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Horseradish Cream | Cucumber Bacon | Cowboy Caviar
Lemon | Dill | Focaccia 11 Monterey Jack | Queso Fresco

Salsa | Sour Cream 9
itichioke Tondice
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Cream Cheese | Dubliner | Gruyere | Arugula MW T’

Tomato | Ciabatta 12 Cowboy Caviar | Monterey Jack
Queso Fresco | Cabbage | Sour Cream

MMM? 2 Salsa | Lime 13
Kimchi | Cinderella BBQ | Brioche 13
| | Widlorness e
Y, SR Walleye | Salmon | Panko | Green Onion

Bell Pepper | Lemon Grass

Ale Battered | Lemon | Spicy Tartar 14 Ale Mustard Aioli 9

Lt I Aiscrnfe Coniir >

Carolina Mustard BBQ | Cinderella BBQ Cucumber | Tomato | Red Onion | Jalapeno
Thai Chili | Buffalo 12 Lemon | Lime | Cilantro | Tortilla Crisps 13

vved Oz

Tempura | Al Aioli 7

Aoes & Aorlis i

Add Chicken 4 | Shrimp 9 | Smoked Salmon 10
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Chicken | Pork | Yukon Golds | Tomato et’s Soup of the Day
Okra | Yellow Onion | Lima Beans | Corn Cup 4 | Bowl 6
Cup 4 | Bowl 6
TEN
F% :ézgmme/ma{ e M’g@}?@ = *«?\f’
RS _er
W QJ% e Red Onion | Pimento
Iceberg | Bacon | Cowboy Caviar Red Wine Vinaigrette
Monterey Jack | Cilantro Lime Dressing Shaved Parmesan 11

Tortilla Crisps 12

Cooliso ot

Romaine | Shaved Parmesan | Bacon
Anchovies | Croutons 9

Menu Creations by Executive Chef Quaid Fetkenheuer and Sous Chef Sam St. John.



