
 
Evening 
5pm-Close 
*Check for nightly specials! 
*Note, beer and wine $1 off M-F, 5pm-8pm for Happy Hour! 
 

Salad 
 

Mixed Greens  with cherry tomatoes, cucumbers 
and red wine vinaigrette  5 
 
Romaine lettuce with house made Caesar 
dressing, croutons, shaved Parmesan 8 
 

Nicoise salad with tuna, capers, olives, tomatoes, 
green beans, hard boiled egg, potatoes and 
pickled shallots in a red wine vinaigrette  10 
 
 

SLIDERS 
*All  served with choice of mixed greens, 
house made soup or chips 
**a la carte -- $4 / sl ider 
 

Lamb Two lamb burgers with feta, garlic, white 
onion and parsley, served on a tasty bun with 
house made aioli, arugula and tomato  12 
 

Pulled Pork Two sliders with slow cooked pork 
shoulder and house made ‘slaw   12 
 

 
 
 
 
 
 
 

 
 

PLATE COMBOS 
 

*All  served with choice of mixed greens, 
house made soup or chips 
 

Shepherd’s Pie  Ground lamb in tomato sauce 
and wine, topped with mashed potatoes   12 
 

Mac & Cheese (Vegetarian) – elbow pasta with 
white cheddar and Swiss chard, topped with 
Parmesan and breadcrumbs (bacon on request)   11 
 

Ratatouil le  (Vegan)  traditional stewed 
vegetable dish  10 
 

Meatballs   Ground beef in a tomato sauce with 
melted mozzarell, pesto and croutons .  Includes a 
side of Peasant bread   12 
 

Braised Beans  (Vegan)  white beans and kale 
braised in a tomato broth, topped with 
breadcrumbs a parsley sauce   9 
 

Pork ‘n’ Beans Italian sausage and housemade 
bbq sauce with white beans, bacon and mustard 
greens  12 
 

A la carte 
 

Soup of the day  House made   4 / 6 
 

House made hummus, veggies, and warm pita  9.5 
 


