
SNACKS
Chips & House-made Salsa   $11

Add Guacamole   $9
Beer Battered Onion Rings with Miso-Ranch   $8

Farmer’s Market Crudité & Hummus   $16
Crispy Brussel Sprouts, Peanuts, Lime, Chili, Fish Sauce Dressing   $12

Tuna Poke Nachos, Sriracha Aioli, Pickled Jalapenos   $21

SALADS
Mixed Greens with Cucumber, Tomato, Citrus Dressing   $13

Kale Caesar, Garlic Breadcrumbs, Parmigiano   $14  
Add Grilled Chicken   $8      Shrimp   $12

Greek Salad, Little Gem Lettuce, “Patch” Tomatoes, Cucumbers, Chickpeas, Feta   $14

HANDHELDS
Served w/ �ies or salad

Bodega Bay Crab Roll, Celery, Apple, Red Pepper Aioli   $22
Nashville Hot Chicken Wrap, Coleslaw, Dill Pickle, Little Gem   $19

Char Grilled Burger, “Patch” Tomatoes, Butter Lettuce, Garlic Aioli, Potato Bun   $22
BBQ Jackfruit, Onion Ring, Vegan Coleslaw, Potato Bun (Vegan)   $18

PLATES 
Orecchiette Pasta, Broccoli, Chili, Lemon, Garlic Breadcrumb   $21

Grilled Fish of the Day, Fennel, Blood Orange, Radicchio   $28
Steak Frites – 10 oz. Hangar Steak, Shoestring Fries, Black Garlic Butter   $40

DESSERTS
Bowl of Watmaugh Strawberries and Whipped Cream   $8

NY Style Cheesecake, Salted Caramel, Candied Pistachio   $12
Triple Chocolate Cake, Crème Chantilly, Raspberries   $12

Seasonal Ice Cream & Sorbets   $4 ea

KIDS    
$12 ea

Mac n Cheese, Orecchiette Pasta, Cheese Sauce
Chicken Tenders & Fries

Kid’s Cheeseburger & Fries


