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BRAISED BEEF & EGG BOWL Sunny side up eggs, red bliss
potatoes, cherry peppers, chimichurri, French onion au jus 24

MEDITERRANEAN MORNING BOWL Zucchini, spinach,
portobello mushrooms, asparagus, red peppers, quinoa, black
olives, crumbled feta, scrambled eggs or tofu, EVOO 19

JAMBALAYA BOWL Shrimp, chicken, chicken apple sausage,
Creole rice, Creole sauce, over easy eggs, avocado 25 &

EL DIABLITO “SKIRT SKIRT” BURRITO Scrambled eggs,
skirt steak, pepper jack, caramelized jalapefios and onions,
guacamole, chipotle mayo, home fries 24

BREAKFAST QUESO BOWL Breakfast potatoes, onions,
peppers, scrambled eggs, cheese sauce, pico de gallo, choice
of bacon, ham or sausage 18

CALI BOWL Two over easy eggs, Monterey jack cheese,
shredded Brussels sprouts, quinoa, carrots, guacamole 17 V |
Chicken 23 | Skirt steak 26 GF

Egg whites +1. Served with home fries (Not GF) & toast.
TWO EGG PLATTER Any style 14V Add ham, bacon,
sausage or corned beef hash +6
GREEK OMELET Spinach, tomato, feta, onions 18 V
WESTERN Ham, peppers, onions, cheddar 18
AEGEAN SUNRISE Red peppers, spinach, onions, feta,
cherry tomatoes, topped with sliced avocado 21V
LEO Lox, eggs, caramelized onions 22
FARMERS Bacon, ham, sausage, cheddar 18
EASTERN Bacon, onions, avocado, American cheese 19
STEAK OMELET Skirt steak pieces, onions, red peppers,
mushrooms, cheddar cheese 24
CUSTOM OMELET Build your own, from 15

Griddle & VWaffles

Powdered sugar, served with pure maple syrup.
PANCAKES Buttermilk, house recipe 16 V | Add in chocolate
chips +2, banana walnut +5, berries +6
FRENCH TOAST Thick cut challah 16 V Gluten Free +2
OLD FASHIONED FRENCH TOAST Thin sliced white 16 V
WAFFLE Large Belgian 16 V Gluten Free +2
CINNABUN PANCAKES Cream cheese frosting 19 V
CARROT CAKE PANCAKES Shredded carrots, toasted
coconut, raisins, bourbon-cream cheese frosting 20 V
TOADS IN THE HOLE French toast, two eggs cooked in its’
center, applewood bacon 22

Breakfast Handhelds

Add home fries or french fries +4.

AVOCADO ROASTED TOMATO STACKED SANDWICH
Sunny side up eggs, multi grain toast 13

THE INFATUATION Fried eggs, peppers, onions, provolone,
cheddar, apple bacon, hot honey drizzle, ciabatta roll 16 ¢

MORNING MELTDOWN WRAP Bacon, scrambled eggs,
avocado, cheddar, red peppers, chipotle mayo 16

SOHO BURRITO Scrambled eggs, bacon, jalapefios, pepper
jack cheese, chipotle aioli 15

CUSTOM EGG SANDWICH Build your own, from 9

On the Light Side

OATMEAL Steel cut oats with water, brown sugar, raisins 8 V
GF banana, walnuts or granola +2 V each, berries +6 V

MAPLE YOGURT PARFAIT Greek yogurt, mixed berries,
granola, pure maple syrup 14V GF

QUICHE of the MOMENT With mesclun salad 16 V

TOAST & EGGS Two eggs, choice of toast 10 V

FRUIT SALAD Fresh cut daily, fruit varies 9 V GF

GREEK YOGURT Whole milk, full fat 7 V GF

Breads & Sides

BAGEL & LOX Plain or everything, lettuce, tomato, red
onions, capers, cream cheese 21

BAGEL & CREAM CHEESE Plain or everything 7 V

ARTISAN TOAST Sourdough white, multigrain, rye 5 V

GLUTEN FREE TOAST (Yes we use a dedicated toaster) 6 V

AVOCADO TOAST Multigrain toast, avocado mash, lemon
slices, micro greens 13V | Gluten Free +2 V GF

