SOI.IP Soup of THE DAY 5, TOMATO BasiL w/ FOCCACIA CROUTON §

Small Plates

Moroccan Lamb Meatballs
spaced Lamb meatballs in 2 moroccan tomato
sauce topped with a lemon ming yogurt 7

Pretrel Bites
salted and toasted pretrel bites served with a

choice of pepper jack fondwe or mom - moms
spicy mwistard 7

Corn Dog Bites
homemade mind com dogs served with a
s allion sdoli 7

Calamari
hand battered calamari topped with a garlic
honey sriracha sauce 9

Chicken Empanadas
grilled chicken, com, monterey jack cheese,
pico de gallo, potato and 4 dipping sauce 9

Polenta Fries
thick cut homemade polenta fries served with
roasted red pepper hummuns 7

GTEEHS (Pashiom Firge? ¥im, P00 o Catnd Viu, Crveys Vo, Bapt Cwiliv, &

Roasted Beets
roasted beets, goat < heese, ¢
sepments, piatachaos K Bk
over mived greens tovsed im ol

Grilled Beef & Avocado
grilled flat iron steak over miond gr
with svocado, pico de gallo and -
gallo vinaigrette 12 *

Cacsar Salad
sliced romaine hearts, parmesan (heese
and horseradish croutons 8

with chicken 10

Boston Lettuce Wraps

roll your own with bibb lettuce, roasted red
peppers, avocado and horeradivh aioli.
choice of: chicken 10, beef 13 #

House Salad
spring mix, cherry tomatoes, red onkons, bell

peppers. hard boiled egg. cheddar and croutons.

Choice of dressing &

Chicken & Goat Cheese

grilled chicken breast, cherry tomatoes, goat
cheese, bacon, croutons and passion fruit
vinaigrette over mived greens 11

Sidenotes

Baked Mac n Cheese 4, Tots 4, Boardwalk Fries 4. Cheese Fries 5
Onbon Rings 4. Plntain Chips 4, Mived Greens 4, Sriracha Coleslaw 4.,

House Made Potato Chips 3. Viegetable Medley 4

Large Plates

M.Y. Strip Steak®

10 0F N.Y. strip steak served with garlic mashed potatoes and sauteed haricot vert 18

Kid's Crilled Cheese

Jerk Marinated Chicken

mushrooms, sun-dried tomatos, pasta and cream sauce s

ted in pecans and served over sweet potato-bacon -apple - hash 17

'\

served aside an aruguls salad composed of avocado, corn, bell

CE OF TOTS, FRIES, CHIPS, PLANTAIN CHIPS, SRIRACHA COLESLAW

BRation of smoked gouda, gruyere and

Pl Cheeses on briod he bread  served with

id bacon 1)
Filet Mignon Cheese Steak

0 basil soup or choice of starch 10

thinly shaved filet mignon topped with truffled
gruyere <heese fondue and carmelized onions 12

ChECk Ol.lt... THE CHALEBOARDS FOR DAILY FOOD & DRINK SPECIALS
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Beel & Beer

beer braised beef brinket shaved and senved
on a brioche bun with grilled onions, peppers.
fontina, and smoked gowda ¥

The Ram Burger*

Latin spiced ground Lmb topped with
cheddar, kettuce and tomato on a brioghe bun
with creamy chipotle citrus sauce 12

Fish Tacos

mahi maki with kettuce and pineapple sl on
duthentic corm tortillas. accompanied by mived
greers with pico de gallo vinaigrette 10

Drunken Chicken Sandwich
slow cooked on our finest PBR pounder,
shredded and served on 2 hoagie roll with

Iettuce, tomato, and pepper jack fondue 9

El Fuego Burger® or Chicken
cheddur- jack cheese, jalapenos, plco de gallo
and guacamode. chicken 9 burger 11

Memphis Burger® or Chicken
Cheddur cheese, bbq pulled pork, creamy code
sliw and bbq sauce. chicken 1O burger 11

Traditional Burger® or Chicken
cholce of: gruyere, american, cheddar, bleu
or mozzarella. chicken 8 burger 10



