Chicken ($3) or Shrimp ($5) 
 

Baby Arugula Salad $9 
with Toasted Almonds, Orange Segments, 

Goat Cheese, Crispy Shallots, Citrus Vinaigrette 
 Filetto Salad $11 

Grilled Filet Mignon with Romaine, Baby Arugula, 
Grape Tomatoes and Shallot Vinaigrette 

 
 
 
 
 
 

 
Mains 

 

Tacos $13 
Pulled Pork al Pastor ‒ with Caramelized Onion and Grilled Pineapple 

Grilled Chicken ‒ with Lemon, Paprika, and Cilantro 
Sauteed Shrimp ‒ with Orange juice and White Wine 

 

Skirt Steak Fajita Platter  $24 
with Flour Tortillas, Peppers, Onions, Rice and Beans, Pico de Gallo, and Avocado 

 

Pesto Portabello Mushroom Quesadilla $10 



with White Cheddar and Garden Salad 
 Chicken Fried Chicken $14 

with Green Beans, Mashed Potatoes and White Gravy 
 Roasted Loin of Pork & Pressed Pork Belly $19 

with Caramelized Apples 
 Wild Boar Shepherd’s Pie $15 
 Seared Sea Scallops $19 

with Sweet Succotash 
 ½ Pound Burger (or Veggie Burger) $10 

with Caramelized Red Onion, Lettuce, Tomatoes and Sweet Fries 
 Sides  
 Sweet Potato Fries $5 
 Tater Tots $4 (Disco Style $7) 
 Mac n’ Cheese $8 

with Applewood Smoked Bacon 
 Creamed Spinach $5 
 Rice n’ Beans $4 
 Green Beans $5 
 Sweet Corn Succotash $8 

 

Desserts 
Apple Cobbler à la mode $8 

with Granola 
 Chocolate Bourbon Pecan Pie Square  $9 

with French Vanilla Ice Cream 
 Homemade Banana Cranberry Bread Pudding  $9 

with Apple Reduction and Vanilla Ice Cream 
 Cherry Crumble  $9 

with Butter Crumb Crust and Vanilla Ice Cream 
 