INDIVIDUAL FRUITS: Cantaloupe 5, Banana 2, Strawberries
6, Blueberries 7, Mixed berries 7 V GF

BREAKFAST MEATS: Brown sugar maple bacon 8,
Applewood bacon 6, Deli ham 6, Boars Head breakfast
sausage 6, Chicken apple sausage 7, Turkey sausage 7, Turkey
bacon 7, Corned beef hash 10
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THE PANTRY

ALL DAY KITCHEN & BAR

\_

As a courtesy to other guests a dining limit of 2 hours will be
enforced during busy times. Thank you for understanding.
V G GF ) = Vegetarian, Vegan, Gluten-Free, Spicy

Bellini, Screwdriver, Sangria, regular juice, coffee or tea.

Brunch Starters

BASKET OF BISCUITS Buttermilk cheddar biscuits 12 V

BISCUITS & GRAVY White sausage or turkey sausage 16

FRENCH TOAST BITES Cinnamon sugar, warm bourbon
maple dip 15

Brunch Signatures

STEAK & EGGS Potato-corn-bacon hash, two eggs, salsa
verde, toast Prime Skirt Steak 49, Ribeye 49, NY Strip 45

PORK CHOP & GRITS 74 oz on the bone, white sausage
gravy, sunny side up eggs 39

SHRIMP 'N GRITS Cheesy grits, holy trinity, Creole sauce 39

CHICKEN & WAFFLE White or dark, maple butter glaze 32

THE BREKI Cheesy grits, crispy fried chicken, Belgian, two
eggs over easy, chopped bacon, white sausage gravy 41

CHICK N BISCUIT jumbo homemade smoked gouda cheese
biscuit, buttermilk fried chicken thigh, over easy eggs, maple
dijon aiol, fries 31

BRUNCH BURGER Beef burger, Canadian bacon, fried egg,
American cheese, truffle aioli, fries 28

AVOCADO TOAST & EGGS Multi grain toast, micro greens,
avocado mash, lemon, two eggs your way 24 V

Scrambles & Eggs

SALMON SCRAMBLE Pickled red onions, tomato, spinach,
Asiago cheese, home fries, toast Fresh 32 or Smoked 30

AVOCADO & EGGS Roasted tomato, sauté avocado, two
poached eggs, pico de gallo, home fries, toast 24 V

LOBSTER OMELET Three oz fresh lobster meat, asparagus,
Gruyére, home fries, toast 47 | double 6 oz lobster 67

ROCK SCRAMBLE Arugula, chicken apple sausage, goat
cheese, tomato, home fries, toast 24

EGG WHITE DELIGHT SCRAMBLE Baby spinach, turkey,
tomato, alpine lace Swiss, sliced avocado, home fries, toast 25

VEGGIE SCRAMBLE Broccoli, tomatoes, baby spinach,
mushrooms, cheddar cheese, home fries, toast 24 V

Benedicts
All Benny’s made with two poached eggs.

STEAK & EGGS BENNY Grilled NY strip steak, crispy potato
cakes, cheesy hollandaise, pico de gallo 39

LOBSTER BENNY Buttery lobster meat, asparagus, truffle
hollandaise, pretzel croissant, home fries 47

C&W BENNY WMini waffles, crispy chicken, spicy maple
hollandaise, home fries 36 ¥

Benny's below served on a toasted English muffin with
hollandaise sauce and home fries.

SHORT RIB BENNY Caramelized onions, beef demi-glace 33
SALMON BENNY Cold smoked 32 | grilled Atlantic 34
BACON BENNY Canadian, applewood or turkey 26
CRAB CAKE BENNY jumbo lump crabcakes 35
IRISH BENNY house made corned beef hash 26
AVOCADO BENNY Hass avocado 25V

Sweet Stacks

Topped with powdered sugar.

