Small Plates

Five Large Gulf Shrimp, Arugula & Sunset Sauce
Silver Dollar Mushrooms, Herb Cream Cheese, Bacon, Cheddar & Balsamic Reduction
Roasted Sweet Corn, Jalapefios, Red Onion & Cilantro Crema, Served w/ Tortilla Chips

House Made Molten Cheese Sauce, Blended w/ Peppers & Onions

Shareables

Six Crispy Wings Tossed with Choice of Buffalo, BBQ, Or Hot Honey
Served w/ Blue Cheese or Ranch

Six Homestyle Chicken Tenders, Served w/ Buffalo, BBQ, Ranch, Blue Cheese, Honey
Mustard or Hot Honey

Three Blackened Mahi or Shrimp Soft Tacos, Topped w/ Lettuce, Tomatoes,
Jalapefios, Pickled Onions & Cilantro Lime Crema

Chef’s Choice of Delectable Meats & Cheeses, Served w/ House Made Preserves & Fresh
Baked Flat Bread

Sandwiches
All Served w/ Seasoned Fries

Marinated Chicken Breast, Boar’s Head Cheddar, Caramelized Onions, Arugula & Basil
Lemon Aioli

Boar’s Head Smoked Ham, Smoked Gouda, Sopressata Topped w/ Pickles & Spiced Aioli
Served on Local Pressed Cuban Bread

Marinated Shaved Steak Topped w/ House Made Cheese Sauce, Grilled Peppers &
Caramelized Onions Served on a Hoagie Roll

Salads
Add Chicken $5 or Shrimp $6 To Any Salad

Arugula Topped w/ Pesto Marinated Fresh Mozzarella, Thick Cut Tomatoes, Fresh Basil &
Balsamic Reduction

Romain & Parmesan Tossed in House Made Dressing Topped w/ Herb & Cheese Croutons

Arugula Tossed in House Made Creamy Spicy Dressing Topped w/ Corn Salsa, Pickled
Onions, Tomatoes & Goat Cheese

Kids Menu



House Made Pizza & Calzones

In-house made dough with hearty marinara and a blend of Italian Cheeses

Cheese Pizza or Calzone Starting at $9.99
& $1.00 for each additional topping
Toppings:

Pepperoni, Ham, Bacon, Sausage, Fresh Tomatoes, Onions, Bell Peppers,
Mushrooms, Goat Cheese, Blue Cheese, Cheddar, Pesto Marinated Mozzarella,
Braised Pork, Prosciutto, Mission Figs, Arugula, Sopressata

Specialty 12” Pizzas
$14.99

The Philly
Molten Cheese Sauce, Shaved Ribeye, Caramelized Onions, Grilled Peppers &
Cheddar Cheese

Buffalo Chicken

Marinated Chicken Breast, Tangy Buffalo Sauce, Blue Cheese Crumbles,
Bacon & Ranch Drizzle

Pig & Fig
Boar’s Head Prosciutto, Pepper Jelly, Goat Cheese, Arugula &
Balsamic Glaze Drizzle

Smoke’'n Swine
Twenty-Four Hour Pulled Pork, Carolina Gold BBQ Sauce, Cheddar Cheese,
Bacon & Pickled Onions

The Fusion Luxury Pie
$25
Lobster & Shrimp, Molten Truffle Cheese Sauce, Tomatoes, Arugula,
Goat Cheese & Balsamic Drizzle




