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Pub Snacks

Grilled Pita & Hummus 7

Seasoned Pita, Garlic Hummus

Corn Bread Muffins 6

Honey Cinnamon Butter

Starters

Duck Fat Fries 10
Roasted Garlic Aioli, Truffle, Sea Salt

Chicken Pick-up Sticks 12
Chipotle Aioli

Steamed PEl Mussels 14

Garlic, Chili de Arbol,
Manor Hill Farm Fuzz

Crispy Brussels Sprouts 16

Orange Soy Vinaigrette, Bang Bang
Sauce, Bacon, Green Onions,
Sesame Seeds

Cheese Board 15

Artisanal Cheeses, Pickles, Mostarda,
Mixed Nuts, Sliced Apple, Baguette

Salads

Cobb Salad 17

Romaine, Bacon, Blue Cheese, Egg,
Pretzel Croutons, Avocado, Tomato,
Balsamic Vinaigrette

Apples,Apples,Apples 16
Apples, Mixed Greens, Maple Fig
Butter, Goat Cheese, Cranberries,
Walnut Vinaigrette

Add On:
Grilled Chicken +6
Fried Chicken +8

Sides

Root Vegetable Hash 7

Salmon +18
Crab Cake +19

Creamed Spinach 8

Broccolini 8
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Mozzarella Meatballs 8

Pomodoro, Parmesan

BLT Sliders 9
Thick Cut Bacon, Ranch

Poutine 19
Duck Fat Fries, Duck Confit,
Gruyere, Duck Gravy

Raw Oysters 16

Lemon, House Cocktail Sauce, Mignonette

Blackened Fish Tacos 16
SalsaVerde, Red Cabbage Slaw, Cilantro

Fried Mozzarella Pearls | |

Pomodoro, Basil, Parmesan

Bacon Brie Flatbread | |

Red Wine Braised Onions, Bacon,
Brie Fondue, Mozzarella, Balsamic Glaze

Warm Spinach & Frisée 24

Poached Egg, Duck Confit, Bacon, Pretzel
Croutons, Blue Cheese, Dijon Vinaigrette

Caesar 12

Romaine, Garlic Croutons, Parmesan

Duck Confit +10
Shrimp +12

Steak +21

Truffle Parmesan Fingerlings 6

Pub Slaw 6
Crispy Brussels Sprouts 10
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Entrees

Victoria Fish & Chips 26

Tempura Cod, Preserved
Lemon Remoulade
Add Crab Remoulade +7

Root Vegetable Vol-au-vent 22

Puff Pastry, Brown Buttered Root
Vegetables, Herbed Béchamel

Grilled Pork Chop 28

Apple Mostarda, Sweet Potato Brussel Hash,
Toasted Walnut

Shrimp & Grits 28

Pepper-jack Cream, Grit Cake, Tomato,

ton, Pickled Jalapeno, Chive

Jumbo Lump Crab Cake 32 | 50

Truffle Parmesan Fingerling Potato,
Pub Slaw, Preserved Lemon Remoulade,
Honey Old Bay

Pub Strip Steak 36

Broccolini, Truffle Parmesan
Fingerling Potato, Duck Demi-glace

Grilled Salmon 28

Spinach Risotto, Tomato, Crispy Shiitake,
Cippolini, Chili Oil

Short Rib Pappardelle 26
Espagnole, Spicy Marinara, Cippolini
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Sandwiches

Black Angus Burger 18

Lettuce, Tomato, House Pickles, Garlic Aioli,
Challah Bun
Add Cheese +2 | Add Bacon +3

Duck Fat Fry Reuben 22

Duck Fat Fries, Corned Beef, Gruyere,
Russian Dressing, Sauerkraut, Marble Rye

Lobster Grilled Cheese 25

Brie Fondue, Maine Lobster, Gruyere &
Fontina Blend, Challah Bread

Crab Cake Sandwich 29

Lettuce, Tomato, Preserved Lemon
Remoulade, Challah Bun

Desserts

Chocolate Praline Cake | |
Pecan Crusted Chocolate Cake,
Whipped Cream, Chocolate Ganache

Brown Butter Cake 10

Gluten Free Brown Butter Pound Cake,
Glazed Pears,Vanilla Bourbon Anglaise

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

All Sandwiches are served with Paprika Fries
Upgrade to Duck Fat Fries +3

Mozzarella Meatball Sub 18

Parmesan Crusted Hoagie Roll, Pomodoro,
Mozzarella & Provolone Blend, Basil

Powerhouse Veggie Wrap |5

Roasted Garlic Hummus, Cucumber,
Tomato, Red Onion, Mixed Greens, Sunflower
Sprouts, Pepperoncini Vinaigrette, Flour Tortilla

Rib Dip 22
Parmesan Crusted Hoagie Roll, Chimichurri Aioli,
Braised Onions, Gruyere, Porter Jus

Honey Old Bay Crispy Chicken 18

Lettuce, Tomato, Challah Bun

Dubai Chocolate Tart 12

Graham Cracker Crust, Phyllo Pistachio
Crumble, Chocolate Ganache, Whipped Cream

Chef’s Trifle 9

Ask Your Server For Details!
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