APPLE CRUMB WAFFLE Cinnamon crumb, apple compote,
salted caramel 24V

TRES LECHES FRENCH TOAST Fresh berries, dulce de
leche sauce 23 V

S'MORES PANCAKES Marshmallow, chocolate chips,
cinnamon graham crackers 23 V

CREME BRULEE FRENCH TOAST OR WAFFLE Berries,
cream cheese frosting 25 V

NUTELLA BANANA FRENCH TOAST 24V

STUFFED FRENCH TOAST Brown sugar maple bacon,
cinnamon cream cheese, bourbon glaze 26

LITTLE NOELLE Two mini waffle, bacon, fried egg and
American cheese sandwiches 24

We believe in prepared to order, scratch cooking using the finest
ingredients, crafted with love. From the Pantry family to yours
we thank you for coming and for your continued support.

Wraps and items below served with one of: French fries, house
cole slaw, mesclun salad or cup of soup. Waffle fries, sweet
fries, onion rings, Caesar or Greek salad +2. French onion +3.

(e Burger Bsard

Burgers served on a brioche bun unless specified otherwise.
THE BIG VEG Pantry house made Veggie burger, avocado,
lettuce, tomato, basil aioli 20 V
THE MENAGE Three 4 0oz Smash burgers, honey ham, Swiss
cheese, maple bacon, cheddar cheese, Canadian bacon,
American cheese on a Kaiser roll 28
ALL AMERICAN Bacon, American cheese, lettuce, tomato 20
BITE ME Onions, mushrooms, Swiss, lettuce, tomato 20
DOUBLE SMASH Two 4 oz patties with onions, American
cheese, pickles, Big Mack sauce, sesame seed bun 22

THE “OX” BURGER Beef burger, oxtail, caramelized onions,
melted Swiss, arugula, au jus aioli 26
GRILLED SALMON BURGER Baby arugula, heirloom
tomato, roasted red peppers, ginger-teriyaki aioli 22
SO-CAL TURKEY BURGER House made, melted cheddar,
guacamole, pico de gallo, lettuce 20
BEYOND BURGER Pita bread, mesclun salad 19 VG
CUSTOM BEEF, TURKEY or VEGGIE BURGER With
lettuce, tomato 17 | +2 each: bacon, avocado, feta, Gruyére
+1 each: caramelized onions, mushrooms, American, SWiss,
mozzarella, cheddar, pepper jack, Monterey Jack

Handhelds & Melts

CAJUN AHI TUNA SANDWICH Pineapple salsa, lettuce,
tomato, chipotle aioli, brioche bun 27

PATTY MELT Beef burger, caramelized onions, Gruyere,
Russian, grilled rye 19

SHRIMP PO’ BOY Crispy fried shrimp, creole tartar sauce,
shredded lettuce, sesame semolina hoagie 22

STEAK SANDWICH NY strip steak, grilled onions, smoked
gouda, arugula, ciabatta roll, basil aioli 27

FRENCH DIP Eight oz grilled thin shaved ribeye, Gruyére,
caramelized onions, horseradish sauce, au jus 25

TURKEY PRETZEL CROISSANT house roast turkey,
smoked gouda, honey dijon, avocado mash, tomato 20

ULTIMATE GRILLED CHEESE short rib, Gruyere, Monterey
jack, caramelized onions, Texas toast 21

VEGGIE PANINI Zucchini, portobello mushrooms,
asparagus, roasted red peppers, fresh mozzarella 18 V

JAMBALAYA WRAP Shrimp, chicken, chicken apple sausage,
Creole rice, Monterey jack, lettuce, avocado mash, wrap 24 ¢

CRISPY CHICKEN SANDWICH Fried chicken breast, cole
slaw, pickles, hot honey, brioche bun 23

CHICKEN SOUVLAKI Marinated chicken breast, lettuce,
tomato, onions, pita, tzatziki sauce 19

AVOCADO CHICKEN SANDY Swiss cheese, lettuce, tomato,
honey mustard, multi grain toast 19

THE FIRE BIRD Chicken, honey maple bacon, crispy onion
rings, smoked Gouda, chipotle mayo, ciabatta 21

