
M E N U
S HA R E A B LES

M E D I T E RA N N E A N  B OA R D                                            21       
Charocoal toasted houseflat breads with an array of our best Mediterranean spreads & dips

M U S S E L  P OT                                                               1 8                         
PEI mussels in a green curry coconut broth with lemongrass, fresh lime & thai basil served with

charocoal toasted house flatbreads 

LO B ST E R  P O U T I N E                                                      3 4        
Hand cut French fries topped with hard pockled cold water lobster, cheddar cheese curds &

sherry wine lobster bisque

K I L L E R  S H R I M P                                                           2 8

Peel & cut Selva prawns swimming in a spicy bouillabaisse with lime scented sticky rice &

charcoal toasted house flatbreads for dipping 

CA R R I B E A N  J E R K  C H I C K E N  W I N G S                             1 8
Green Circle chicken wings, citrus brined & grilled with jerk seasoning, served with Caribbean yogurt

dip & pickled vegetables 

M A R I NAT E D  F LA N K  ST E A K                                           1 8

Charcoal grilled & chef carved, topped with blistered sweet peppers & onions

HA N D H E LD S

f�d

T H E  R OYA L  w/  C H E E S E                                               1 4

S I D ES

Double  beef patty, double the cheese, house pickles, shredded lettuce, secret sauce on the ultimate

toasted bun 

T H E  M AC  DA D DY                                                         1 4

HA N D  C U T   F R I E S  

8

Creamy mac & cheese on hand cut sourdough bread & grilled with rosemary sea salt butter 

Hand cut Kennebec potatoes

served with sea salt, curry

ketchup & garlic mayo 

T H E  T I P  O F  T H E  DAY                                                   1 6

CAU L I  MAC  &  C H E E S E

1 2

Charcoal grilled tri-tip, medium rare on a toasted baguette with horseradish sauce on the side 

Creamy mac & cheese with

roasted cauliflower 

T H E  A L  F R E S C O.                                                         1 6

B E E R  N U TS  

9

Ripe heirloom tomatoes, buffala mozzarella, fresh torn basil, olive oil, aged balsamic & maldon sea

salt on a toasted baguette 

House blend, roasted & tossed

with BBQ salt 

ST R E E T  SW E E TS

Blackened Florida grouper, shaved fennel, apple & cabbage slaw, house tartar sauce on the ultimate

toasted bun 

B R E A D  &  B U T T E R

8

B E I G N E TS

1 2

T H E  C O O K  &  T H E  H O O K                                              1 8

A basket of charcoal toasted

house flatbreads with whipped

everything butter

New Orleans style, hot with

powdered sugar

BA NA NA  P U D D I N G

1 6

Nilla wafers, ripe bananas,

pudding & torched meringue

CA K E  O F  T H E  DAY  

1 6

Please ask your server what our

culinary ninjas came up with this

time

T H E  R O O ST E R  C O G B U R N                                           1 4
Crispy buttermilk chicken breast, house pickles, shredded lettuce & secret sauce on the ultimate

toasted bun 


