
H A P P Y  H O U R

$ 7

B L A C K  A L  P A S T O R  T A C O S
Black Al Pastor Pulled Pork, Pickled Red Onion, Grilled
Pineapple Salsa, Pineapple Chipotle Aioli, Cilantro Sprigs,
Corn Tortillas   GF 

N A C H O S
Pickled Jalapeño, Peppers, Monterey Jack, Black Bean
Pico, Sour Cream, Smoked Tomato Salsa, Scallions   GF · V   
  +  Nacho Beef OR Chicken
  +  Guacamole  

1 . 9 5
2 . 9 5

$ 13

$ 10

$ 17

C O C O N U T  P R A W N S
Mango Jalapeño Aioli, Lemon Black Pepper Honey, Chili
Threads, Scallions

T R U F F L E  F R I E S
Roasted Garlic Aioli, White Truffle Oil, Grana Padano   
V · VP

 3:00 PM - 5:00 PM & 7:00 PM - Close

V · Vegetarian    VG · Vegan    VP · Vegan Possible    GF · Gluten Free    GP · Gluten Free Possible

Y A M  F R I E S
Served with Chili Lime Aioli   V · VP

C A E S A R  S A L A D
Full Size Salad, Romaine, Smoked Bacon, Croutons, Grana
Padano, House Dressing   GP

L E M O N  P E P P E R  C A L A M A R I
Pickled Red Onion, Cucumber, Kalamata Olives, Radish,
Tzatziki

O N I O N  R I N G S
Served with Chili Lime Aioli & Honey Mustard   V

B E E F  S L I D E R S  ( 2 )
Garlic Aioli, Lettuce, House Made Pickles, Tomatoes, Brioche Bun
  +  Cheese 1 . 5 0

S E A F O O D  C H O W D E R
Creamy New England Chowder, Fresh Fish, Clams, Seafood
Medley   GP

B A C O N  J A M  B U R G E R
Fresh Ground Chuck Burger, Bacon Jam, Garlic Aioli,
Lettuce, House Made Pickles, Tomato, Red Onion, Toasted
Black Sesame Brioche Bun   GP
  +  Smoked Cheddar
  +  Mushroom

1 . 9 5
2 . 9 5

K Y C  C R I S P Y  C H I C K E N  S A N D W I C H
House Breaded Chicken Thigh, Hot Honey Drizzle, BBQ
Honey Mustard, House Made Pickles, Lettuce, Tomato,
Toasted Black Sesame Brioche Bun   GP

F I S H  &  C H I P S
Local Beer-Battered Atlantic Cod, Traditional Tartar Sauce,
French Fries, Dill Salt, House Made Coleslaw

C A T A L O N I A N  T R O T T O L E
Red Pepper Romesco Sauce, Cherry Tomatoes, Baby
Spinach, Grana Padano, Toasted Almonds, Pea Tendril,
Olive Oil   V · VP

New Menu Item

D R I N K S
W I N E

House Red, White, Rose

6  o z     $ 7 . 0 0
9  o z     $ 9 . 5 0

D R A U G H T  B E E R
Lager, Amber, Raspberry Sour

1 6  o z     $ 6 . 0 0

C L A S S I C  H I G H B A L L 1  o z     $ 6 . 5 0
   2  o z   $ 1 0 . 0 0

B L A C K  A L  P A S T O R  P U L L E D  P O R K
S A N D W I C H

Creamy Chipotle Slaw, Pickled Red Onion, Pineapple
Chipotle Aioli, Cilantro Sprigs, Toasted Black Sesame
Brioche Bun   GP


