
GF indicates this menu item is gluten free |*GF* indicates this menu item may be modified to be gluten free 
Please alert your server to any dietary needs 

20% service fee may be added for parties of 6 or more and groups requiring separate checks 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

 

Medium Plates  

 
 
Blackened Chicken *GF* ~ smoked gouda, Applewood smoked bacon, mixed greens, tomato, 
garlic aioli, Kaiser roll           16.99 
  
Moo and Brie *GF* ~ thinly sliced Angus beef, creamy brie, caramelized Cajun onions, and 
horseradish mayo, on a sub roll         15.99 
 
Turkey Bacon Avocado *GF* ~ hot smoked turkey, crisp bacon, pepper jack cheese, grilled 
tomatoes, and avocado spread, served on rye swirl bread     15.99 
 
ABC ~ Granny Smith apples, crisp bacon, sharp cheddar cheese and toasted sesame honey 
dressing on “French toasted” whole wheat bread       15.99 
 
*Smash Burger *GF* ~ with truffle mushrooms, confit onions, Swiss cheese, smash sauce   16.99 
 
Crab Cake BLT *GF* ~ with chipotle aioli on a Kaiser roll     16.99 
 
*Blackened Tuna Wrap*GF* ~ yuzu kosho aioli, mixed greens, tomato, red onion on a tortilla  
            15.99 
 

Fried Shrimp Po Boy ~ fried shrimp, lettuce, tomato, pickle, chipotle aioli    16.99 
 
Turkey Cuban*GF* ~ turkey, ham, Swiss, sriracha, shallot, cilantro mayo, on toasted ciabatta 15.99 
 

Kembo*GF*  ~ grilled mesquite chicken and ham with Havarti, cayennaise, ranch, on grilled rye  15.99 
 

Mozzarella sandwich*GF* ~ fresh mozzarella, served on grilled pumpernickel bread with 
tomatoes, fresh spinach and pesto spread        12.99 
 

Turkey Pump ~ turkey, cucumber, Havarti, fresh dill, mayo, toasted pumpernickel 13.99 
 
gluten-free bread/gluten-free substitutions       3.00 
 

Side Choices: Potato saladGF, Pasta Salad, Broccoli SaladGF, Edamame SuccotashGF,  
Sweet Potato Fries, & House cooked chips 

 