CRISPY CHICKEN BIG MACK American cheese, lettuce,
pickles, special sauce, sesame bun 25

CHICKEN SALAD CROISSANT Craisins, candied almond's,
grilled buttery croissant 20

KICKIN’ CHICKEN PANINI Pepper jack, bacon, pico de
gallo, chipotle mayo 18

Dele & Diner Classics
CHICKEN CUTLET SANDWICH American cheese, lettuce,
tomato, Russian dressing, semolina hero 23
FRIED FISH SANDWICH Fried filet of sole, lettuce, tomato,
brioche bun, tartar sauce 25
TUNA MELT Tundfish salad, tomato, melted American, grilled
sourdough white 18 | bacon +4
BLT Apple bacon, lettuce tomato, toast 16 BLTAvocado 19
GRILLED CHEESE your choice cheese and bread 14+ V
CLUB SANDWICH Apple bacon, lettuce, tomato 19
choose: grilled chicken, tuna salad, chicken salad or turkey
REUBEN Swiss cheese, cole slaw (on the sandwich), Russian
dressing, grilled rye Corned beef 18 | Pastrami 22 | Turkey 18
THE GYRO Beef & lamb blend, lettuce, tomato, onions, pita,
tzatziki sauce 18
TRIPLE DECKER Sliced turkey breast, applewood bacon,
lettuce, tomato, toast (3 slices) 18
DELI SANDWICH Cold: tundfish, chicken salad, egg salad,
turkey or roast beef on bread or toast 15+ | Hot sandwich:
Corned beef 17 | Pastrami 21

Modifications of menu items, sides and extras will incur additional charges. Please ask your server of such before ordering. Please read menu descriptions completely and carefully.
All dishes are prepared to order so please let us know in advance of any allergies or if you require any modifications. Once your order is being prepared we are unable to make changes.
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Hearty Comforts

Include cup of soup or small salad. French onion soup +3.

LASAGNA Beef, bechamel, four cheese blend 28

BEEF STEW BOURGUIGNON S/ow roasted beef in red wine
sauce, potatoes, carrots, mushrooms, celery, peas 31

HERITAGE BEEF POT ROAST Mashed potatoes, market
vegetables, red wine au jus 27

SALISBURY STEAK Mashed potatoes, green beens,
mushroom gravy 27

BONE-IN SHORT RIB Slowly braised, beef demi-glace,
mashed potatoes, green beans 45

BABY BACK RIBS Ffrench fries, slaw 1/2 Rack 29 | Full 39

MOM'’S MEATLOAF Mashed potatoes, Brussels sprouts,
mushroom gravy 27

ROAST TURKEY White & Dark meat, stuffing, turkey gravy,
mashed potatoes, green beans, cranberry sauce 27

FRIED CHICKEN Crispy half chicken pieces, fries, slaw 27

BBQ SLOW ROASTED HALF CHICKEN French fries,
house cole slaw 27

Craft Bouwls

CARNE ASADA BOWL Marinated grilled skirt steak, cilantro
lime rice, pickled red onion, corn, pico de gallo, avocado 25

SOUL BOWL Chicken, Brussels sprouts, steamed white rice,
edamame, street corn salad, avocado, lemon vinaigrette 24

SALMON PROTEIN BOWL Quinoa, chickpeas, hard boiled
eggs, edamame, tofu, cucumber, avocado, sweet chili sauce 31

TEX-MEX Corn, red peppers, black beans, red onions,
cheddar, guacamole, pico de gallo, cilantro lime rice
Chicken 22 | or Braised Beef 24

VEGGIE BOWL Grilled tofu, stir fry vegetables, steamed white
rice, teriyaki glaze 22 V GF

Seup & Side Salads

FRENCH ONION SOUP Parmesan toast, Gruyére 9
MATZO BALL House made, consommé Cup 6, Bow! 8
CHICKEN VEGETABLE With herbs Cup 6, Bowl 8 GF
CHICKEN CONSOMME With noodles Cup 6, Bow! 8
SOUP DU JOUR Cup 6, Bow! 8

