Skillet Cornbread ¢

Jalapefio, cheddar, honey butter

Crispy Brussels Sprouts 12

Sambal glaze, candied walnuts, scallions

Fried Pickles 12

Buffalo, Gorgonzola, dill

Pretzels & Queso 13
House pretzel sticks, green chilis,
fire roasted red peppers

Mac & Cheese 18

Cheddar, Gruyere, bacon, basil pesto,
Cayenne breadcrumbs

Garlic Rosemary Fries 8
Served with a side of aioli

Grilled Shishito Peppers 11

Lemon aioli, Maldon sea salt

Mushroom Spinach Dip 14

Parmesan, house made tortilla chips

Cashew Carrot Cheese Dip 14
Tomatoes, scallions,

house made tortilla chips
*Plant based | Vegan

Cheese & Charcuterie Board 35

Handcrafted selection of cured meats,
artisanal cheeses

Oysters on the Half Shell MP

\ Cocktail sauce, mignonette, lemon, Tabasco »

Grilled Chicken Breast 9 | Kvargy Salmon 18 | 8oz Flat Iron Steak 18

House Salad 16

Mixed greens, cherry tomatoes, cucumber,
shaved red onions, toasted almonds, feta cheese,

balsamic vinaigrette

Roasted Beet Salad 18

Mixed greens, arugula, roasted beets, shaved
fennel, red onions, candied walnuts, Chevre,

green goddess dressing

* Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk for food-borne illness

Caesar Salad 18

Organic hearts of romaine, Caesar
dressing, croutons, shaved Parmesan
cheese

Soup Du Jour 12

Inquire for our daily special

** These are cooked to arder {e.g., rare, madium, well done.
Upon request, we will cook to your specifications.



Served with hand cut rosemary garlic fries or Bistro side salad

Bistro Burger 21 Chef's Burger 21
8oz Sierra Beef patty, butter lettuce, tomato, 8oz Sierra Beef patty, gorgonzola,
fried onions, spicy pickles, Bistro Sauce on a caramelized onions, arugula, house mayo
Brioche bun
Portabello Sandwich 20
Fried Chicken Sandwich 19 Spinach dip stuffed portabello, lettuce,
Brined chicken thigh, house mayo, pickles tomato, onion, pickles

*egan option available

Warm Lobster Roll 38

\ Old Bay mayo, dill, smoked trout roe

3 per order, a la carte, no mixing & matching

BBQ Pulled Oat 14 Pulled Pork 14 Crispy Fish MP

Pickled carrots, arugula, vegan mayo Coleslaw, spicy pickles Remoulade, coleslaw, spicy pickles
*Plant based | Vegan

Fried Chicken 28 Steak Frites 32
Half a bird brined and fried, coleslaw, cornbread, 8oz Certified Angus Flat iron, roasted garlic, chive
hot honey butter, rosemary garlic fries
Lily's Cheesecake Brownie Sundae Root Beer Float
Ask your server for today’s offering Brownie, vanilla ice cream, Roaot beer, vanilla ice cream
13 toasted almonds, caramel, 10

chocolate sauce, whipped cream

10



