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Pickle Plate 6 Nashville Hot Chicken Strips 12

Aszorted pickled vegetables. GF 'V Hat oil, slaw, bleu cheese, house ranch.

Bread & Butter 6 Mac & Cheese 12

House baguette, salted honey butter. VG Rotini, Gruyére, Couda, Fontina, bread crumbs. VG

Frites 8 Baked Crab Dip 13

House fries, Parmesan, garlic aioli. GF VG Crab, spinach, Fontina, crostini. **

Smash Fried Potatoes 9 Steamed Mussels 14

Fried potatoes, chive créme fraiche. GF VG Prince Edward Island mussels, spicy Italian sausage,
white wine, tomato, basil, garlic toast. *

Arancini 16

Fried, cheesy risotto balls, parmesan, piperade, Burrata EBPTE&E; 16

herbs, VG Creamy Italian cheese, Maldon, local tomatoes, basil,
balsamic glaze, local crostini. V(& **

Banch Dressing 1 Bleu Cheese Drressing 150
Tomato Basil Soup 5 cup / 10 bowl Caesar Salad 13
Local tomato, garlic croutons, basil. 'V ** Romaine lettuce, egg yolk, anchovy, lemon, parmesan,

Fuﬂ':d farra.

House Salad 11
Creens, tomato, cucumber, radish, bell pepper, red
wine vinaigrette. GF V

SANDWICHES

All sandwiches come with your choice of fries or o side slad,

Joe's Burger 14 The All American 15

i American cheese, ketchup, mustard, lettuce, tomato,

Pozole Verde 5.50 cup / 11 bowl
Local chicken, tomatille, hominy, radish, dlantro,
lime. GF

American cheese, garlic aioli, house pickles.
onion, pickle. **

Parey Melt 15

Gouda, Gruyére, caramelized onion aioli, rye. ** Chiiken Tender Sando: 15

Local chicken tenders, white cheddar, marinated

oucumber and onion, iceberg, honey mustard. **
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Menu

ENTREES

Upgrade your side 2.50

Steak & Potatoes 44
oz Filet, roasted garlic butter, crispy herb

potatoes. GF

Pan-Seared Salmon 28

Crispy salmon, lemon fingerling potato, roasted aspar-
agus, burre blanc. GF

Chicken Parmesan 27
Local chicken breast, spaghetti, marinera, mozzarella,
parmesan, chopped herbs.

Glazed Pork Steak 25
Local pork shoulder, molasses chili glaze, roasted
peppers, leeks, toasted sesame, green onion. GF

Ratatouille 22
Roasted eggplant, zucchini, squash, pepper, tomato,

parmesan breadcrumb, lemon couscous. VG ™

Linguine alla Nerano 24
Linguine, fried zucchini, white wine, percorino,
chopped herbs, VG

DESSERTS

Coco-Puff Tres Leches Cake 9
Sponge cake, sweetened-condensed milk, chocolate cereal
crunch, caramel zauce. VG

Key Lime Pie 9
Key lime curd, graham cracker crust, whipped cream. VG

Peach Cobbler 9
Peaches, oats, shortbread topping, vanilla ice cream. VG

KIDS MENU

Cheeseburger with Fries or Salad 7
Chicken Strips with Fries or Salad 7

Mac & Cheese 8§

ADD-ONS & SIDES

Grilled Chicken 8
Grilled Steak 36

Roasted Asparagus 8
Fried egg, garlic, lemon.

Roasted Zucchini & Squash 8

Chili crisp, toasted sesame.

Mashed Potatoes 8
Creamy potatoes, chopped herbs.

Simple Salad 5

Tender greens, choice of masted garlic, ranch or bleu
cheese dressing,