Monday Lentil V | Tuesday Split Pea with Ham
Wednesday Bean V | Thursday Barley | Friday Seafood
Saturday Chef's Choice | Sunday Cream of Turkey

SMALL SALAD Mesclun greens, cherry tomatoes, cucumbers,
red onions, balsamic vinaigrette 7 V

SMALL CAESAR Romaine, herb croutons, Asiago cheese,
caesar dressing 8 V

SMALL GREEK Romaine, cherry tomatoes, cucumbers, red
onions, feta cheese, Greek olives, Greek dressing 9 V

Salads...or Whaps

Wraps served with choice of one side (see choices other side).
Wraps: plain, whole wheat, spinach, sun dried tomato. GF +2.
Salads & Wraps are dressed unless requested otherwise.
Extras: Chicken +6, Grilled or Fried Shrimp (3) +9, Salmon +9,

Ahi Tuna +9, Skirt steak +15

STRAWBERRY FIELDS Strawberries, blueberries, spinach,
arugula, craisins, goat cheese, sunflower seeds, candied
almonds, strawberry vinaigrette 19 V GF

PANTRY SALAD Baby arugula, chickpeas, poached pears,
feta, toasted almonds, craisins, honey-truffle vinaigrette 20 GF

GREEK SALAD Tomatoes, cucumbers, feta, dolmades, black
olives, red onions, pita, romaine lettuce, Greek dressing 19 V

SUPER FOOD Mesclun, Brussels sprouts, edamame, avocado,
beets, chickpeas, slivered almonds, honey-lime vin 19 V GF

CAESAR Romaine, croutons, Asiago, Caesar dressing 16 V

CAJUN CHICKEN CAESAR 22

CALI Chicken, bacon, tomato, avocado, shredded cheddar,
mesclun greens, ranch 22 GF

GRILLED SHRIMP & AVOCADO Baby arugula, roasted red
peppers, grape tomatoes, fresh mozz, balsamic vin 26 GF
CHICKEN COBB Avocado, tomato, sliced egg, bacon, blue
cheese crumbles, mesclun greens, blue cheese dressing 23 GF
CALM CHICKEN RANCH Blackened chicken, roasted corn,
bacon, black beans, avocado, romaine, chipotle ranch 22 GF
CHOPPED BROOKLYN CRUNCH Grilled chicken, romaine,
green cabbage, corn, bacon, tomato, cucumber, fresh mozz,
tortilla strips, ditalini pasta, dijon-vinaigrette 23
MEDITERRANEAN Chickpeas, red pepper puree, olives,
grape tomatoes, cucumber, feta, tzatziki, pita 19 | Ahi Tuna or
Salmon +9, Chicken Souvlaki +6, Cold poached Shrimp (3) +9

-
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BREAKFAST ¢ BRUNCH o LUNCH e DINNER

Include cup of soup or small salad. French onion soup +3.
Entrees served with one starch and vegetable unless specified.
Red potatoes, mashed potatoes, rice pilaf, baked potato, sweet
baked potato. Market vegetables, creamed spinach, asparagus.

Simply Grilled
Optionally, finish your steak with any of the following sauces:
Au Poivre: peppercorn cream, Burgandy Wine Demi, Chimichurri
PRIME MARINATED SKIRT Au jus 49 GF
RIBEYE STEAK Boneless, au jus 49 GF
NY STRIP STEAK Boneless, au jus 45 GF

BABY LAMB CHOPS Greek olive tapenade 55 GF

PORK CHOP Bone-in tomahawk, Apple sauce 37 GF

GRILLED CHICKEN BREAST Garlic butter, grilled broccoli,
steamed white rice 27 GF

HALF CHICKEN Slow roasted with herbs 27

CHOPPED STEAK 1700% Ground beef, caramelized onions,
mushrooms, brown gravy, mashed potatoes, green beans 29

SURF & TURF Grilled NY strip steak, two crabmeat stuffed
shrimp scampi, roasted potatoes, asparagus 56

