FIROTSe OMALLFLATES

CREATIVE SOUP OF THE DAY 4/7~

GULF COAST JUMBO SHRIMP COCKTAIL
HORSERADISH COCKTAIL SAUCE 12~

ROASTED PEPPERS, FRESH MOZZARELLA, PORTOBELLO STACK
EXTRA VIRGIN OLIVE OIL DRIZZLE, BASIL PESTO 9~

BLACK ANGUS SIRLOIN CARPACCIO
HORSERADISH CREAM SAUCE 10~

SPINACH, BELGIAN ENDIVE AND GORGONZOLA SALAD
CRISP BACON, TOASTED WALNUTS, APPLE SLICES, WALNUT VINAIGRETTE

MIXED FIELD GREENS TOSSED IN AN HERB VINAIGRETTE 7~

ICEBERG WEDGE WITH CREAMY BLUE CHEESE
CRISP BACON, RED ONION, TOMATO 8~

GRILLED LOLLIPOP LAMB CHOPS
OLIVE TAPANADE, SWEET PEPPER COULIS 10~

CLAssIC CAESAR
HOUSE MADE DRESSING, GRANA PADANO SHAVINGS 8 ~

SKILLET SEARED CRAB CAKE
WHOLE GRAIN MUSTARD SAUCE AND CABBAGE SALAD 14~

ROASTED BEETS WITH CRISP GOAT CHEESE FRITTER
TOASTED WALNUTS, CITRUS VINAIGRETTE 10~

CRISPY FRIED CALAMARI WITH ANCHO CHILI AIOLI
AND MARINARA DIPPING SAUCES 11~

GRILLED ASPARAGUS WITH CRISPY SHIITAKE
MUSHROOMS, BALSAMIC DRIZZLE 9~

PEI MUSSELS STEAMED IN TOMATO
AND RED CHILI PESTO BROTH 11~

GRILLED CHICKEN SATAY MARINATED IN THAI SWEET
CHILI SAUCE, SERVED WITH PEANUT SAUCE 8~

BAKED THREE CHEESE MACARONI
ASIAGO, SHARP CHEDDAR, JACK 9~

PORK POTSTICKERS
GARLIC AND GINGER DIPPING SAUCE 10~

HOMEMADE SWEET SAUSAGE AND BROCCOLI RABE
SAUTEED WITH TUSCAN BEANS 9~

HUMMUS AND PITA CHIPS
ROASTED RED PEPPER COULIS 8~
(EXTRA CHIPS 2~)

10~



