
 
 
fresh focaccia 
house made boursin cheese​ ​  
 
pepperoncini dip​ ​ ​ ​  
with lacto-fermented potato chips 
 
burrata plate​ ​ ​ ​ ​  
strawberry compote, chili crisp,  
griddled focaccia  
 
smoked salmon rangoons​ ​  
sweet chili sauce 
 
beets​ ​ ​ ​ ​ ​  
whipped ricotta & mascarpone, basil pistachio pesto,  
aleppo pepper, maldon sea salt 
 
pimento cheese 
Picked vegetables, house crackers 
 
hush puppy platter 
with schmear and cold smoked salmon 
 
blistered shishitos 
rojo salsa with queso fresco 
 
Aquacate grilled and chilled shrimp salad with tostadas 
  
Chilled marinated miso beets with basil yogurt  
 
pickled shrimp​​ ​ ​ ​  
dill, preserved lemon, fried saltines 
 
cucumber salad​ ​ ​ ​  
savory yogurt, zaatar oil, herbs,  
bee pollen dust 
 
brussels sprouts​ ​ ​ ​  
hot honey, crispy shallot, 
preserved lemon oil, shaved pecorino 
 
totoro fries​ ​ ​ ​  
sriracha mayo, hoisin sauce, wasabi peas, 



scallions, furikake 
 
pecorino fries​ ​ ​ ​ ​   
garlic aioli, pecorino 
 
 

 
poblano blue cheese wedge ​​   
iceberg, tomato, pickled red onion, 
cucumber, roasted red peppers,  
bacon, chive, dill, everything seasoning 
 
kale caesar​ ​ ​ ​ ​   
breadcrumbs, parmesan, lemon zest 
add smoked salmon 
 
greek fattoush  
local lettuces, fried pita, cucumbers,  
tomato, olives, pepperoncini,  
creamy feta dressing 
 
grilled savoy caesar 
capers, marinated artichoke 
 
goddess 
local lettuces, garden peppers, radish,  
burnt orange, cucumber, pistachios 
 
 

 
lions & tigers​ ​ ​ ​ ​  
Thai pepper hot honey fried lion’s mane mushroom, 
poblano blue cheese, house seasonal  
bánh mì style pickles 
 
filet o’ fish​ ​ ​ ​ ​  
cod, american cheese, tartar, pickles 
 
fried chicken sandwich 
Thai pepper hot honey, romaine, ​ ​  
poblano blue cheese, pickles 
or 
pimento cheese, pickles​ ​       ​        
 
the tron burger​ ​ ​ ​ ​  



two Brasstown Beef patties, special sauce,  
american cheese, pickles,onions 
 
mortadella sandwich​ ​ ​ ​  
mortadella, burrata, pistachio pesto,  
peach jam, potato bun 
 

 
 
stuffed shells​                       
pesto stuffed shells, marinara, mozzarella 
 
regina’s half chicken ​ ​          
confit pickled peppers & onions,  
gyoza finishing sauce 
 
banger & mash​ ​ ​ ​ ​  
pork sausage link, potato whip, brussels  
sprout kraut, brown gravy 
 
chicken & waffles 
belgian style waffle, fried butterflied Joyce Farms  
chicken breast, warm maple syrup 
 
seeded pork schnitzel 
peach slaw, hot tomato jam, tahini  
 
steak frites 
chimichurri, garlic aioli 
 

 
bourbon walnut pie 
 
japanese cheesecake with preserved lemon 
 
carrot cake 
 
meringue with fresh fruit & lemon curd 
 
biscoff tiramisu 


