
 
 

 
 

 
 

 
 

 
 

 
 
 
 
 

White Bean Soup with Caramelized Shallots, Serrano Ham and Black Pepper   5 
 

Grilled Gourmet Pizza, Marsala Onion Marmalade, Asiago, Thyme, Shaved Black Truffles in Oil   8  
 

Terra Caesar, Romaine Hearts, Warm Sage Polenta Croutons, Reggiano Parm, Italian Anchovy Filet   6 
 

Sweet Potato Ravioli, Chopped Mesclun-Bleu-Walnut “Gremolatta” , Sherry Vinaigrette   6 
 

  Ahi Tartare and Pickled Vegetables, Pear Coulis and Sweet Potato Chips   8 
 

Sprouted Quinoa Lettuce Cups, Avocado Tomato Vinaigrette   6 
 

Baked Littleneck Clams, Pastina Topping, Spicy Olive Tapenade, Lemon Herb Butter   7 
 

Caramelized Scallops, Wilted Spinach, Warm Bacon Sherry Vinaigrette, Truffle Onions   8 
 

Louisiana Blue Crab Cake, Lime – Cumin Cucumber Salad, Avocado Remoulade   8 
 

House Green Salad, Golden Raisins, Spiced Pecans, Maple Vinaigrette   5 
 

Gorgonzola Souffle, Candied Fruits, Port and Honey Syrup, Chopped Pistachio   7 
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 “Tequila Mockingbird”       8 
Tequila, Lemon, Crème de Menthe 
 
House Infusion 6.50 
 
Twentieth Century Cocktail 6.50 
Gin, Lillet, Crème de Cocao 
 
Vanilla Almond Martini 6.50 
Vanilla Vodka, Amaretto, Bailey’s 
 
 
 

 
Razmo - raspberry cosmo 6.
Raspberry Vodka, Cointreau, Cran
 
"Appytini"  6.50 
Apple Vodka Martini 
 
Terratini" 6.50 
Vodka or Gin, Sake, Ginger Syrup 
 
Ruby Sunset 6.50 
Tequila, St Germain, Grapefruit Juic
 
"Jolly Rancher" – watermelon 6.
Vodka, Apple Pucker, Watermelon

Liq
(Traditional  Beers: 

Vodka:   
Smirnoff    4  er 3 
Absolut    5  ht 3 
Stolichnaya    5  
Ketel One    6          
 
Bourbon:   Gin:   Tequila: 
Jim Beam   4  Beefeater   4  Sauza Blanco    4 
Jack Daniels     5 Tanqueray     5  Hornitos    6 
Wild Turkey Rye     5 Hendricks   6 

Whites:   
Bivio Pinot Grigio 
Firestone Chardo
Dr. Loosen Rieslin

Liquor choices for mixed drinks 
(Traditional Martinis & Manhattans add $2)   Bottled Beers: 

Vodka:   Rum:   Scotch:        
Smirnoff    4  Cruzan     4  Famous Grouse    4 Budweiser 3 
Absolut    5  Myers Dark    5  Johnnie Red    6  Coors Light 3 
Stolichnaya    5  Captain Morgan    5      
Ketel One    6          
 
Bourbon:   Gin:   Tequila: 
Jim Beam   4  Beefeater   4  Sauza Blanco    4 
Jack Daniels     5 Tanqueray     5  Hornitos    6 
Wild Turkey Rye     5 Hendricks   6 
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Razmo - raspberry cosmo 6.50 
Raspberry Vodka, Cointreau, Cranberry, Lime 
 
"Appytini"  6.50 
Apple Vodka Martini 
 
Terratini" 6.50 
Vodka or Gin, Sake, Ginger Syrup 
 
Ruby Sunset 6.50 
Tequila, St Germain, Grapefruit Juice 
 
"Jolly Rancher" – watermelon 6.50 
Vodka, Apple Pucker, Watermelon Pucker 

Wines by the Glass 
    Reds: 
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