
appetizers 
 
 
 

crab-mango salad 
sweet chile garlic sauce 

10 
 

journey of 3 cheeses 
port imbued grapes, vanilla lacquered walnuts 

12 
 

southwestern tapas 
black bean hummus, fire roasted tomatoes, queso fresco tapanade 

ancho chile dusted pita 
12 

 
bun thit nuong 

vietnamese rice noodle salad with char grilled 5-spice pork 
9 

 
wawbeek baby greens 

tomatoes, carrots, cucumber, maple-whole grain mustard vinaigrette 
7 

 
grilled watermelon salad 

micro greens, balsamic glaze, local goat cheese 
9 

 
arugula salad 

lavender poached shrimp, strawberry-black pepper vinaigrette 
11 

 
clams 

andouille sausage, gumbo file broth 
10 

 
 

 



 
 

entrees 
 
 
 

zahtar grilled lamb porterhouses 
garden greens, local feta, tomatoes, kalamata olives 

26 
 

bourbon grilled pork chop 
smoked root beer glaze, boursin mac and cheese 

25 
 

jamaican jerk scallops 
hibiscus risotto, cantaloupe vinaigrette   

25 
 

thai roasted chicken breast 
coconut curry panna cotta, asian greens, toasted peanut vinaigrette 

24 
 

homeboy beef rib eye 
bloody mary reduction, horseradish-goat cheese 

30 
 

catch of the day 
market price 

 
chipotle-coffee rubbed venison 

smoked blueberry compote 
29 

 
cavatappi pasta 

 forest mushrooms, grilled tomato cream, field greens, shaved asiago  
21 

 
 
 
 



 
 
 
 
 
 

children’s menu 
 

french bread pizza 
salad, ranch dressing 

9 
 

lil’ homeboy steak 
potato, vegetable 

13 
 

grilled chicken breast 
mac & cheese 

12 
 

kid’s pasta  
marinara, garlic bread 

10 