Sea{wd
SEAFOOD ETOUFFEE CREOLE BOWL Mussels, clams,
shrimp, trinity vegetables, Creole sauce, steamed white rice 37
CATCH of the DAY Ask your server MP GF
GRILLED SALMON Lemon wine sauce 35 GF
SESAME CRUSTED AHI TUNA Stir fry vegetables, steamed
white rice, soy-chili ponzu sauce 35
SALMON TERIYAKI Stir fry vegetables, coconut rice 36

LEMON SOLE Broiled filet of sole, lemon wine sauce 37
SOLE OREGANATA White wine oreganata sauce 37
CRABMEAT STUFFED SOLE Scampi sauce 49

SOLE FISH & CHIPS Fried sole, Fries, slaw, tartar sauce 35

GRILLED COLOSSAL JUMBO SHRIMP Roasted potatoes,
market vegetables, scampi sauce 39

FRIED SHRIMP French fries, cole slaw, tartar sauce 33

SHRIMP SCAMPI Garlic butter lemon sauce 33

SHRIMP DUO Tempura fried shrimp and shrimp scampi,
mashed potatoes, asparagus 36

CRABMEAT STUFFED SHRIMP Scampi sauce 45

Glsbal Inspirations

STUFFED PORK CHOP Vegetable stuffing, cider cream
sauce, mashed potatoes, Brussels sprouts 39

CHICKEN MILANESE Breaded chicken cutlet, arugula, fresh
mozzarella, red peppers, tomato, red onion, balsamic 29

CHICKEN PARMESAN Linguine marinara 29

BRONX CHICKEN PARM Vodka sauce, cherry peppers, four
cheese blend, linguine 30 &

EGGPLANT PARMESAN Linguine marinara 27 V

CHICKEN FRANCESE Lemon wine, rice pilaf, asparagus 29

CHICKEN PICCATA Capers, lemon wine, pilaf, asparagus 29

CHICKEN MARSALA Mushroom sauce, pilaf, asparagus 29

GREEK COMBO PLATTER Marinated chicken souvlaki, beef
& lamb gyro, grilled pita, tzatziki, fries 28 (or individual)

CHICKEN TERIYAKI Stir fry vegetables, coconut rice 29

CHICKEN AVOCADO QUINOA White rice-quinoa pilaf,
roasted red peppers, avocado, pineapple salsa 27

Fasta

Gluten Free Pasta +2
Add ons: Chicken +6, Baby Shrimp +9, Salmon pieces +9

SEAFOOD FRA DIAVOLO Shrimp, mussels, clams,

calamari, linguine, spicy marinara sauce 39 &
JUMBO CHEESE RAVIOLI Marinara sauce 25
PENNE A LA VODKA With or without prosciutto 25
GARLIC CHICKEN LINGUINE Broccoli, baby spinach,

cherry tomatoes, garlic EVOO 31

PENNE MARINARA Garlic, basil, marinara sauce 25
FETTUCINI ALFREDO Thick cream sauce 25
SPAGHETTI with MEAT SAUCE 27

FETTUCINI BOLOGNESE Cream & meat sauce 27
SPAGHETTI MEATBALLS Marinara, parmesan, basil 31
CAJUN CHICKEN ALFREDO Cajun cream, linguine 31 ¢
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Shareables

STUFFED MUSHROOMS Vegetable stuffing, basil aioli 17 V
OXTAIL MAC 'N CHEESE BITES Creole sauce, jerk aioli 18
BBQ CHICKEN NACHOS Black beans, corn, jalapefio, pico
de gallo, cheese sauce, lettuce, avocado, chipotle sauce 17
MEATBALLS House made, garlic toast, whipped ricotta 16
BIG FRIED MOZZ Marinara sauce, basil aioli 15V
FRIED CAULIFLOWER General Tso’s or buffalo 14V
ZUCCHINI FRIES Parmesan, lemon, tzatziki 15V

