PER COUPLE DATE N I G HT M ENU WEDNESDAY

CHOOSE ONE SMALL PLATE

CRISPY CALAMARI CHEESE & CHARCUTERIE BOARD
SMOKED CHILI AIOLI + GRILLED LEMON ARTISAN CHEESES + CURED MEATS + PICKLED VEGETABLES +
JACKPOT SHRIMP WHOLE GRAIN MUSTARD + CUBAN BREAD TOAST POINTS

CRISPY SHRIMP + TOSSED IN FOB JACKPQT SAUCE +
SESAME SLAW + GARLIC CHILI CRUNCHY PEAS

POTATO TACOS
FRIED CORN TORTILLA + SEASONED MASHED YUKON GOLD +

BRUSSELS & BACON CREMA + CABBAGE + PICO + SALSA VERDE + QUESO FRESCO
WALNUTS + CANDIED BACON + APPLE GASTRIQUE WONTON CHICKEN NACHOS
SHRIMP CEVICHE

ROASTED CORN + BLACK BEANS + AJI AMARILLO +
GRILLED CHICKEN + PICO DE GALLO + CREMA

HOUSE EGG ROLLS

CORN TOSTADA + CITRUS MARINATED SHRIMP + TOMATO
+ ONION + CUCUMBER + MANGO + CHIPOTLE AIOLI + TAJIN

DOUBLE DOWN MOZZRRELLA PORK + CABBAGE + CARROTS + GARLIC + GLASS NOODLES +
TWO XL HAND BREADED MOZZARELLA STICKS +
SWEET GOCHUJANG DIPPING SAUCE
TOMATO SOUP DIPPING SAUCE
\WEST COAST FRIES SALMON CROQUETTES

SALMON + DILL + RED POTATO + WHOLE GRAIN MUSTARD
GARLIC + ONIONS + REMOULADE

CHOOSE ONE SALAD OR SOUP

CANDIED BACON + SECRET SAUCE +
GRILLED ONIONS + CHEDDAR CHEESE

T0 SHARE
CLASSIC CAESAR WEDGE WITH A TWIST TOMATO SQUP
CHOPPED ROMAINE + HOUSE MADE CAESAR DRESSING +  TRUFFLE BLUE CHEESE + GRILLED ONIONS ~ SMOKED PAPRIKA CREMA +
CROUTONS + FRESH GRATED PARMIGIAND REGGIAN + TOMATOES + BACON + CROUTONS CROUTONS

CHOOSE TWO ENTREES

ALL BURGERS/SANDWICHES COME WITH FRIES

LOBSTER ROLLS AbD $13
LOBSTER CLAW MEAT + DILL + PAPRIKA + SHALLOTS + AIOLI

PIT BOSS SERVED WITH SMOKE g‘iﬁ%
TWO PATTIES + AMERICAN CHEESE + PORK BELLY + ONION

PAN CON BISTEC “STEAK SANDWICH"

THINLY SLICED TOP SIRLOIN + SWISS CHEESE + GARLIC AIOLI
+ GRILLED ONIONS + TOMATOES + SHOE STRING POTATOES +
CUBAN BREAD

BANGIN BACON BURGER

TWO PATTIES + SECRET SAUCE + AMERICAN CHEESE

+ CANDIED BACON

BRAISED SHORT RIB ADD $13
SLOW ROASTED BONELESS BEEF SHORT RIB + MARTINI MASHED
POTATOES + GARLIC BUTTER CARROTS

RING + BBQ SAUCE + APPLEWOOD SMOKE FINISH BLACKENED SHRIMP

FIVE ON FIRE ' serveD wir Fire (%

THREE PATTIES + GARLIC AIOLI + AMERICAN CHEESE + GARLIC MASHED POTATOES + BROGCOLINI + PICO DE GALLO
MORNAY SAUCE + BLACK TRUFFLE RUM BORDELAISE SAUCE *MISO GLAZED SALMUN

WASABI MASHED POTATOES + SESAME SEED BROCCOLINI

SUN DRIED TOMATO VEGGIE PASTA

ROASTED GARLIC CREAM + SUN DRIED TOMATOES + SAUTEED
EFE{ESISAEI\'I_[? + MUSHROOMS + CAVATAPPI PASTA + PARMIGIANO

CHOOSE ONE DESSERT

T0 SHARE

THE “BOOKIE" servep witH ovERPROOF RUM AND FIRE (‘)

BAKED CHOCOLATE CHIP COOKIE + ICE CREAM +
CARAMEL

OLD FASHIONED BANANA PUDDING

FRESH BANANA + CREAMY VANILLA PUDDING +
VANILLA WAFER + WHIPPED CREAM

HOT BUTTER CAKE FOR TWQ ADD $5
VANILLA BUTTER GAKE + PECAN PRALINE ICE
CREAM + SEA SALT CARAMEL

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS
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