-l i
STARTERS
FRENCH ONION SOUP toasted gruyere & crostinis 15
CRISPY CALAMARI ... lemon, marinara sauce 21
CLASSIC SHRIMP COCKTAIL (6pc/16-20) ... cocktail sauce 25
STEAMED MUSSELS ... saffron fennel broth, cherry tomato, shallots 18
CHICKEN WINGS (5) ... bc ranch & crudite; choice of buffalo or firecracker sauce 17
FIRECRACKER SHRIMP .. frisee, sesame-chili sauce, scallion, jalapefio 23

SALADS
SIMPLE GREEN SALAD ... shaved carrots, onion, cucumber, dijon vinaigrette 14

BEETS & BABY ARUGULA ... pickled vidalia onion, goat cheese, candied walnuts 23

LITTLE GEM ... bacon, tomato, chives, crumbly croutons, gorgonzola ranch 22

JASMINE RICE BOWL

miso salmon | firecracker shrimp | ahi tuna or tofu teriyaki
petite salad, avocado, chopped peanuts & lime 39

CHT BURGERS

brioche, lettuce, tomato, red onion .. crinkle fries

*GRILLED FISH BURGER ... (or organic tofu teriyaki) wasabi aioli 35
*MOROCCAN LAMB BURGER ... goat cheese (optional), harissa mayo 32
* BEEF BURGER ... grilled onion, cheddar & bacon $2 ea .. tangy burger sauce 28

MAINS
MONTAUK SWORDFISH .. lemon beurre blanc, energy greens 44

SKILLET ROASTED CHICKEN .. polenta, energy greens, natural jus 32
EAST COAST CIOPPINO .. today’s fish, shrimp, mussels, clams, bay scallops 47

VEGETABLES ... energy greens, carrots, tahini roasted cauliflower, white bean hummus 29
RIGATONI - MUSHROOM BOLOGNESE ... creamy ragu (GF & vegan available) 39
ST. LOUIS RIBS .. cider barbeque sauce, fries, fresh slaw, pickles ... half 34 | full 48

GRILLED HERITAGE PORK CHOP ... polenta, energy greens, natural jus 37
GRILLED NY STRIP ... 120z. herb butter, crinkle cut fries 54

SIDES

crinkle cut fries 13| steamed jasmine rice 10| polenta 10
tahini roasted cauliflower & carrots 14 | pickles/slaw 13 | energy greens 13

PRIX FIXE & SUPPER CLUB
PRIX FIXE - three courses .. dine-in 5-6 pm daily .. sunday all night ... excluding holidays 39
SUPPER CLUB - three courses ... all night for take-out .. excluding holidays 25
* Consuming raw or undercooked meat, fish, or fresh shell eggs may increase your risk of foodborne illness, especially

if you have certain medical conditions. * Before placing your order, please inform your server if you have a food allergy, and we will strive to accommodate
your needs. We do not accept responsibility for an allergic reaction.

GENERAL MANAGER IN THE KITCHEN PROPRIETORS
Christopher Calloway Luis Alvarez Lisa & Chef Terry Harwood