Dips & Chips
GUAC & CHIPS House made guacamole, pico, chips 13 V
SPINACH ARTICHOKE DIP Tortilla chips 15V
ROASTED RED PEPPER FETA DIP Grilled pita 10 V
TZATZIKI DIP Grilled pita 10 V
MEDITERRANEAN MEZZE Red pepper, tzatziki, dolmades,
olives, EVOOQ, pita 17 V

Seafssd

MUSSEL POTS Marinara, garlic cream, fra diavolo & or
garlic wine sauce, toasted baguette 19

FRIED CALAMARI Marinara, buffalo or tartar sauce 17

CRAB CAKE Jjumbo lump, pan seared, basil aioli, lemon 21

COCONUT SHRIMP Thai chili sauce 16 &
CRISPY SHRIMP SAMPLER Coconut shrimp, tempura
shrimp, fried shrimp, teriyaki sweet chili sauce 25

wcnga 10pe 20 1 20pe 38
BUFFALO WINGS Medium & or atomic & & &
JERK WINGS Scallions, pineapple salsa, chipotle mayo & &
LEMON PEPPER Butter, lemon pepper seasoning, ranch
GENERAL TSO’S Cashews, scallions, sesame seeds &
BOURBON-MAPLE-PARMESAN Sweet, sticky, salty

Tacss & Taquitss

ASIAN TAQUITOS (3) Cabbage slaw, sesame seeds, avocado
mash, soy-chili glaze, crispy wonton shell. Choose from: Ahi
Tuna 20, Chicken 14, Steak 16, Shrimp 17

BEEF TAQUITOS (3) Braised beef, avocado mash, chipotle
mayo, pickled red onions, pico de gallo, crispy shell 16

JAMAICAN (2) Braised oxtail, pineapple salsa, jerk aioli 17

BIRRIA (3) Braised short rib in spices and herbs, cilantro,
white onions, mozzarella cheese 18

MEXICAN (2) Guacamole, chipotle mayo, taco slaw, pico de
gallo Chicken 14 | Steak 16 | Crispy Shrimp 16

SHORT RIB TAQUITOS (3) Guacamole, pickled red onions,
queso fresco, crispy wonton shell 18

Mac n Cheese
Pasta shells, creamy cheese sauce, four cheese blend
CLASSIC MAC Ffour cheese blend, crispy topping 16 V

TRUFFLE LOBSTER MAC Lobster meat, truffle oil 29
SHORT RIB MAC Short rib, caramelized onions 23

Stiders

NASHVILLE HOT Buffy chicken, slaw, butter pickles 16 & &

BIG MACK All beef, melted American cheese, shredded
lettuce, pickles, Mack sauce 16

PHILLY Shaved grilled ribeye, caramelized onions, sauté
peppers, provolone, American cheese 17

MEATBALL PARM Marinara sauce, mozzarella and
parmesan cheeses, garlic brioche mini bun 17

(be Classics

CHICKEN FINGERS French fries, bbq, honey mustard 16

CHEESE QUESADILLA 15V | Veggies +4, Chicken +6, Skirt
steak +9, Shrimp +9, Braised Beef +7

MARGHERITA PIZZA Marinara, mozzarella, fresh basil 15V

CHEESY WAFFLE FRIES Bacon, cheese sauce, scallions, pico
degallo 14V

DISCO FRIES Mozzarella cheese, brown gravy 12

TRUFFLE FRIES Parmesan, herb blend, truffle oil 12 V

Sides

PASTA Spaghetti, fettucini, penne, linguine or shells 9 V

RICE Pilaf, coconut, steamed white, cilantro lime 7
POTATOES Roasted red or Yukon gold mashed 9 V

FRIES French fries, home fries 7 V | Sweet fries, waffle fries 9 V
THICK CUT ONION RINGS 9V

HOUSE MADE GRITS 7V GF

CHEESY GRITS 9V GF

Boozy brunch, prix fixe and any specials, discounts or promotions may not be combined and are for dine in only. Management reserves the right to charge a per person minimum of 10, to make all seating
arrangements and to add a 20% gratuity to any guest check. Gratuities are calculated on pre tax food and beverage total before any discounts and/or promotions. We thank you for understanding.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



