emington’?

Qual dining with a view !

©3 Sma” Hatcs, Sharcs & Oides s

v Beer Battcrccl Mushrooms < Served with

balsamic aioli 8

Coconut Shr‘imP X Servecl with a coconut milk and
sweet | hai chili dipping sauce i3
\/CI’!CCSC Curds % [Tried mozzarella curds served
with marinara io
V,GF Roasted E_ggp[ant Hummus ¢ Served with
crisP veggies and Pita chips 9
Chicken Mango Qucsacmla % Served with house

made salsa and sour cream i

Moulc Fﬁtcs i‘Mussc]s inarich (Luinness broth

served with a side of hand cut fries i4

Crab Cal(cs < New Eng]ancl s’cy]e crab cakes served
15

with tarragon caper remoulade

Calamari <> Crispg garlic Pars]ey breaded calamari

served with balsamic aioli i

Chicken Wings @ Served with your choice of honeg
Sriracha, bourbon BBQ; or PineaPPle teriyai(i sauce
< Half Pound 6% FPound 12

vV, GF Chips, Salsa, and Guacamole

A classic favorite!

3 Housc Made SOUP & Salac]s 3

Housc Mac]c Soup of the Dag
<> CUP 4 <> Bow] 7

V,GF Rcm3 House Salad X f:rcsh mixed greens with
rainbow carrot, red bell pepper, red onion, tomato,

cucumber, ancl ﬂOUF C!’]OiCC O{: I"lOUS@ macle clressing

<> Sidc 4 <> Larg@ 7

\/,GFSuPcrpood Salad <> Loca”y grown kale with mixed

veggies, quinoa, toasted almon&s, pomegranate seeds,

and house made b]ucbcrr9 vinaigrcttc 8

vV, GF Cacsar Salad <> C]assic Cacsar salad with house

made drcssing 8

V, GF Gri"cc] Romaine chgc % (rilled
romaine lettuce ’coppecl with bacon, bleu CI"ICCSC, and

grape tomatoes, with balsamic vinaigrette 8

vV, GFSalmon 5alad** * Mixed green salad with
blackberries, s’crawberriesJ feta, red onions, and
almonds, with balsamic vinaigrette 16

vV, GFSouthwcst chgc 5a[ad <> Crisp

iceberg wcclge toPPccl with bell peppers, red onions,
black beans, cheddar cheese, and avocado corn salsa,

with chipot]e ranch dressing i2

House Made Dressings

Kanclw <> B]eu Cl’ICCSC < Caesar <> B]uebcrry \/inaigrettc <> Balsamic \/inaigrette <> Chipot]c Kanch

Add Ons

Grilled Chicken 5

V-Is, orcan be, Preparcd ve

5almon 7

gan or vegetarian ti’wrough modification. F]case inform your server of any c{ietarg needs.

Steak 7*+ Sl'wrimp 6

GF— ls, orcan bé, Preparca glutcn free tl'lrougl'v modification. Fleasc inform your server of any dietarg needs.

**Consuming raw or undercooked foods such as meat, Poultry, Fish, sl‘lé[lFislﬁ, and eggs may increase your risk of food borne illness




emington’?

Qual dining with a view !

o3 Signaturc Burgcrs o3

~ served with lettuce, tomato, onion, and choice of side ~

GFﬂc Kcmington** <+ Merlot caramelized onions,
pepper bacon, local Sunset cheddar, balsamic
15

reduction, and truffle aioli

GFTI’!C Cali** % | ocal Sunset cheddar, avocado,
15

Jalapenos, and sriracha aioli

GF The Br‘idgcs Burgcr** % A third Pouncl patty
grinccl to your ]iking 9
\/chgic Burgcr <> A quinoa and black bean Pattg
9

served with sriracha aioli

BurgchopPings

Clﬂedclar [ Swiss i *2’Fcpperjac1< [ Bacon .50 % Fcpper Bacon .50 « Sautécd Mushrooms J5
Sau’céed Onions TS % Hatch (areen Chiles [ JaIaPeno TJ5 % Avocado 1.50

o8 Steaks, Sca{:oocl, & Spccialtics ©3

~ 5crvccl with soup or salac], choice of side, and seasonal vcgctablcs~

GF Tchoupitoulas New York ** % 8 ounce
blackened New York strip, seared to your liking,

25
GF]_emon Roscmary Chicken % PBoulder Natural's

served with Tchoupitoulas sauce

airline chicken, seared and served with lemon rosemary
chicken demi g!ace i8

GF Curcd Forl( CI"IOP <> Bonc in chop served

with charred leeks, sautéed aPPIesJ and fried

fennel fronds 24
Miso Glazed Black Cod** < Pan seared wild Alaskan
black cod with a savoy red miso glace 30

GF Gri"cd Kibcyc** % 10 ounce hand cut ribege steak

gri”ccl to ﬁourliking 30

GFIF Scarcd Sa]mon** <~ 5cottish salmon served with
27
Chickcn Fried 5tcak** * Served with your choice of
beef or country gravy 21

GF Gri"cc] Haiibut** & Served with strawbcrrg
Margarita glaze 30

Sweet and 5ticl<3 Ribs < Smoked beef ribs
smothered in a sweet house made BBQ/saucc and
20

mango hibiscus sauce

sprinklecl with ]oca”y grown dried hops
Sczncood Samplcr“* <> 5cot’cish Sa]mon, coconut

shrimp, and a crab cake 30

\Y, Fu"cd Fork Tacos <> Scrvcc{ with house made salsa

and sour cream. Jaciocruit available for substitution

17

o3 Fastas o3

V,GF Musscls and Clams ¢ Served with fettuccine in
arich Guinness broth i9

V,GF C]'n'cl(cn AsParagus < Served with penne

ina gar]ic white wine sauce with feta and grape

16

Pork Bc"g @ Served with fettuccine in a creamy

tomatoes

mushroom anc{ PCPPCF sauce, tOPPCd Wlth a PO&C!’ICd

egg i8

V,GFScottish Salmon** <> Scr\/ed with penne ina
creamy sun dried tomato sauce with charred lecks and
fresh fennel 21

GF Stcak ,Strogano{:mc** <> Classic stroga noff served
with penne 21

V,GFShrimP Carbonara X Classic carbonara served

with fettuccine 21

V—ls, orcan bé, Preparca vegan or vegetarian t}‘vroug\'l modification. F]casc inform your server of any éietarﬂ needs.

GF— |s, or can be, Prepared glutcn free througi’r modification. F[ease inform your server of any c{ietarg needs.

G]utcn free buns an pasta available for an additional $3

”*Consuming raw or undercooked foods such as meat, pou|trg, {:ish, shc“Fish, and eggs may increase your risk of food borne illness




