
                                                                                                                                                                                                                                                                                                           
TO START 

 

LOCAL CHEESE PLATE blue cheese | aged cheddar | soft rind 

hazelnuts | honey | quince paste | olives | toast 16 + add prosciutto $6  

CHICKEN NOODLE SOUP ditalini | parmesan | chives | EVO 7 
BUFFALO CAULIFLOWER celery | ranch | hemp seed 13 

GARLIC BREAD parmesan | mozzarella | marinara 14 
PEI MUSSELS pernod | basil pesto | cream | grilled bread 15 

CRISPY RI CALAMARI farm peppers | sesame | lime aioli 15 
WINGS or CHICKEN TENDERS (14oz) buffalo | cola bbq | creamy parm | peanut sauce | lemon pepper rub 17 

HOISIN PORK BELLY  watermelon | peanuts | mint | shaved radish & carrot 15 
GRILLED OCTOPUS romesco sauce | gigante beans 17 

HUMMUS citrus & rosemary marinated olives | grilled bread | olive oil 13 
LOBSTER SLIDERS our parker house rolls | drawn butter | crispy shallot 19 

 

SALADS  

KALE beets | goat cheese | pepitas | balsamic dressing 12 
SPINACH saffron poached pear | bleu cheese | candied walnut | preserved lemon vinaigrette 12 

BABY ARUGULA ricotta salata | black olive crumbs | breadcrumbs | lemon | truffle oil 13 
MIXED BABY GREENS radish | carrot | cucumber | red wine vinaigrette 12 

CAESAR romaine | garlic croutons | parmesan yogurt dressing 12 
GADO GADO baby greens | broccoli | radish | farro | carrot | hemp seeds | peanut sauce 13 

SUMMER watermelon | arugula | red onion | almond | lime dressing 14   

picked rotisserie chicken 8 | crispy chicken 8 | grilled chicken 8 | meatballs 7 | salmon* 14 | wild shrimp 12 

ROTISSERIE  
kindly choose a sauce 

creamy parmesan | buffalo | cola bbq | peanut sauce | hot truffle honey 
 

HALF CHICKEN 14 
BUTTERMILK FRIED HALF CHICKEN 16 
LAZY HALF CHICKEN mostly boneless 16 

CHEF'S PLATE rotisserie'd breast | fried leg | pâté | pistachio | mostarda | cracklin' 22 

SIDES  
TRUFFLED MAC 'N CHEESE cheddar | parmesan | chives 9 

CRISPY BROCCOLI sweet chili sauce 9 
SESAME ROASTED ZUCCHINI lemon | miso 8 
WATERMELON tajin | goat cheese | olive oil 8 

CORNBREAD pimento cheese 8 
‘STREET CORN’ POLENTA lime | cotija | paprika 8 

MAIN PLATES  
CLASSIC CHEESE RAVIOLI ricotta | parmesan | goat cheese | fresh pomodoro 23 

WILD SHRIMP GNOCCHI local potato | vodka sauce | kale | parmesan 27 
BUCATINI MEATBALLS marinara | ricotta salata | basil pesto | parmesan bread crumb 22 

SKILLET LASAGNA chicken bolognese | smoked mozzarella | whipped ricotta 22 
CORN RISOTTO bbq pulled pork | basil | bacon | cheddar | parmesan 29  

ORANGE GLAZED SALMON* fried rice | zucchini | carrot ginger sauce 28 
CAST IRON DUCK BREAST wild mushroom cream | farro | dates | walnut 34 

CHICKEN PARMA marinara | parmesan | burrata | cherry pepper relish | baby greens salad 24 
CURRIED CHICKEN POT PIE root vegetables | coconut milk | ground pistachios 20 

STEAK FRITES* 10oz certified angus NY strip | french fry ‘salad’ | brandy peppercorn cream 42 
 

| split plate fee $2 | 
* Consuming raw or undercooked Meats, Poultry, Seafood, Shellfish, or Eggs may increase your Risk of food borne illness 

 



DINNER SPECIALS 
monday | BUCKS-A-SHUCK  

tuesday | TACOS & MARGARITAS 

wednesday | BUILD-UR-OWN MAC & ½ PRICED BTLS of WINE 

thursday | CHICKEN MILANESE  

friday | RACK of LAMB 

saturday | CHICKEN CORDON BLEU & Late-Night Happy Hour 8-10pm 

sunday | FAMILY DINNER       

 

COFFEE & TEA 
COFFEE 4.5 
ESPRESSO 5 

DOUBLE ESPRESSO 6 
CAPPUCCINO | LATTE | MACCHIATO 8 

COLD BREW 5 
MIGHTY LEAF TEA 4 

 

MOCKTAILS 
N/A APEROL SPRITZ 9 
PASSIONFRUIT MULE 9 

N/A BLOOD ORANGE SANGRIA 11 
FOUNTAIN SODA 4 

coke | diet | sprite | ginger ale | root beer  

SOFT DRINKS  
SARATOGA SPRING WATER 8 

still or sparkling 28oz  
AVERY’S SODA 6 

cock-a-doodle dew | 'dog drool' | fruit punch | 
grape | blue raspberry | orange 

APPLE JUICE 4 
 

SCAN FOR BEERS 
ON TAP: 

 
 

PHONY NEGRONI 11 
N/A PROSSECO 9 

STRAWBERRY LEMONADE 6 
 

 
 
 

 
 
 

 

    
 

 

 

 

 

 

 
 

  

      order for your pooch while dining on back deck | served in dog bowl 

 BEEF PATTY ground raw beef | carrot | apple 1½  
 SALMON PATTY ground raw salmon | cooked white 

rice 2¼  
  CHICKEN ground steamed chicken | carrot apple 1¼ 

 

 

 

Looking for a private room to host your next event? Consider using our  

CEDAR MOUNTAIN ROOM 
Baby Showers, Wedding Showers, Bereavements, Anniversaries, Birthdays, etc. 

 

Weekly Events 

Thursday Night Bar Rated 
Trivia. Sign-ups @ 7:30pm 

Game Starts @ 8 

Saturday Night Late Night 
Happy Hour 8-10pm. Karaoke 

9:45-Midnight 
First Sunday of Every Month 

Jam N’ Eggs, a vinyl brunch 
listening experience 


