Available Monday-Saturday 4PM-10PM
3 for $29

STARTER

Chicken Cordon Bleu Bites 7

Breaded chicken breast stuffed with canadian bacon & swiss cheese served with pub mustard

Fried Green Tomato BLT 8

Twin stacks of cornmeal breaded green tomato & avocado slices, topped with apple-wood bacon, poached
egg and horseradish-tomato infused hollondaise sauce

MAIN

Ahi Tacos 14

Two sesame seared ahi tuna tacos with seasoned red cabbage, pickled vegetables, wasabi aioli and
house-made kimchi, served with chips

Pork Sauerkraut & Pierogies 17

Herb roasted pork tenderloin served with house braised sauerkraut with apples & gouda pierogies with
sautéed onions, side of sour cream

New Orleans Gumbo 21

Chicken, shrimp, spicy sausage, onions, peppers and saffron slow cooked together, served over jasmine rice

Mediterranean Style Chicken 22

Confit of chicken thigh & drum stick accompanied by houesmade fava bean falafel served over a blend of
wild rice and red lentil, garnished with garlic sauce, sliced almonds and pomegranate glaze

DESSERT

Love You Latte Brulee 8

Mocha creme brulee topped with crumble chocolate espresso beans

Chocolate Times Five 8

Ghiradelli brownie, chocolate mousse, oreo bits topped with whipped cream and chocolate syrup in a
chocolate bowl



