eminQton

Qual dining with a view !

©3 Sma” Hatcs, Sharcs & Oides s

v Beer Battcrcc] Mushrooms < Served with

balsamic aioli 8

Coconut 5hrimP @ Served with a coconut milk

and sweet Thai chili diPPing sauce i3

\/Chccsc Curds <> I:ricd mozzarella curds served

with marinara io

Moulc Fﬁtcs <> Mussc]s inarich (Guinness broth
served with a side of hand cut fries i4

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

with tarragon caper remoulade i3

Calamari <> Crispg garlic Pars]ey breaded calamari

served with balsamic aioli i

Chicken Wings @ Served with your choice of honeg

V.Gl Roasted ESSPla”t Hummus + Served with Sriracha, bourbon BB, or PineaPPle teriyai(i sauce

crisP veggies and Pita chiPs 9

Chicken Mango Quesadilla + Served with

house made salsa and sour cream i1

< [Half Pouncl 6 % Found 12

vV, GF Chips, Salsa, and Guacamole

A classic favorite! 9

3 Housc Made SOUP & Salac]s 3

Housc Madc Soup of the Day
R CuP 4+ R Bowl 7

v, GF Grilled Romaine chlgc % (rilled romaine
lettuce toPPecl with bacon, bleu cheese, and grape

tomatoes, with balsamic vinaigrette 8

V. GF Kcmy Housc Salad <& FI’CSI’I mixed greens with

rainbow carrot, red bell pepper, red onion, tomato,

cucumber, 8ﬂ& 3our Cl"lOiCC O]C I"IOUSC macle clressing

<> Sidé 4 <> Large 7

\/,GFSUPCFFOOA 5alad < Loca”y grown kale with

V,GF Salmon Sa]ad** * Mixed green salad with
blackberries, strawberrics, feta, red onions, and

a!monds, with balsamic vinaigrette 16

V, GF Southwest chgc Salad <> CrisP iceberg

mixed veggies, quinoa, toasted aimonc{s, pomegranate wcdge toppcd with bell peppers, red onions, black

secc{s, and house made Hucbcrrg vinaigrette 8

beans, cheddar cheese, and avocado corn sa]sa, with

clﬁipo’cle ranch clressing i2
vV, GF Cacsar Salad <& C]assic Cacsar salad with
house made clressing 8
House Made Dressings

Ranch ¢ Bleu Cheese % (Caesar % B]ueberr3 Vinaigrette < Palsamic \/inaigrette <> Chipot]e Ranch

Add Ons
Girilled Chicken 5 Salmon 7** Steak 7*+ Sl'wrimp 6

V-Is, orcan be, Preparcd ve

(=)

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

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

*’Consuming raw or undercooked foods such as meat, Pou!trg, Fish, she”Fish, and eggs may increase your risk of food borne illness
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Qual dining with a view !

3 Signaturc Burgcrs 3

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

GFTI’!C Kemington** < Merlot caramelized onions,
pepper bacon, local sunset cheddar, balsamic

reduction, and truffle aioli i%

Gfﬂc Cali** X Local sunset chcclc{ar) avocado,
jalapenos, and Sriracha aioli i3

GF ] he Br’idgcs Burgcr** < A third Pouncl patty
gri”ecl to your m(ing 9

V chgic Burgcr X A quinoa and black bean Patty
served with Sriracha aioli 9

BurgchopPings

Cheddar 1 % Swiss 1% Fcpperjack i % Pacon 1.50 % Fcppcr Bacon 1.50 ¢ Sautéed Mushrooms .75
Sautéed Onions TS % Hatch (areen Chiles [ JaIaPeno TJ5 % Avocado 1.50

o8 Sandwiches & 5Pccial’cies ©3

~ comes with choice of side~

Maltcd FFish and Chips * Malt vinegar battered

white fish served with crisPy fries and tarragon caper

remoulade [ 19)

V,GF BBQFOl‘l{ Sandwich # [ulled Pork bourbon
BbQ/sauce, cheddar cheese, PicUed red onion,
lettuce, and tomato. Jackfruit available for
substitution io

Hcirloom Tomato bLT X Fcpper bacon, Ioca”g

grown arugula, heirloom tomatoes, and truffle aioli on

herbed sourclough i

v Avocado Grilled Chccsc < Smoked gouda,

Sunset checlc}ar, avocadosj and tomatoes on herbed

sourclough 11

Kcubcn X Comed beef or pastrami, sauerkraut,
Swiss cheese, and thousand island clrcssing on

toasted marble rye 11

French DIP % Sliced roast beef and Swiss cheese

served with au jus i

Chicken Fried Steak Sanclwich * Served open
faced and smothered in your choice of bee)cgraVH or

countrg gravy i1

\/chgic Ggro < Sautéed veggies, roasted
eggp]ant hummusj and tzatziki sauce served in

awarm Pita 9

GF Curried Chicken Sandwich < (Grilled chicken,

sautécdja!apcnos, Picucc{ onions, curry mayo, icttucc,

and tomato 10

\/Thc Cubano < [Ham, Pulled Pork, whole grain
mustard, Swiss clﬂeésc, dill Pickles, and Pickléd red
onion, gri”ed till crispg. Jackfruit available for

substitution. i2

Sides
Bcer Battered [ries % Sweet Fotato [ries o Ja!apcno Cheddar T ater | ots

Salad % Coleslaw % [Tresh [Truit Cottage (Cheese Onion Rings ':‘SOUP

V—ls, orcan bé, Preparca vegan or vegetarian tl‘vroug\'l modification. F]casc inform your server of any dietarg needs.

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

G]utcn free buns available for an additional $3

**Consuming raw or undercooked foods such as meat, Poultry, Fisl‘r, she[[Fislﬁ, and cggs may increase your risk of food borne illness




