
 

 
 

DINNER FEATURES 
 

ROASTED POBLANO &  

POTATO CHOWDER 
cheddar jack- bacon bits 

cup 6.95/ bowl 8.95 

 

MANGO TAMARIND HABANERO  

JUMBO WINGS 

bleu cheese or ranch; celery sticks  
5 wings 11.95/ 10 wings 20.95/ 15 wings 26.95 / 20 wings 31.95 

 

DRUNKEN MUSSELS 20.95 
cilantro puree, pico de gallo, fresh jalapenos,  

grilled crostini  

 

SOFT SHELL CRAB SANDWICH 27.95 
bacon, cilantro aioli, lettuce, tomato, brioche roll, 

house made old bay chips 

 

BULGOGI BURGER 22.95 
10oz beef patty, daikon slaw, cucumber kimchi, 

bulgogi sauce, brioche roll,  

 sweet potato fries, spicy mayo 

 

CAJUN SHRIMP RIGATONI 23.95 
blackened shrimp, andouille sausage, bell peppers, 

onions, spinach, Cajun cream sauce,  

parmesan, scallions 

 

MINDFUL MOCKTAILS 
 

SUNSET CITRUS 7.95 
fever tree blood orange ginger beer, pineapple 

juice, tajin rim, orange slice 

 

BUTTERFLY EFFECT SPRITZ 7.95 
fever tree elderflower tonic water, lemonade, 

butterfly pea tea simple syrup, fresh mint 

 
5-13-26 

 


